Breakfast Burrito
sckambled eggs, apple-wood bacon,
melted cheddar, red or green chile
10

Style Eggs

2 eggs any style, rosemary hash potatoes, toast, apple-wood
bacon or pork sausage

10

Southwest Biscuits

soft scrambled eggs, country gravy, cheddar cheese
9

Huevos Rancheros
corn tortillas, shredded lettuce, pinto beans, red or

green chile, pico de gallo
10

NM Breaktast Bowl
2 eggs any style, hash potatoes, red or green chile,
cheddar cheese
9

Breakfast Sandwich
2 eggs, melted cheddar cheese, two strips of bacon, sliced
tomato on toasted brioche
9

LUCIA BREAKFAST SPECIALTIES

Andaluz Omelet

choice of 2 fillings, rosemary hash potatoes
10

sherried mushrooms, avocado, asparagus tips, cheddar cheese, spin-

ach, pork sausage, apple-wood smoked bacon, zucchini,
additional 1.50

Southwest Omelet
chorizo, green chile, onions, queso fresco, pico de gall
10

Egg White Omelet
smoked salmon, spinach, cream cheese
10

Veggie Omelet

egg whites, bell peppers, zucchini, spi
green onions, Swiss che

9

ach, tomato

Protein Omelet
smoked ham, apple-wood bacon, pork*sa sa
10

Zucchini & Goat Cheese Frittata

roma tomatoes, marinara, fresh basil

All Omelets served with rosemary hash potatoes and/ch

oice of toast
(white, whole grain, sour dough, English muttin, b

scuit).




PANCAKES

emon Ricotta Pancakes
blueb&cry compote, warm maple syrup
10

Apple Cinnamon Pancakes
granny smith apples, cinnamon crumble topping
10

Blue Corn Griddle Cakes

Tamaya blue corn, sweet butter, maple syrup
10

FRUIT & GRAINS

Fresh Berries & Yogurt Parfait
house made granola, organic honey
7

Old Fashion Oatmeal

brown sugar, golden raisins, chilled milk, candied walnu
6

Seasonal Fresh Fruit
4

House Made Blueberry Crumble Coftee Cake




Rgsemary Hash Potatoes
Pork Sausage
2 Eggs any style

Baker’s Muffins

SIDES

Apple-wood Bacon
Bagel & Cream Cheese
Fresh Sliced Fruit

Breakfast Danishes

MORNING BEVERAGES

Juices

orange, V-8, mango, pineapple,
pomegranate (when available) & cranberry
%4

Coftee & Tea

fresh brewed sustainable coffees,
organic teas
3

milk, 2% milk, soy mil
2




OUR HEALTH, OUR LOCAL ECONOMY AND OUR ENVIRONMENT

r restaurant, we procure much of our food from local sources. This helps our local economy,
hier food, and helps our environment by reducing fossil fuels burned in transportation. As much as
possible, we trjxto use organically grown foods.

The water that we serve you is purified at the restaurant to standards that equal or exceed most bottled
waters. We avoid wasting plastic or glass bottles and the use of fossil fuels in transporting bottled water. Your
wait person will ask if you would like water in an effort to reduce waste. Our restaurant and hotel uses only 30%
of the water that was consumed at the hotel before our water saving measures were introduced. Our guests have
been part of this water saving eftort.

Each day we take great pride in presenting an extraordinary, meatless special prepared by our chefs. It’s
meant to be a great tasting and healthy epicurean experience and, at the same time, further our environmental mis-
sion. If each of us occasionally substitutes a vegetarian meal for a meat meal, the benefits for our environment are
enormous. The health benefits are an added bonus — and we believe you'll find our vegetarian s
cious.

[t it meets requirements, our unused food is donated to Roadrunner Food Bank. The rest of our uneate
tfood is composted into fertilizer for local farming and gardening. All packaging materials are recycled. This men
is printed on 100% post consumer, recycled paper that has not been chlorine bleached.

Thanks very much for dining with us,

Your Lucta staff




