MOWRY & COTTON BREAKFAST

Served Daily, Zam-11am

FRESH JUICE & TONIC

ORANGE TURMERIC
apple, aloe vera, lemon, black pepper (VN) 11

GREEN NECTAR
celery, cucumber, apple, ﬁingcr, kale,
coconut water, lemon (VN) 11

STRAWBERRY BASIL TONIC
1

|
lemon, agave, monk fruit, seltzer (VN) 11

FRUITS & GRAINS

FRUIT & YOGURT
tart cherry & blackberry, strained yogurt,
vanilla almond granola (N,D,V) 15

FROZEN ACAi BOWL
blueberry, banana, kiwi, coconut crunch (VN) 16

HOT OATS
sun-dried cherries, spiced pecans, maple (N,VN) 12

MARKET FRUIT BOWL
seasonally selected fruits & berries (VN) 14

MARKET CONTINENTAL

yogurt parfait, croissant or toast, coffee or hot tea (G.,D.V) 20

Signature dish  Wellness inspired
(G) contains gluten (V) vegetarian

(D) contains dairy (N) contains nuts (VN) vegan

We source from local farmers & purveyors.
Noble Bread | McClendon Farms | Hayden Mills
Chino Valley Farms | AZ Micro greens | Crows Dairy

All seafood is sustainably sourced

We proudly support Children”s Miracle Network

(Hospitals) with a $1.00 donation on every ﬁhildrlen';st N
Two Farm Eggs Any Style entree sold S ot

FARM EGGS

We proudly serve Chino Valley Cage-Free Lggs

TWO FARM EGGS ANY STYLE®
chimichurri breakfast potatoes, choice of meat & toast (G.,D) 27

HAM & CHEESE OMELET®
rosemary ham, cheddar, avocado, toast (G,D) 26

EGG WHITE VEGETABLE FRITTATA"®
tomatoes, asparagus, zucchini, mushrooms, herb feta, spinach,
pistachio pesto N,V) 26

CLASSIC EGGS BENEDICT®
smoked pork loin, english muffin, meyer lemon hollandaise,
simple salad (G,D) 27

AVOCADO BENEDICT®
oven roasted tomatoes, Noble Sourdough, meyer lemon
hollandaise, simple salad (G,V) 29

GREEN CHILE PORK BENEDICT"®
corn bread, roasted jalapefio hollandaise, simple salad (G.D) 29

CHEF’S FAVORITES

AVOCADO TOAST
tqasted garlic focaccia, avocado, oven roasted tomatoes,
citrus sea salt, watercress (G,VN) 26  add rwo eggs™ 12

CITRUS CURED SALMON GRAVLAX" & BAGEL
heirloom tomato, red onion, cucumber, capers, onion sprouts,
whipped cream cheese (G.D) 27

HUEVOS RANCHEROS”
sunny eggs, chicken tinga, black beans, blue corn tortilla, cotija

cheese, avocado, salsa verde, pico de gallo, cilantro crema (D) 26

QUINOA BREAKFAST BOWL"
poached eggs, lemon quinoa, swiss chard, sweet potatoes, pearl
onion, asparagus, roasted tomatoes, pistachio pesto (D,N.V) 25

* These items may contain raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish. or eggs may
increase your risk of foodborne illness
20% Service charge will be added to parties of 6 and more
Up to 4 separate payments per table
-We are now cashless- Please choose Visa, MasterCard, American Express or room charge.

FROM THE GRIDDLE

MOWRY'S BREAKFAST B.L.T.*

fried egg, smoked bacon, grilled tomato, smoked gouda, arugula,
black pepper & thyme aioli, buttermilk bun,

chimichurri breakfast potatoes (G,D) 28

BUTTERMILK PANCAKES
blueberry, chocolate chip or banana (G.D.V) 23

HAND BRAIDED BRIOCHE FRENCH TOAST
blueberry compote, whipped mascarpone (G,V) 25

SPICED CHAI PANCAKES
roasted apple & vanilla butter (G,D.V) 22

BELGIAN WAFFLE
blackberry, whipped cheesecake (G,D.V) 24

EXTRAS

toast or english muffin (G) 6

small market fruit (VN) 8

fresh berries (VN) 12

chimichurri breakfast potatoes (VN) 8

smoked bacon or turkey bacon 12

pork sausage link or chicken apple sausage 9

vegan eggs and plant-based proteins available by request

COCKTAILS

MIMOSA
Phoenician Gruet sparkling wine, choice of flavor (oran e,]pineapple,
grapefruit, prickly pear, strawberry, guava, passion fruig 9

ARCADIA SPRITZ
Arcadia cucumber vodka, St. Germain Elderflower liqueur,
fresh cucumber, gruet luxury cuvee 18

M&C BELLINI
Massenez raspberry liqueur, raspberry puree, gruet brut rose 17

THE PHOENICIAN SUNRISE
Wheatley vodka, aperol, fresh orange juice,
vanilla bean syrup, orange bitters 17

COFFEE

COFFEE 6
ESPRESSO

Single 6 | Double 8
CAPPUCCINO 7
LATTE 7
AMERICANO 6

MACCHIATO 6.50
CORTADO 7
AFFOGATO 9

NITRO COLD BREW 10
ADD A FLAVOR 1.50



