
OUR OBJECTIVE 
is to provide HEALTHY MEALS 

using QUALITY ingredients.
We serve LOCAL, ORGANIC,  

FRESH-SQUEEZED orange juice,
dairy from Shamrock Farms,
LOCALLY baked breads, 

100% Black Angus beef and
roasted GUATEMALAN COFFEE.

We also make ALL of our  
chorizo, biscuits, sauces and much more 
with TRADITIONAL FAMILY RECIPES.

“We are THE CRACKED EGG”

FAMILY OWNED AND OPERATED

BREAKFAST & LUNCH



BENEDICTS
All Benedicts are served with home fries, country potatoes, tomato slices or 
cottage cheese.  •  Substitute seasonal fruit $2
EGGS BENEDICT  Toasted english muffin, topped with broiled ham, poached eggs* and 
hollandaise sauce.   $13.5

CALIFORNIA BENEDICT  Toasted english muffin, topped with bacon, tomatoes, poached 
eggs*, hollandaise sauce and avocado.   $14.5

CHICANO BENEDICT  Toasted english muffin, tomato, house-made chorizo, poached 
eggs*, hollandaise sauce and jalapeños.   $14.5

MARIA’S FAVORITE BENEDICT  Toasted english muffin, topped with tomato, sautéed 
mushrooms, onions, poached eggs*, hollandaise sauce and avocado.   $13

NEW
SHAVED RIBEYE  Toasted english muffin, topped with shaved ribeye, sauteéd 
mushrooms, onions, poached eggs and hollandaise sauce.   $16

IRISH BENEDICT  Toasted english muffin, topped with corned beef hash, poached eggs* 
and hollandaise sauce.   $14

FARMERS BENEDICT  Toasted english muffin, topped with tomato, sautéed spinach, 
poached eggs*, hollandaise sauce and avocado.   $13

COUNTRY BENEDICT  Our homemade biscuit, topped with broiled ham, poached 
eggs*, and our country sausage gravy.   $13

Shaved Ribeye Benedict

   All omelets start with 3 eggs* then add 3 ingredients  $12
Substitute egg whites  +$1

CHOOSE YOUR MEATS
chorizo, turkey sausage link, 

chicken breast, bacon, ham, sausage

CHOOSE YOUR VEGGIES
spinach, green chile, avocado, fresh mushrooms,  

tomato, onions, scallions, jalapeños, bell peppers, pico

CHOOSE YOUR CHEESE
swiss, cheddar jack, american, feta

ADD ANOTHER EGG  +$1.50 EA

EXTRA INGREDIENTS  +$1 EA

CREATE YOUR 
OMELET

PLEASE NO ADDITIONAL SUBSTITUTIONS

OMELETS 
All omelets are prepared with 3 fresh cracked eggs* and served with home fries, 
country potatoes, tomato slices or cottage cheese (can sub with fruit) and choice 
of toast, biscuit or tortilla (can sub with pancakes).   •  Substitute egg whites/egg 
beaters $1  •  Substitute pancakes $1  •  Substitute seasonal fruit $2
CALIFORNIA  Marinated chicken breast, diced bacon, tomatoes, avocado, melted swiss 
cheese.   $14.5

NEW
BACON LOVERS  A fluffy omelet loaded with hickory smoked bacon topped with 
cheddar jack cheese.   $13

WHOLE HOG  Chopped bacon, sausages, ham and melted cheddar jack cheese for that 
perfect morning start.   $14

NEW
NEW MEXICO  A fluffy omelet stuffed and smothered in our house made green 
chile sauce and topped with cheddar jack cheese.   $14.5

GARDEN  Seasoned spinach, onions, peppers, fresh mushrooms, tomato & melted 
cheddar jack cheese.   $13.5

PANCHO  Fresh house-made chorizo, onions, tomatoes, melted cheddar jack cheese, 
topped with fresh pico de gallo and sour cream.   $14.5  •  ADD AVOCADO  $2 

MEDITERRANEAN  Fresh spinach, chopped bacon, fresh mushrooms, scallions, melted 
swiss and parmesan cheese.   $13.5

DENVER  Lean diced ham, onions, peppers, and melted cheddar jack cheese.   $13

IRISH  Corned beef hash and melted cheddar jack cheese stuffed in an omelet, plus  
more cheese on top.   $14

CHILI CON CARNE  An omelet stuffed and smothered with our thick beef & bean  
chili & melted cheddar jack cheese, topped with fresh house made pico de gallo &  
sour cream.   $13.5

HOUSE SPECIALS
Served with home fries, country potatoes, tomato slices or cottage cheese (can 
sub with fruit) and choice of toast, biscuit or tortilla (can sub with pancakes).  
•  Substitute pancakes $1  •  Substitute seasonal fruit $2

MEAT LOVERS   2 fresh cracked eggs* any style, 2 pieces of bacon, 2 pieces of 
sausage and lean ham.  Served with home fries or tomato slices and choice of toast, 
english muffin, biscuit or tortilla.   $14

LUMBERJACK BREAKFAST   2 fresh cracked eggs* any style, half pound seasoned 
hamburger patty, served with home fries or tomato slices and choice of toast, english 
muffin, biscuit or tortilla.   $13.5

PORK CHOPS & EGGS  2 fresh cracked eggs* any style, two 4 oz. breakfast chops 
served with home fries or tomato slices and your choice of toast, english muffin, biscuit or 
tortilla.   $14.5

NEW �
STEAK & EGGS   2 fresh cracked eggs* any style, 10 oz. New York steak  
served with home fries or tomato slices and your choice of toast, english muffin, 
biscuit or tortilla.   $19

CHICKEN FRIED STEAK  2 fresh cracked eggs* any style, chicken fried steak smothered 
in our sausage gravy. Served alongside home fries or tomato slices and choice of toast, 
english muffin, biscuit or tortilla.   $14

SPINACH FLORENTINE   3 fresh cracked eggs* scrambled with fresh mushrooms, 
diced bacon and spinach. Topped with melted swiss and hollandaise sauce. Served with 
home fries or tomato slices and choice of toast, english muffin, biscuit or tortilla.   $14

WESTERN SCRAMBLE   Diced lean ham, peppers, onions and home fries all 
scrambled together with 3 fresh cracked eggs* and topped with melted cheddar jack 
cheese. Served with choice of toast, english muffin, biscuit or tortilla.   $13

EGG WHITE BREAKFAST   Build your muscles from the ground up! Egg whites, 
cottage cheese or fruit, and 3 turkey sausage links to start your day lean.   $12

BISCUITS
COUNTRY BREAKFAST  3 fresh cracked eggs* any style, choice of 3 bacon  
or 3 sausage and a homemade biscuit split in half and covered in our  
sausage gravy.   $13

LOADED  A house made biscuit covered in our sausage gravy then topped with 
ham, bacon, sausage, cheddar jack cheese and two eggs any style.   $13.5

VOLCANO  A house made biscuit covered in our sausage gravy then topped with 
our home made chorizo, cheddar jack cheese and two eggs any style.   $14.5

NEW

EGGS & SUCH... 
Eggs & Such breakfasts served with home fries, country potatoes, tomato 
slices or cottage cheese (can sub with fruit) and choice of toast, biscuit or 
tortilla (can sub with pancakes). 
•  Substitute pancakes $1  •  Substitute egg whites/egg beaters $1   
•  Add avocado $2  •  Substitute seasonal fruit $2
TWO EGGS* ANY STYLE WITH...

FAJITAS
• Seasoned Chicken   $14
• Seasoned Steak   $15

PREMIUM   $13.5
• lean ham
• house made chorizo
• chicken breast
• corned beef hash
• �3 turkey sausage links

CLASSIC   $12
• 4 sausage links
• 4 pieces of bacon

NEW

Fajita & Eggs



For your enjoyment, we use only the finest and freshest ingredients available. That means we hand-crack and  
whip only USDA grade AA eggs for every order. Since most items are cooked to order, Arizona State Food Code requires 

us to inform you that consuming raw or undercooked meats, seafood or eggs may increase your risk of food-borne illness. 
Items marked with * are served raw, undercooked or cooked to order and may contain raw or undercooked ingredients. 

Gratuity will be added to parties of 5 or more.

SKILLETS 
All skillets topped with two fresh cracked eggs* any style and are served with 
choice of toast, english muffin, biscuit or tortilla (can sub pancakes).  
•  Substitute egg whites/egg beaters $1  •  Substitute pancakes $1
FAJITA  Sautéed onions, bell peppers layered with country potatoes and sprinkled with 
melted cheddar jack cheese. Served with salsa, sour cream and avocado. 
Seasoned Chicken $14   Seasoned Steak $16

CALIFORNIA CHICKEN CLUB  Marinated chicken breast, diced bacon, tomatoes and 
avocado layered with country potatoes, sprinkled with melted cheddar jack cheese. $14.5

PIGLET  Diced lean ham, bacon, sausage, sautéed onion, bell peppers and tomatoes 
layered with country potatoes and sprinkled with melted cheddar jack cheese.   $13.5

FARMERS  Seasoned spinach, fresh mushrooms, onions, peppers and tomatoes layered 
with country potatoes and sprinkled with melted cheddar jack cheese.   $13

EL PATRON  Pickled jalapeños, sautéed onions, peppers and tomatoes layered with 
country potatoes and sprinkled with melted cheddar/jack cheese. Served with pico de gallo 
and sour cream.   Season ground beef $13.5   Spicy chorizo $14.5  •  ADD AVOCADO $2

THE COWBOY  Our country potatoes layered with sauteed onions, bell peppers, melted 
cheddar jack cheese, chicken fried steak and our house made sausage gravy.   $14

SIDES
 one egg*   $1.5
 two eggs*   $2.75
 �home fries /  
country potatoes   $3.5
 ham steak   $5
 corned beef hash   $5
 house-made chorizo   $6

bowl of oatmeal   $5
pancake (1)   $4

 bacon (2 slices)   $2.5
 bacon (4 slices)   $4

 sausage links (2)   $2.5
 sausage links (4)   $4
 �turkey sausage  
links (3)   $4

biscuit   $3
cup of gravy   $3
half biscuits & gravy   $6
full biscuits & gravy   $9
toast   $2
flour tortilla   $2

 corn tortilla   $2

toasted raisin bread   $2
toasted english muffin   $2
toasted bagel   $3

 cream cheese   $.75
 tomato slices   $3
 hollandaise sauce   $3.5

jalapeños (2)   $2
chili sauces   $3
cup green chili sauce   $3.5

STRAWBERRY BANANA PARFAIT
Dannon vanilla yogurt, granola with sliced almonds, sliced bananas and 
strawberries. Get the right start to your day!   $8.5

Strawberry Banana Parfait

BORDER FAVORITES &  
BURRITOS
TAMALES FOR BREAKFAST?  Served enchilada style! 3 mini pork tamales 
covered in red enchilada sauce, cheddar/jack cheese, 2 eggs* any style and pico 
de gallo. Served with home fries, refried beans and sour cream.   $14.5 • ADD 
GREEN CHILE SAUCE $3

BREAKFAST ENCHILADAS   2 enchiladas stuffed with our house made 
chorizo. Topped with cheddar/jack cheese, 2 eggs* any style and pico de gallo. 
Served with home fries, refried beans and sour cream.   $13.5  • ADD GREEN 
CHILE SAUCE $3

BREAKFAST TACOS   3 corn tortillas with scrambled eggs and chorizo topped 
with cheddar/jack cheese and pico de gallo. Served with home fries, refried 
beans and sour cream.   $14.5

TEX-MEX   Your choice of flour or corn tortilla piled high with home fries, roasted  
green chile, onions, peppers, tomatoes, cheddar jack cheese.  Topped with 2 fresh 
cracked eggs* any style and then topped with salsa and sour cream.   $13   
•  ADD CHORIZO 2 

HUEVOS RANCHEROS  3 fresh cracked eggs* any style, your choice of salsa 
or green chile sauce. Served with home fries, refried beans and 1 flour tortilla or 3 
corn tortillas.   $13

BREAKFAST CHIMI  Our house made chorizo, scrambled eggs and cheddar/
jack cheese wrapped and fried then topped in red enchilada sauce, sour cream 
and pico de gallo. Served with home fries.   $16  
• ADD GREEN CHILE SAUCE $3

CLASSIC BURRITO  Choose ham, bacon or sausage with scrambled eggs,  
bell peppers, onions and cheddar jack cheese. Served with your choice of  
home fries, country potatoes or cottage cheese.  $12 
• ADD CHORIZO $2  RED ENCHILADA STYLE $2  • ADD GREEN CHILE SAUCE $3

COWBOY BURRITO  Chicken fried steak with scrambled eggs and cheddar jack 
cheese. Smothered with house made country gravy and topped with green onions. 
Served with your choice of home fries, country potatoes or cottage cheese.   $15

NEW MEXICO BURRITO  Scrambled eggs with cheddar jack cheese. Stuffed 
and smothered in our house made green chile sauce. Served with your choice of 
home fries, country potatoes or cottage cheese.   $14.5

Signature French Toast

GRIDDLE CLASSICS

PANCAKES
BUTTERMILK / WHEAT  Your choice of golden brown buttermilk or whole wheat 
pancakes, flipped to perfection.   Two $8   Three $9 

BLUEBERRY  Juicy blueberries baked right into 2 pancakes, topped with powdered 
sugar.   $10

CHOCOLATE CHIP Stuffed with chocolate chips, topped with cocoa sauce drizzle. $10

BANANA NUT  Fresh banana slices and pecans, baked into 2 pancakes and  
powdered sugar.   $11

BANANA CHOCOLATE CHIP  Fresh banana slices and chocolate chips in the heart of 
2 pancakes, topped with cocoa sauce drizzle and powdered sugar.   $11

PROTEIN POWER  Fresh blueberries, oats, cinnamon, and slivered almonds baked into 
2 whole wheat pancakes and powdered sugar.   $12

NEW
CINNAMON ROLL  2 buttermilk pancakes with a buttery brown sugar filling 
baked right in. Topped with cinnamon and icing.   $13

NEW
PINEAPPLE UPSIDE DOWN  Buttermilk pancakes with caramelized pineapple 
chunks, secret rum sauce and glaze.   $12

SIGNATURE PANCAKES  2 fluffy pancakes topped with fresh strawberries, banana 
slices, pecans, strawberry reduction, powdered sugar and whipped cream.   $14

WAFFLES
BELGIAN  Golden brown, light and airy.   $8.5

CHOCOLATE CHIP  Covered in chocolate chips, powdered sugar and cocoa  
sauce drizzle.   $10

BANANA NUT  Bananas and pecans baked right into the heart of a golden waffle.  $11

SIGNATURE  WAFFLES  Fresh strawberries, banana slices, pecans, strawberry 
reduction, powdered sugar and whipped cream finish off this waffle mountain.   $13

FRENCH TOAST
FULL ORDER  3 thick slices, dusted with powdered sugar and cinnamon.   $10

BANANA NUT  3 thick slices, topped with fresh bananas and pecans, dusted with 
powdered sugar and cinnamon.   $11

NEW
BANANA FOSTER  3 thick slices, topped with bananas, “Foster” sauce, pecans, 
powdered sugar and cinnamon.   $12

SIGNATURE FRENCH TOAST  3 thick slices topped with fresh strawberries,  
banana slices, pecans, strawberry reduction, powdered sugar, cinnamon and  
whipped cream.   $14

COMPLETE YOUR MEAL   $4
Add 2 to any Griddle Classic! 
• home fries  • 2 fresh eggs* any style   • 2 pieces of bacon   • 2 pieces of sausage 

PLEASE NO ADDITIONAL SUBSTITUTIONS

NEW



For your enjoyment, we use only the finest and freshest ingredients available. That means we hand-crack and  
whip only USDA grade AA eggs for every order. Since most items are cooked to order, Arizona State Food Code requires 

us to inform you that consuming raw or undercooked meats, seafood or eggs may increase your risk of food-borne illness. 
Items marked with * are served raw, undercooked or cooked to order and may contain raw or undercooked ingredients. 

Gratuity will be added to parties of 5 or more.

SANDWICHES
All selections served with choice of fries, curly fries, salad or cottage cheese.  
•  Substitute onion rings/sweet potato fries $1  •  Substitute seasonal fruit $2

NEW
CHEESY FRENCH DIP  Shaved ribeye topped with melted swiss cheese on a 
French Roll. Served with au jus for dipping.   $14

CALIFORNIA CHICKEN CLUB  Crispy, fried chicken breast, swiss cheese, lettuce, 
tomato, bacon, avocado and mayo on a toasted brioche bun.   $14.5

BLT  Bacon, lettuce, tomato and mayo on your choice of toasted bread.   $11

ADD AVOCADO   $2

NEW
PHILLY CHEESE STEAK  Shaved ribeye served on a grilled sub roll with sautéed 
onions, green peppers, fresh cut mushrooms and melted swiss cheese.   $14

GRILLED CHEESE  Grilled toast with your choice of cheese (American, Swiss or 
Cheddar).   $9  •  ADD GRILLED HAM, TOMATOES, OR BACON   $1.5

PATTY MELT*  Grilled onions, double american cheese on grilled rye bread.   $12

Philly Cheese Steak

California Burger

SALADS
SIGNATURE SALAD  Diced bacon, shredded jack and cheddar cheese, tomato, 
cucumber, shredded carrot, croutons and your choice of dressing.   $12

MEDITERRANEAN COBB  Grilled chicken breast, diced bacon, chopped egg, 
tomato, avocado, and feta crumbles on fresh crisp greens. served with choice of 
dressing.   $14

TACO SALAD  Your choice of ground beef, chorizo or chicken, diced tomatoes, 
onions, avocado, jack and cheddar cheese on a bed of crisp greens. Served with our 
own homemade salsa and sour cream in a crisp tortilla shell.    
Seasoned ground beef $13   Chicken $14   Chorizo $14  Seasoned steak $15

DRESSINGS
Balsamic Vinaigrette  •  Ranch  •  Italian Dressing  •  Bleau Cheese

SIDES
 cottage cheese   $3.5
 cup of seasonal fruit   $3
 bowl of seasonal fruit   $7

peanut butter   $.75
 avocado   $2
 house made salsa   $1.75

 sour cream   $.75
 pico de gallo   $.75 

side house salad   $5
french fries   $6
curly fries   $7
sweet potato fries   $5

onion rings   $8
chicken tenders (2)   $7
cup of chili   $4
bowl of chili   $6

DRINKS
BOTTOMLESS BEVERAGES:

Guatemalan roasted coffee   $3.69

Soft drink   $3.69

Tender leaf iced tea   $3.69

Raspberry iced tea   $3.69

Lemonade   $3.69

SINGLE SERVE BEVERAGES:

Sun Orchard Fresh Squeezed orange juice   $5

Guatamalen roasted iced coffee   $3.69

Shamrock Farms 2% milk   $3.69

V-8, apple or cranberry juice   $3.69

hot herbal tea   $3.69

chocolate milk   $3.69

hot chocolate   $3.69

NEW

ALL B.Y.O.B. Burgers are served on a toasted brioche bun, 
with fresh lettuce ,tomato and a pickle. Comes with your 

choice of fries, curly fries or salad. All burgers start  
with a meat choice then add 2 ingredients  $12 

Substitute onion rings or sweet potato fries  +$1

CHOOSE YOUR MEAT
100% certified angus, 50/50 burger chorizo/certified angus, 

breaded chicken breast, grilled chicken breast

CHOOSE YOUR CHEESE
cheddar jack, american, swiss, feta

CHOOSE YOUR TOPPINGS
grilled onions, grilled mushrooms, grilled spinach,  

fried egg, green, chile sauce, avocado, two strips bacon,  
grilled jalapenos, pico de gallo

EXTRA INGREDIENTS  +$1 EA

B.Y.O.B.

BURGERS
All burgers served with choice of fries, curly fries, salad or cottage cheese.   
•  Add a fried egg* on your burger $1  •  Make any burger  
a double for only $2  •  Substitute onion rings/sweet potato fries $1   
•  Substitute seasonal fruit $2
RIO BURGER*  Roasted green chile, jalapeño and melted swiss cheese, served 
on a toasted brioche bun with fresh lettuce, tomato and pickle.   $13.5

NEW
BREAKFAST BURGER*  A seasoned patty, an over easy egg, bacon, 
melted American cheese served on a toasted brioche bun with fresh lettuce, 

tomato and a pickle. $14

CALIFORNIA BURGER*  Crispy bacon, melted swiss cheese and fresh avocado, 
served on a toasted brioche bun with fresh lettuce, tomato and pickle.   $14.5

WESTERN BACON CHEESEBURGER*  Spice up a classic with tangy b.b.q. 
sauce, crispy onion rings, bacon and melted cheddar cheese.   $13.5

OUR FAMOUS CHILI BURGER*  Served open face and smothered in our house 
made thick chili and beans, covered in shredded jack & cheddar cheese and 
topped with fresh pico de gallo.   $13

‘SHROOM BURGER*  Fresh cut sautéed mushrooms and melted swiss cheese, 
served on a toasted brioche bun with fresh lettuce, tomato and pickle.   $13

CERTIFIED 
100% 

ANGUS 
BEEF

PLEASE NO ADDITIONAL SUBSTITUTIONS


