GUIUD%.

TOAST

The Basics
Pick your Bread

Tesuque - add $2
Pueblo

Sourdough

Wheat

Rosemary Olive

Pear Pepper Sourdough
Gluten-Free - add $1

Dick your Spread

Butter
Almond Butter
Avocado Mash

Plain Cream Cheese
Herbed Cream Cheese
Honey

House Jam

Green Chile Aioli
Nutella

Peanut Butter

Garlic Confit

Pickled Red Onions

Choose Your Side

Seasonal Fresh Fruit
Home-Fried Papas
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Sweet

Disco Elvis - $15
Almond Butter, caramelized bananas and strawberries,
honey, and granola.

Curious Churro Waffle - $14
Belgian waffle topped with cinnamon sugar, fresh berries,
and cinnamon whipped cream.

Yes We Brulee Waffle - $14
Fluffy Belgian waffle topped with bruleed bananas,
walnuts, cinnamon whipped cream, and maple syrup.

The Big Ta Do Toast - $16

Hawaiian sweet rolls dipped in french toast batter and
seared on all sides. Served with chopped bacon, bruleed
pineapple, red chile syrup, toast coconut flakes, and
pureed pineapple sauce.

Nutella Me Softly Toast - $16
French Toast stuffed with Nutella, powdered sugar,
condensed milk topped with fresh strawberries.

Savory,

Benji Toast - $16
Avocado mash, poached egg, feta cheese, pomegranate,
and microgreens.

Le Chic Toastess - $16
Chopped chicken, lettuce, and tomato on a croissant.

Burque Melt - $18
Two eggs over-easy, caramelized onions, bacon, and
shredded cheddar.

Roadrunner BLT - $16
Chopped green Chile, aioli, Bacon, lettuce, tomatoes.
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VanDame on Mushrooms - $16

Seasonal mushrooms, tomatoes, shallots, white wine,
cream sauce, and microgreens.

Senor Huevo Toast - $15
Mixed eggs with chives.

Elote toasty - $15
Roasted corn tossed with cotija cheese, green chile aioli,
jalapenos, Tajin, and limes.

Gravy & The Beast - $20
Green chile biscuits, housemade green chile, sausage,
cream, gravy, medium eggs, and two slices of bacon.

Bread Zeppelin - $16
Bread pudding with egg, bacon, green chile, cheese,
topped with green chile aioli and tomatoes .

Exthas

Tomatoes $.50
Cheese $1.50

Egg $1.50
Additional Spread $1.50

Pomegranate Pearls $1.50
Almond Granola $1.50

Additional Slice of Bread $2
Seasonal Berries $2

Avocado Fan $2.50

Two Slices of Bacon $2.50
Pickled Red Onions $.50
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Bwefwges
Mexican Hot Chocolate

Chocolate, steamed milk, whipped cream,
sprinkled with cinnamon. $7

Chai or Else
Hot: Chai, steamed milk. $7
Iced: Chai, milk. $7

Horchata
Arroz, regular milk, condensed milk, cinnamon, sugar,
vanilla flavor. $7

Curious Soda
Iced: Soda, flavor of your choice, whipped cream,
foam (optional). $7

Spa Soda Gone Wild
Coconut syrup, lavender syrup, soda, and cream on
top. $7

Mill Options
Whole

Almond

Oat

Soy

Half and Half
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Matchas

Just Matcha
Hot: Matcha, vanilla, and steamed milk. $7
lced: Matcha, vanilla, and milk. $7

Raspberry Oat Milk Matcha

Hot: Matcha, raspberry syrup, steamed oat milk, sprinkled
with dried raspberries. $7

Iced: Matcha, raspberry syrup, oat milk. $7

Salted Caramel Matcha
Hot: Matcha, salted caramel, and steamed milk. $7
lced: Matcha, salted caramel, and milk. $7

Strawberry Matcha
Hot: Matcha, strawberry syrup, and steamed milk. $7
Cold: Matcha, strawberry syrup, and milk. $7

Make it Cuwrious

Almond Blackberry
Cinnamon Brown Sugar Cranberry

Dark Chocolate Strawberry
Caramel White Choloate
Coconut Vanilla

Honey Sugar-Free Vanilla
Lavender

Hazelnut
Pomegranate



