
 Specialty Cocktails

RASPBERRY HABANERO RANCH WATER
Código Reposado | Raspberry Réal | Lime | 
Habanero Bitters | Topo Chico | 19

BOUGHT & PAID FOR
Mezcal Naran | Peach Liqueur | Lime |
Agave | Orgeat | Peach Bitters | 17

SPIRIT OF THE BORDER 
El Silencio Mezcal | Curaçao | Fresh Lime Juice |
Prickly Pear | Agave Nectar | 17

BORDER CANDY
Código Blanco | Lime Juice | Watermelon | 
Agave | Tiki Bitters | Tajín | 17

LAVENDER HAZE
Absolut Vodka | Butterfly Pea Flower |
Lemon | St. Germain | 
Rosemary Syrup | 17

BIKINI RITA
Código Blanco | Organic Agave | 
Lime Juice | 17

A COWBOY’S ROOTS
Belvedere Vodka | Ginger Liqueur |
Lillet Blanc | Lemon | Orange Bitters | 17

POETIC JUSTICE
Basil Infused Suncliffe Gin | Lemon | 
Demerara Syrup | Grape Juice | 17

Brunch Favorites

MARGS’, MULES & ‘MOSAS 
Customize a House Margarita,
Hermosa Mule or Glass of Prosecco
With; Blood Orange | Kiwi | Pineapple |
Black Cherry | White Peach | 13

WHITE SANGRIA
Prosecco | St. Germain | Peach | 15

COLD BREW
ROC²  7

LON’S “WAKE UP”  
Cold Brew | Agave | Mint | 
Almond Milk | 8

KOMBUCHA  
Wild Tonic Raspberry
Goji Rose | 10

BLOODY MARY  
Vodka | Chipotle-
Tomato Juice | 13

BLOODY MARIA 
Tequila | Jalapeño-
Tomatillo Juice | 13

Non-Alcoholic Cocktails
Featuring Seedlip Non-Alcoholic Spirits 

WATERMELON SOUR
Seedlip Notas De Agave | Watermelon 
juice | Lemon | Lime | Demerara | 
Fee Foam | 14 

DON’T BE CHAI
Seedlip Grove | Chai Syrup | Cinnamon | 
Lemon | 14

ONE WAY TICKET
Seedlip Spice | Rosemary Syrup | Lemon |
Butterfly Pea Flower | 14

GREEN TEA PALOMA
Seedlip Garden | Lime | Grapefruit | Green Tea | 
Agave | 14



Starters

Weekend Brunch

Entrées

MONKEY BREAD
Salted Caramel | Cream Cheese Icing | 
Pecan | 13

SIZZLING BACON
House Bacon | Mesquite Syrup | 
Vanilla-Citrus Waffles | 18 

SMOKED SALMON SLIDERS*
Roasted Tomato Cream Cheese | 
Caper | Pickled Onion | Arugula | 
Pretzel Bun | 21

*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk to foodborne illness

CHOCOLATE CHIP & OAT PANCAKES
Whipped Cream Cheese | 
Bourbon Maple Syrup | 18

HUEVOS RANCHEROS*
Anasazi Bean | Chorizo | Pico | Cotija |
Salsa Verde | Two Eggs | 21 (GF)

LON’S EGGS BENEDICT*
Canadian Bacon Or Smoked Salmon |
Lemon Hollandaise | LON’s Potato | 23

SHORT RIB HASH*
Two Eggs | Roasted Pepper & Onion |
Corn | Tomato | Horseradish Crema | 25 (GF)

OPEN FACE EGG WHITE OMELETTE*
Tomato | Spinach | Mushroom | Chévre |
Arugula | LON’s Potato | 23 (GF)

CHICKEN & WAFFLE*
Scrambled Egg | 
Hatch Chile White Gravy | 23

SHRIMP TACOS
Cabbage | Pico | Avocado | Cotija |
Chipotle Aioli | 19

STETSON LOCO MOCO*
Burger Patty | Spanish Rice | Two Eggs | 
Chipotle Gravy | 23 (GF)

GREEN CHILE CHICKEN CHILAQUILES*
Two Eggs | Salsa Verde | Asadero | 21 (GF)

BEIGNETS
Classic Beignets | Powdered Sugar | 13

MEGARGEE TRIO
Queso | Salsa | Guacamole | Chips | 18 (GF) 

MEXICAN SHRIMP COCKTAIL
Cucumber | Pico | Avocado | Tortilla | 23 (GF)

OYSTERS ON THE HALF SHELL*
Aji Amarillo Mignonette | 
Clamato Cocktail Sauce | MKT (GF)

V & GF are Vegan or Gluten Free items

Salads

STETSON BURGER* 
Cheddar | Caramelized Onion |
Lettuce | Tomato | Dijonnaise | 
House Fries or Salad | 23
Add Sunny Egg* 4    
Add Bacon 4

TURKEY B.L.A.T
Bacon | Lettuce | Avocado | Tomato |
9-Grain Bread | Rosemary-Garlic Aioli | 19 

LON’S CAESAR
Gem Lettuce | Parmesan | Crouton | 
Caesar Dressing | 15 
Add Anchovy | 3 

SUPERFOOD 
Kale & Arugula | Sweet Potato | 
Avocado | Almond | Cranberry | 
Cider Vinaigrette | 19 (GF,V)

SALAD ENHANCEMENTS
Chicken  8        Steak*  14        Shrimp  12
Seared Salmon* 14   Seared Ahi Tuna* 16
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