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Sunday Brunch Menu
Buttermilk
S oufflé- Style Pancakes

Traditional Eggs Benedict *
Toasted English muffin, prosciutto ham, basted
egg, house-made hollandaise sauce served
with home-style potatoes and fresh fruit. • $12

A stack of three light and airy pancakes
topped with real maple syrup and served
with fresh fruit and your choice of two strips
of bacon or sausage links. • $10

Golfer’s Breakfast *
Two eggs your way, served with three pieces
of bacon or two sausage patties, home fries,
fresh fruit, and your choice of sourdough,
wheat, rye or gluten-free bread. • $11

Create Your
Own Omelette
Choose three of the following: bacon, sausage,
ham, tomato, oven-dried tomato, avocado,
spinach, bell peppers, green chilies, jalapeños,
onions, caramelized onions, asparagus, potatoes,
cheddar, Cotija, Swiss, Monterey jack, pepper jack,
American, salsa, guacamole. Served with fresh
fruit, home fries, and your choice of sourdough,
rye, wheat or gluten-free toast. • $12

S onoran Burrito
Scrambled egg, bacon or sausage, cheddar
and Monterey jack cheeses, sautéed onions,
green chiles, fresh tomatoes, potatoes,
flour tortilla, fresh fruit, refried beans,
sour cream, salsa and guacamole. • $10

Huevos Rancheros *
Two eggs cooked to order, corn tortillas,
roasted tomato salsa, avocado, green chiles,
refried beans and fresh fruit. • $11

Belgian Waffles
Traditional Dutch batter cooked to golden
brown, served with fresh fruit, real maple syrup
and your choice of applewood-smoked
bacon or sausage links. • $10

Grits and Bacon Waffles
Southern version of classic Dutch waffles, filled
with bits of creamy organic grits, Tillamook
cheddar and applewood-smoked bacon. Served
with fresh fruit and real maple syrup. • $11

Breakfast Skillet
Breakfast potatoes griddled with applewoodsmoked bacon, green chilies, caramelized
onions, and pepper jack cheese. Topped with two
scrambled eggs and garnished with scallions.
Served with your choice of sourdough, rye, wheat
or gluten-free toast and fresh fruit. • $12
o v e r
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Sunday Brunch Menu
Salads

Sandwiches

Salad dressing choices: chipotle ranch, ranch,
bleu cheese, honey mustard, Italian, Greek feta,
champagne, fat-free raspberry or balsamic
vinaigrette. Sandwiches come with a choice of
French fries, curly fries, homemade potato chips,
fresh fruit, cottage cheese, our house-made
coleslaw or a side house salad. Side of sweet potato
fries or parmesan-garlic fries $1.50 extra.

Pastrami Reuben

Cobb Salad
Citrus-grilled chicken breast, artisan greens,
bleu cheese crumbles, avocado, tomato, bacon
and hard-boiled egg. • Large $12, Small $8.5

Shrimp Louie
Artisan greens, citrus-poached shrimp, avocado,
oven-dried tomato, cucumber, grilled lemon,
hard-boiled egg, Louie dressing. • $13

Grilled Salmon
and Watermelon Salad
Artisan Greens, grilled salmon, ripe watermelon,
red onions, feta, and pepitas. • $13

Fiesta Salad *
Grilled tenderloin steak, shrimp or citrusmarinated chicken, artisan greens, tomato,
avocado, roasted corn, black beans, sautéed
peppers and onions, corn tortilla strip, cheddar,
Monterey jack and Cotija cheeses. • $14

Thinly sliced pastrami, sauerkraut,
Thousand Island dressing, Swiss cheese
on grilled marble rye. • $12

Tenderloin
Steak Sandwich *
Beef tenderloin steak, arugula, tomato,
caramelized onions, bleu cheese-horseradish
aioli on grilled rosemary focaccia. $14

S ourdough
Jack Turkey
Oven-roasted turkey breast, caramelized onions,
avocado, Monterey jack cheese, lettuce, tomato,
pesto aioli on grilled sourdough. • $12

S outhwest Philly
Sandwich
Your choice of chicken or tenderloin steak,
sautéed peppers and onions, pepper jack cheese
on a pretzel hoagie roll. • $14

Caballeros
Cheeseburger *
7 oz. charbroiled Angus beef patty, lettuce, tomato,
red onions and pickles on a grilled roll. Choice
of cheddar, Monterey jack, pepper jack, cheddar,
provolone or Swiss cheese. • $13

*These items are cooked to order. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illnesses, especially if you have certain medical conditions.
The Grill at Los Caballeros is a smoke-free and cell-phone-free establishment for everyone’s enjoyment. Thank you.

