DISHES FROM THE SWEET SIDE
Pancakes- Choose a full stack (4) or short stack (2) served with
warm syrup and whipped butter

Classic Buttermilk - Full $12

Short $10

Blueberry - studded with wild mini blueberries and topped

HUEVOS

with whipped cream and fresh blueberries

Classic Eggs Benedict - thick sliced Canadian bacon, toasted English muffin, poached

Full $14

eggs, with fresh hollandaise sauce, accompanied by ranch potatoes $18

Chocolate Chip - studded with chocolate chips and

Crab Cake Benedict - sautéed lump crab cake, toasted English muffin, poached eggs,

topped with a chocolate ganache and whipped cream

with fresh sauce Bearnaise, accompanied by ranch potatoes $21

Mushroom & Spinach Benedict - a smoked portobello cap stuffed with spinach,
caramelized onions and mozzarella cheese, topped with poached eggs, chiffonade of fresh basil
and hollandaise sauce, accompanied by ranch potatoes $18

Short $11

Full $14

Short $11

Mini Waffles - Four mini buttermilk waffles per order served with
warm syrup and whipped butter

Bacon & Mushroom Omelet – fresh three egg omelet with bacon and sautéed
mushrooms, served with ranch potatoes $15

Chorizo & Chicken Omelet - fresh three egg omelet, with house made chorizo, pulled
roasted whole chicken, caramelized onions, topped with queso fresco, avocado, and crispy tortilla

strips, served with ranch potatoes $15

Buttermilk $9
Strawberry - topped with fresh sliced strawberries,
whipped cream, and strawberry coulis $12

Blueberry - studded with wild mini blueberries, blueberry
coulis, topped with whipped cream and fresh blueberries $12

Custom Egg & Potato Skillet - three fresh country scrambled eggs with potatoes,
choice of one meat (bacon, ham, chorizo, breakfast sausage) and one cheese (cheddar, swiss,
queso fresco) and vegetables (onions, peppers, tomato, mushroom, spinach) and toast $17

Banana Dulce De Leche Waffles - studded with
fresh bananas, topped with dulce de leche, whipped cream
and brûléed banana slices $14

Consuming raw or undercooked meats, poultry, seafood and unpasteurized milk may increase your risk of foodborne illness.
20% Gratuity added to bills for groups of 8 or more.

SAN ANTONIO FAVORITES
Valencia Breakfast - two eggs prepared any style, ranch
potatoes, choice of bacon, sausage links, or sliced ham and a
house made biscuit smothered in sausage gravy $18

Bistec Con Huevos – two 4-ounce medallions of beef
tenderloin, grilled to your desired temperature, two eggs prepared

Oatmeal – served with cream, brown sugar, and golden raisins $7 Add berries $3
Croissant – served warm with assorted jellies $4
Sliced Fresh Fruit Plate – s seasonal selection of sliced fruit $11 Add yogurt or
cottage cheese $3

any style, sautéed mushrooms, and ranch potatoes served with a

Side Items

side of sauce bearnaise $20

Chilaquiles Breakfast - crispy tortillas tossed in salsa,
topped with pulled whole roasted chicken, onions, tomatoes and
two over easy eggs. Garnished with cheddar cheese and cilantro,

One Egg Any Style $3

Bacon $4

Chorizo $4

Ranch Potatoes $4

Sausage Links $4

Ham $4

Cottage Cheese $3

Yogurt $3

Toast $2

served with a flour tortilla $16

Beverages

Breakfast Tacos - served on your choice of fresh flour or
corn tortillas with salsa. $4 each Choose from:
Bean & Cheese

Bacon & Egg

Chorizo & Egg

Potato & Egg

Assorted Fresh Juices – 8 oz Orange, Apple, Cranberry, Tomato $3.00
Assorted Hot Teas $4

Add Ons: cheese $2, avocado $2, Pico de Gallo $1.50,

Sodas $4

Iced Tea $4

From the Bar

bacon $1.50, chorizo $1.50, or ham $1.50

served after 7am (10 am Sundays) with food purchase

Gauchito Gil –signature chimichurri enhanced Bloody Mary $12

Coffee

Mimosa $12

Brewed $4

Latte $6

Americano $5

Cappuccino $6

Espresso $5

Macchiato $6

Cortado $5

French Press (serves two) $8

Bellini $12

Bloody Mary $12

Champagne and Sparkling Wines - ask server for selections

Consuming raw or undercooked meats, poultry, seafood and unpasteurized milk may increase your risk of foodborne illness.
20% Gratuity added to bills for groups of 8 or more.

