
Breakfast & Brunch

Sorry, everything is delicious

Breakfast & Brunch
16Ancient Grains Breakfast Bowl

chicken-chorizo, dried cherries, two eggs, avocado and just a splash of
dairy (wheat berries, farro, red rice, rye berries, vegetable stock,
parmesan cheese) -if you like oatmeal, you're going to love this!

19*All American Two Egg Breakfast
eggs, organic breakfast potatoes (onions, peppers), choice of applewood
smoked bacon, sausage or ham ...and grilled focaccia

25Buttermilk Biscuits & Sausage Gravy
applewood smoked bacon, two eggs your way, sausage, organic breakfast
potatoes with onions and peppers

21*Huevos Rancheros  *gf on request
two eggs sunny side up, chef Gaspar’s famous beef chili, pulled pork
barbecue, warm tortilla, borracho beans, oaxaca & cotija cheese, grilled
jalapeño & avocado

19*Chilaquiles  (cheela keeleez)
green chili sauce!!!  corn tortillas, hatch green chilies, eggs over easy,
lettuce, pico de gallo, sour cream, feta cheese- traditional Mexican
breakfast should be with soft chips ...because the chips are sautéed with
the green chili sauce
- add house-made chicken chorizo sausage 6

38*Steak & Eggs with Green Chili Grits   *gf on request
sunny side up egg, broiled tomato, 6-ounce tenderloin steak, avocado,
buttered grilled focaccia

33*Fresh Salmon Benedict
seared fresh salmon fillet, asparagus, organic breakfast potatoes,
poached egg, hollandaise sauce, black truffle and citrus-buttered country
biscuit with local clover honey

24*Classic Eggs Benedict
Canadian bacon, tomato, hollandaise, organic breakfast potatoes with
onions and peppers
- sub smoked salmon benedict  $4

24Smoked Salmon & Toasted Bagel Platter
smoked salmon (cambridge house), truffled egg salad, cucumber, tomato,
red onion, capers, fresh dill, toasted bagel & whipped cream cheese

23*Breakfast Combo
two eggs any style, silver dollar pancakes (whipped citrus butter & real
100% maple syrup).
- choice of apple-wood bacon, grilled ham or                                          
smoked -all beef kielbasa sausage

19Southwest Breakfast Burrito
tomato-basil tortilla, carne asada (beef), eggs, avocado, roasted red
peppers, onions, mexican cheese blend and cilantro - green chili sauce &
borracho beans …on the side
- no substitutions please

17Pancakes ... stack of three
choose one:  maple bacon pancakes ~ blueberry ~ banana chocolate chip
~ lemon ricotta ~ just plain.    Sorry, no mix and match. please choose one
- short stack of two pancakes 15

17Breakfast Tacos  *gf on request
Chicken-chorizo, scrambled eggs, cheddar cheese, pico de gallo, jalapeno,
fire roasted warm salsa & soft corn tortillas

28Shrimp & Grits  *gf on request
San Francisco Style with creamed leeks, green chili grits, crispy pork belly,
green onions, piquillo peppers and spicy red chili drizzle (non-traditional)

17Greek Yogurt & Granola Parfait
organic agave syrup & fresh seasonal berries

Fluff & Fold Omelets

20Cheese Omelet
choice of cheddar, smoked gouda, or oaxaca cheese

20Mesa's Southwest Omelet
ham & green chilis, onions & cheddar cheese

20Egg White Omelet
steamed spinach, sweetie drop peppers, cilantro, siracha, salt & pepper

Starters | Salads
Cup 9 - Bowl 12Chef's Seasonal Soups

32Chef Mercer's Crab Cakes
maryland blue crab, elote corn, avocado, saffron aioli

22Baja Shrimp Ceviche    *gf
paravian sweety drop peppers, spicy sriracha and corn tostadas

14Blistered Shishito Peppers    *gf
garlic-chili spice, fresh lime, sweet paravian chilis, cotija cheese

18Crispy Calamari (Tapioca)    *gf

TABLESIDE GUACAMOLE  25 c
prepared fresh tableside- two avocados, pico de gallo, jalapeño, red onion,
cilantro, fresh lime, cotija cheese, sweetie drop peppers, served with warm

salsa & warn corn tortilla chips- available at the bar too!

16Mesa House Salad    *gf
organic arugula, fresh berries, candied pecans, bleu cheese, green apple,
vinaigrette

20B.L.T.  "Wedgie Salad"   *gf on request
chopped egg, croutons, tomatoes, bleu cheese, chopped bacon, avocado,
red onion, cognac-aioli, served with buttermilk-herb dressing on the side

21Kale Apple Salad    *gf
apple, cotija & gorgonzola cheese, shallot, dried cherries, smoked
almonds, candied pecans, green apple vinaigrette & avocado creme
- try adding blackened salmon +10

18Southwest Caesar    *gf on request
traditional caesar salad  ...available on request
- add blackened salmon +10

Brunchy Lunch
22Chicken Salad Croissant

toasted sandwich croissant, chef's fresh chicken salad served with a cup
of soup and a mesa house salad- all on one plate, no substitutions

21Red Bird Grilled Chicken Sandwich
bacon, avocado, gruyere cheese, lemon aioli, pickled banana peppers,
spicy red chili relish.  Sorry, no alterations, substitutions or modifications

19Sonoran Street Tacos
three small street tacos, with your choice of beef, chicken or pork

22Carolina Pulled Pork Barbecue
smoked pork shoulder, carolina barbecue sauce, jalapeño coleslaw &
elote corn- ask your server for a toasted sandwich bun (no charge)

18Grilled Turkey Wrap
smoked turkey, bacon, avocado, tomato, lettuce, dried cranberries,
remoulade, oaxaca & cream cheese

22Famous Big Chili & Cheese Dog
foot-long, all beef hot dog, southwest chili & cheese

27*Barbecued Ranch Steak & Fries
sliced thin, umami glaze, toasted sesame seeds, cashews, green onions,
hot crispy "sidewinder fries"

27Fried Chicken & Honey Buttered Biscuit
local clover honey and butter biscuit, jalapeño coleslaw, seasonal melon
and a cup of soup or chili

23Fish & Chips
parmesan crusted red snapper, creole remoulade, jalapeño slaw              
& french fries

22*Build-a-Burger   "BYOB"
(no charge for secret sauce, lettuce, tomato, pickle) -- no substitutions--
+1.75 for each additional topping: smoked gouda, white cheddar, bleu
cheese, american cheese, bacon, mushrooms, raw onion, caramelized
onion, sliced jalapeños ...or chef recommended pickled banana peppers
- choice of: two 4 oz wagyu burger patties ...or one 6 oz plant based,
vegan burger patty   ...Wagyu burgers can be  "pink or no-pink"

23Aviation Classic    " $100 Hamburger "
SOURDOUGH SMASH BURGER - prime wagyu burger on sourdough toast,
green chili, caramelized onion, bacon, roasted tomato, cotija & oaxaca
cheese, pico de gallo, chipotle crème (SERVED MEDIUM)
- Sorry, no alterations or substitutions

*GF Gluten-Free:   We do recognize the seriousness of dietary restrictions and are committed to doing anything we can to accommodate your requests.  
We can search for Gluten, wheat, modified food starch, kamut, spelt, barley, oats, soy sauce, rye malts & triticale dextrin, however; 

 we are not a gluten free restaurant. Cross contamination is hard to control.  Celiac patients please use caution. 
*Consumer advisory: consuming raw or undercooked proteins may increase your risk of food borne illness Including beef, burgers, pork, poultry, seafood, shellfish or eggs

 

Credit card payments are subject to a 3% surcharge

*GF on request

Omelets served with your choice- house salad or roasted breakfast potatoes


