
 

 

 

B r u nc h  
 

F r u i t s ,  C e r e a l s  a n d  G r a i n s  

Market Fresh Fruit Plate 
13 

House Made Doughnuts 
9 

Roasted Pumpkin Steel Cut Oatmeal Brûlée, Brown Sugar Butter 

9 
 

B r e a k f a s t  P l a t e s  

Three Egg Omelet, Breakfast Potatoes, Toast 
choice of three: 

 Onions, Peppers, Green Chile, Spinach Swiss, Goat or Cheddar Cheese 
Ham, Chopped Bacon, Pork or Turkey Sausage, 

13 

Eggs Benedict, Hollandaise, Asparagus, Breakfast Potatoes 
Canadian Bacon  16   Smoked Salmon  18 

A m e r i c a n  B r e a k f a s t  
Two Farm Fresh Farm Eggs, Ham, Bacon or Sausage, Breakfast Potatoes, Toast, Juice, Coffee 

20 

Pecan Waffle, Vanilla Maple Syrup, Pumpkin Butter 
11 
 

S a l a d s ,  S a n d w i c h e s ,  E n t r e e s  

Award Winning Tortilla Soup 

Smoked Chicken, Avocado, Corn, Cilantro 

9 

Traditional Caesar 
Gran Queso, Blue Corn Crouton 

10 
Grilled Chicken  14  Grilled Shrimp  16 

Salad Niçoise 

Seared Tuna, Avocado, Green Beans, Idaho Potato, Olives, White Balsamic Vinaigrette 

12 

Loretto Club  

Roasted Turkey, Bacon, Avocado, Toasted Sourdough and Shaved Onions 

13 

Risotto 

Roasted Butternut Squash, Gouda Cheese, Jumbo Asparagus Tips 

17 

Carne Adovada 

Two Eggs, Any Style, Breakfast Potatoes or Tortilla 
14 
 

C o f f e e  &  T e a  

 Agapao Organic Coffee Espresso Mighty Leaf Selection of Teas  
 3 3 4 
 Cappuccino Americano Latte or Mocha 
 4 4 4 

F r e s h  J u i c e s  &  S m o o t h i e s  

 Orange, Grapefruit, Apple  Pear Ginger Strawberry Banana, Yogurt Smoothie 
 4 5 7 

 

Executive Chef Matt Ostrander           Executive Sous Chef Brett Sparman 

Egg Substitute Available Upon Request; Luminaria is Proud to be Guided by Principles of Sustainability 
18% gratuity will be added to parties of 6 or more 


