
 

 

 

~From the Pantry~ 
Strawberry Rhubarb Smoothie 

fresh buttermilk, vanilla macerated rhubarb, 

roasted strawberry, yogurt  6   
 

Wild Horse Continental 
assorted pastries, juice, coffee  12   

 

Yogurt Parfait 
vanilla yogurt, native granola,  

sun-dried fruit  6  

 

Peach Brule 
seasonal berries, almond milk 

 custard, smoked almond  7 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

Egg White Omelet 
spinach, sun dried tomatoes,  

gruyere cheese, fresh fruit  16   

 

*Two Farm Fresh Eggs Any Style 
rosemary skillet potatoes, choice of bacon or 

country sausage links, choice of toast  15   
 

Estrella Omelet 
chicken machaca, avocado, sour cream,  

fire-roasted tomato salsa, skillet potatoes  16   

 

*Eggs Benedict 
griddled English muffin, poached farm eggs,  

Canadian bacon, smoked chili hollandaise  17   

 

 

 
 

 

 
 

 

~Extras~ 
Regular or Decaf Coffee | Tea   

Orange Juice | Grapefruit Juice   

Grape Juice | Apple Juice  

Assorted Milk   

 

 

 

 

 

 

Mimosa   

Bloody Mary   

Toast   

Bagel   

 

 

 

 

 

 

Croissant   

Danish   

Seasonal Muffin   

Assorted Cereals   

 
 

 

 

 

 

*One Farm Fresh Egg   

Bacon | Sausage   

Ham Steak   

Yogurt | Low Fat   

 
 

 

 

 

 

Coconut Prickly Pear Smoothie 
desert pear, banana, mango, coconut,  

vanilla yogurt  6 

 

Fresh Seasonal Fruit  
citrus curd, house granola  12   

 

Traditional Smoked Salmon 
toasted bagel, cream cheese, vine ripened tomato, 

sweet onion, hardboiled egg, capers  15   

 

Native Grain Porridge 
quinoa, farro, amaranth,  

steel cut oat porridge, preserved fruit, mesquite  8 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

~Off the Griddle~ ~Farm Fresh Eggs~ 

~Ko’Sin Classics~ 

Sweet Corn Pancakes 
honey butter, powdered sugar dust  14    

 

Ko’Sin Pancakes 
buttermilk pancakes, whipped butter,  

warm syrup  12   

 

Gila River Belgian Waffle 
prickly pear, whipped butter, 

 toasted pecans, warm syrup  14   

 

Lemon Chia Waffle 
lemon curd, fresh strawberry,  

vanilla whipped cream, lemon zest  15 
 

 

 

*Green Chili Pork Rancheros 
chili braised pork, corn tortillas, queso fresco,  

eggs any style, pico de gallo,  

cumin-lime black beans  16   

 

*Smoked Corned Beef Hash 
poached eggs, smoked corned beef, chipotle 

hollandaise, rosemary skillet potatoes  16   

 

  
 

Avocado Toast 
toasted 9 grain, smashed avocado,  

farm eggs, quinoa, sriracha,  

cilantro chimichurri  15 

 

BLT Toast 
farmer cheese, sun ripe tomato, roasted garlic,  

crispy pork belly, soft boiled eggs, asparagus  16 
 

Blue Corn Dutch Baby 
gruyere, pit ham, shaved squash, picked herbs, mornay  15 

 

~Morning Buffet~ 
Scrambled Eggs | Bacon | Skillet Potatoes | Baked Breads & Pastries | Griddled Pancakes | Assorted Cereals |  

Fresh Fruits | Orange Juice | Coffee  21 

 18% gratuity will be added to parties of 6 or more 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Please inform your server about any dietary restrictions  
  


