
 
 
 

18% serv ice  cha rge added to  par t i es  o f  8  o r  more         0 7 . 2 3 . 1 0  

 
 
brunch cocktails 
 

luminaria sunrise                                                                                             10 
sparkling wine, orange juice, cointreau, st. germain liqueur, pomegranate juice 
 

loretto’s spicy mary                                                                                         10 
jalapeno infused vodka, bloody mary mix, bleu cheese olives,  
celery salt rim 

 
fresh juices,  smoothies & fruit 
 

orange, grapefruit, apple                                                     4 
 

banana, strawberry and yogurt smoothie               6 
 

market fresh fruit plate   10 
 
appetizers 
 

local award winning tortilla soup     9 
smoked chicken, avocado, corn, cilantro 
 

southwest onion soup with gruyere crouton 9 
 
chicken confit and winter squash ragout with whole wheat flatbread                              10      
 

grilled quesadilla – alicia’s tortillas, cheese and green chile                                          9 
with guacamole, squash salad and salsa fresco 
add grilled vegetables, green chile chicken or red chile beef                                      11 

 
 
egg dishes 
 

two farm fresh organic eggs, bacon or sausage, hash browns, toast, juice, coffee 19 
 

breakfast burrito, scrambled eggs, bacon, potatoes, red and green chile     12 
 

eggs benedict, canadian bacon, asparagus, hollandaise     14 
 

organic three egg omelet, hash browns, toast              13 
    choice of three: onions, peppers, green chile, spinach, ham, chopped bacon, 
      pork or turkey sausage, swiss, goat or cheddar cheese 

 
 
from the griddle 
 

blue corn apple pancake, pinon syrup          10 
 

pecan pumpkin waffles, vanilla maple syrup, pumpkin butter       11 
 

 
salads, sandwiches and entrees 
seared organic salmon with pearl onions, haricot verts,                                                18  
quinoa pilaf and red chile hollandaise 
 
santa fe chopped salad, grilled butternut squash, green beans, black beans,  10 
carrots, cilantro, cotija cheese, mustard vinaigrette 

    add grilled chicken breast    13 
    add grilled shrimp 15 

 

cobb salad, smoked turkey, bacon, avocado, bleu cheese                          14 
buttermilk sage dressing   

 

yucatan chicken sandwich, whole wheat bolillo, pepper jack,                                   13          
orange slices, grilled red onions, sweet potato fries  
 

santa fean blt, griddled crab cake, apple wood smoked bacon, lettuce, tomato,  18 
avocado, green chile cheddar roll, chipotle aioli, sweet potato fries, jicama slaw 
 

 
chef matt ostrander                              pastry chef andrea clover 
 
egg substitute available upon request   *  luminaria is proud to be guided by principles of 
sustainability 


