
the Tuscan
Baby Spinach, Bacon, Roma 
Tomatoes, Burrata Cheese, 
Olive Oil and Balsamic Drizzle, 
fresh basil garnish 

the Southwestern
Chorizo, Cheddar-Jack Cheese 
Blend, Peppers & Onions. 
Topped with Pico de Gallo, 
Cotija Cheese, House Crema, 
and Tortilla Strips

the Trail blazer
Turkey Sausage, Arugula, Crimini 
Mushrooms, Roma Tomatoes, and 
Shishito Peppers 

The Mess
Breakfast Sausage, Peppers 
& Onions, Cheddar-Jack Cheese 
Blend, and Yellow Curry Sauce. 
Topped with fresh sliced 
Avocado
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Bienvenidos Burrito
Scrambled eggs, home fries, 
chorizo, green chile, 
cheddar jack cheese, 
peppers & onions in flour 
tortilla, topped with avocado 
salsa, house crema, cotija 
cheese, and pico de gallo

Huevos Rancheros
Two Crunchy Corn Tortillas on top 
of Hatch Green Chile and Adobo 
Sauces layered with Pinto Beans, 
Pork Carnitas, and 2 eggs any style. 
Topped with House Crema, 
Avocado Salsa, Pico de Gallo, 
and Cotija Cheese  

Breakfast 
street Tacos
3 Tacos with Scrambled Eggs and 
Chorizo in corn tortillas. Topped 
with House Crema, Avocado Salsa, 
Pico de Gallo, and Cotija Cheese 

BREAKFAST
ORGANIC FREE RANGE EGGS |  G L U T E N - F R E E  &  V E G E T A R I A N  O P T I O N S

French Toast

Avocado Toast
FOLLOW US ON FACEBOOK & INSTAGRAM @GOBURNTTOAST

WWW.GOBURNTTOAST.COM

*These items may be served raw or undercooked based on your speci�cation, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborn illness, especially if you have certain medical conditions. 6.24

Eating breakfast is a nice way of saying thank you to your body.

& LUNCH

$20
$20 $16

widely available

$12

The Classic      Brioche French Toast 
topped with powdered sugar and served 
with whipped butter and maple syrup. 
Dress it up with Berries and Chantilly 
Whipped Cream for $2 more

$14

The Elvis       Peanut butter, house 
preserves, banana, bacon, candied pecans
& Chantilly whipped cream
 

$17

Strawberry Fields
House made strawberry 
preserves, fresh berries, 
strawberry cream cheese 
spread, rolled oats &  
Chantilly whipped cream

 

Apple Cinnamon
Caramel, cinnamon apple, 
candied pecans, Chantilly 
whipped cream
 

$17

Bacon & tomato
bacon & sliced roma tomatoes topped 
with toasted sunflower seeds, local micro greens,
alfalfa sprouts & olive oil drizzle

Prosciutto & egg
Thinly sliced prosciutto, 2 eggs cooked 
to order*, alfalfa sprouts, extra virgin olive oil, 
saba, & sauce romesco 

The Garden
arugula, zucchini ribbons, radishes, carrots, 
jalapenos, alfalfa sprouts  & lemon basil vinaigrette drizzle
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made with honey sweetened 
Greek yogurt and homemade 
gluten free granola

The Harpua
semi-sweet chocolate chips, 
bananas, local honey, toasted 
almonds & coconut flakes

Cactus Mike
Agave, strawberries, raspberries, 
blueberries, blackberries, 
& bananas

caramel apple
cinnamon apples, candied pecans, 
caramel drizzle

Peaches n’ Regalia
Sliced Peaches, Blueberries, 
Homemade Lemon Curd, 
and Agave Drizzle

$17

Entree

Shrimp & Grits
Jumbo Shrimp and Tasso Ham cooked with 
peppers & onions in parmesan cream sauce 
and served atop buttered grits. Topped 
with green onion
 

Burnt Toast Breakfast
2 eggs cooked to order, home fries, choice 
of bacon, sausage or turkey sausage, 
choice of toast
 

The Feast
3 eggs cooked to order*, bacon & sausage, 
home fries, & one piece of french toast
 

$20

$24

$16

$14

$16

$15

...make it gluten-free $1

choice of Brioche or gluten-free bread...make it gluten-free $1

avocado spread on 7 grain or Gluten Free toast
Add-ons: 2 cage free organic eggs-cooked to order* $4
Gluten-free $1

Breakfast

$14

Appetizers

$12

$10

Southwest

 

French
Toast 
Flight

$20
Can’t decide? 

try all 3

All lunch items come with choice of sidewinder fries or sweet potato fries
all burgers are cooked to order at desired temp

Smothered burger  
open-faced burger topped with shredded 
cheddar jack cheese, served with lettuce 
and tomato on a potato bun, smothered 
with hatch green chile and topped with 
pico de gallo and cotija cheese.  
Add an egg for $2 more

Burnt toast patty melt 
Marble Rye, White Cheddar Cheese, Scratch 
1000 island, and Bacon Onion Marmalade

Backyard burger 
crisp lettuce, roma tomato, red onion, 
BBQ aioli, & house pickles on a POTATO bun
add Cheese $1
add Bacon $2

Peanut butter bacon burger  
Chipotle peanut butter, bacon, lettuce, 
white cheddar, tomato & onion

Oh, it’s possible Burger 
Impossible Burger patty, lettuce, 
Roma tomatoes, red onion, pickle 
Add cheese $1   Add avocado $2

Five Iron
3 layered sourdough club sandwich. 
Lettuce, tomato, onion, pickle, bacon, 
cheddar, Provolone, ham, turkey 
and avocado 

Turkey rachel
Turkey, Provolone, sauerkraut, 
scratch made 1000 Island on 
marbled rye

bltt
Cob smoked bacon, lettuce, 
Roma tomato, sliced turkey on 
griddled sourdough
Add avocado $2

Turkey & poached
apple melt 
oven roasted turkey, port wine
poached apples, Bacon Onion 
Marmalade, & white cheddar on 
7 grain bread

Burgers* & Sandwiches

SC
RA

M
-

BO
W

LS
*

GF
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GF

$20

$18

$15

$18

$17

$18

$16

$16

$17

$13

$13

$13

$19

$19

$19

$19

$11

Bacon & Egg Quesadilla
Crispy tortilla, Shredded cheese, bacon, 
scrambled egg,  Pico de Gallo, sour cream.
served with side of green chile and adobo

Egg-Eggrolls 
Scrambled egg, chorizo, shredded cheese. 
Served with green chile and adobo

Scotch Eggs
Hard boiled eggs encased with 
Italian sausage, breaded with panko, 
fried golden, finished with demi-glaze

Churro Toast
Toasted Brioche with whipped butter and cinnamon 
sugar, drizzled with chocolate and caramel, 
served with Chantilly whipped cream, garnished 
with 2 berries

Breakfast poutine 
HOME FRIES, poblano PEPPERS, 
onionS, cheddar-jack and 
HOUSE MADE hatch green Chile

$13

GF


