
 

 

 

~From the Pantry~ 
Roasted Pear & Cranberry Smoothie 

bosc pear, ginger, cranberry juice,  

vanilla yogurt, cinnamon  6 
 

Wild Horse Continental 
assorted pastries, juice, coffee  13 

 

Yogurt Parfait 
vanilla yogurt, native granola,  

sun-dried fruit  6 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

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  16 
 

Estrella Omelet 
chicken machaca, avocado, sour cream,  

fire-roasted tomato salsa, skillet potatoes  15 

 

*Eggs Benedict 
griddled English muffin, poached farm eggs,  

Canadian bacon, smoked chili hollandaise  17 

 

 

 
 

 

 
 

 

~Extras~ 

 

 

 

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  

  

Regular or Decaf Coffee | Tea  4 

Orange Juice | Grapefruit Juice  4 

Grape Juice | Apple Juice 4 

Assorted Milk  4 

 

 

 

 

 

 

 

Mimosa  9 

Bloody Mary  10 

Toast  3 

Bagel  4 

 

 

 

 

 

 

Croissant  3 

Danish  3 

Seasonal Muffin  3 

Assorted Cereals  6 

 
 

 

 

 

 

*One Farm Fresh Egg  4 

Bacon | Sausage  5 

Ham Steak  6 

Yogurt | Low Fat  4 

 
 

 

 

 

 

~Sunday Buffet~ 
Available on Sundays until 1:30pm 

Omelet Station | Scrambled Eggs | Smoked Salmon | Bacon | Sausage | Skillet Potatoes | Biscuits & Gravy | Baked 

Breads & Pastries | Griddled Pancakes | Assorted Cereals | Fresh Fruits | Orange Juice | Coffee  22 

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 Grains Oatmeal 
red Inca quinoa, farro, brown sugar,  

sundried fruit  9 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

~Off the Griddle~ ~Farm Fresh Eggs~ 

~Ko’Sin Classics~ 

Wilcox Apple Pancakes 
local apple butter, pecan granola,  

hibiscus poached apple, whipped butter   14 

 

Ko’Sin Pancakes 
buttermilk pancakes, whipped butter,  

warm syrup  12 

 

Gila River Belgian Waffle 
prickly pear, whipped butter, 

 toasted pecans, warm syrup  14 

 

Mesquite Waffle 
local honey, black mission figs, mascarpone,  

mint, warm syrup   15 
 

 

 

Griddled Blue Corn Biscuit 
local honey, whipped butter  8 

 

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

hollandaise, rosemary skillet potatoes  16 

 

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

eggs any style, pico de gallo,  

cumin-lime black beans  16 
 

*Croque Madame 
hickory-smoked ham, gruyere, sunny side up 

eggs, pear salad, gouda mornay  15 

 

Mesquite Smoked Salmon Toast 
pasilla chili bread, boiled egg,  

capers, pickled vegetables, 

 house smoked salmon rillette  16 
 


