
BREAKFAST 
entrees                                           sides and extras 

 
 

 
 
 

  

 

  

 
 

   

 

 

 

 

 

 

 

 

more thirst quenchers 
fresh squeezed juices by Odwalla 
 orange, grapefruit 

   regular $3  large  $5 
 

 smooth move smoothie   $3.5 
 yogurt, milk, fresh fruit, honey & wheat germ 
 

 Numi hot teas    $2.5 
 Morning Rise – breakfast blend black tea Monkey King – 

jasmine green tea   

 Aged Earl Grey – Italian bergamot black tea 

 Sweet Meadows – chamomile lemon myrtle  

 Simply Mint – Moroccan mint herbal 

 Red Mellow Bush – rooibos herbal  
 

 Red Rock Roasters coffee & decaf $2.5 

 espresso     $3 

 cappuccino, latte, mocha  $4 

 extra shot     $1 

 hot chocolate    $2.5 

 housemade lemonade   $2.5 

 coca cola, diet coke, sprite,   $2.5 

 dr. pepper, club soda 

 Voss sparkling or still water 

  single btl $3.5 large btl  $6 

 whole, 2%, or skim milk   $2.5 
 

  

 

 

green eggs and ham omelet  $11 
local eggs folded with double roasted green 

chile, white cheddar & honey cured ham  

white cheddar hash browns 
  

french toast $9 

made with baguettes, maple butter 
  

steak and eggs $14 

thin sliced ribeye seared with two local eggs 

white cheddar hash browns 
  

frittata  $12.5 
oven baked omelet with chunks of smoked 

salmon, boursin cream cheese, capers &  

red onion 
  

Katie’s eggs  $9.5 
hash browns topped with white 

cheddar, diced ham, two eggs, 

smothered in red or green chile  

  

fried egg sandwich  $9 
fried eggs, white cheddar, Applewood 

smoked bacon on a toasted ciabatta 

white cheddar hash browns 
  

fresh seasonal fruit platter  $8 
toasted housemade banana bread &  

fruit yogurt 
  

golden pancakes  $8.5 
three fluffy buttermilk pancakes 

short stack  $5.5 

make em’ berry if you like 
  

local fresh eggs  $8.5 

choice of Applewood smoked bacon, honey 

cured ham or green chile turkey sausage  

white cheddar hash browns 
  

huevos rancheros  $9.5 
with Duran's famous red or green chile 

  

B.B.T.G. - breakfast burrito to go  $7 
hand held with scrambled eggs, double 

roasted green chile, Applewood smoked 

bacon & white cheddar 
  

Mexican style oatmeal  $6 

made with cinnamon, nutmeg & vanilla 

served with skim, 2%, or whole milk 

Applewood smoked bacon 

honey cured ham  

green chile turkey sausage 
 

$2.75 

side red or green chile 
 

$1 

Fano bread toasted $1.5 
 wheat, farm white, rye, or sourdough  

english muffin 

 

$1.5 

single pancake  $3 
with real maple syrup 
 

hashbrowns with white cheddar 
 

$2.5 

housemade banana bread 
 

$3 

local egg 

 

$2 

fresh fruit cup 

 

$3 

substitute fresh fruit for hashbrowns $1 

$5 mimosas….everyday at Slate 
 champagne & fresh squeezed orange juice 

 


