: B R U N C H Breakfast

Soups & Small Plates Bagel & Cream Cheese-choose from 9 grain, everything or plain bagels $3 v
Today’s Soup Cup $3.5 Bowl $5.5 Bagel & Lox Plate with capers, tomatoes, red onion & cream cheese $8.5

Angelic & Devilish Eggs $4 v, of
Edamame Hummus with pita chips & fresh vegetables $5

Steel Cut Oatmeal with warm spiced apples, dried cranberries
& milk $4.5v
Seasonal Fruit, Yogurt, and Nuts-choose either plain or vanilla yogurt $5

vg, gf without the pita chips

Mushroom Pistachio Pate with baguette $5 vg Breakfast Burrito with pinto beans, sweet potato, eggs, and cheddar

cheese $5v
substitute tofu for $1 veg w/o the cheese

Larger Plates to Share (or Not)

Two Egg Breakfast with our special potato mix and toast ( choose

1' Crostini with seasonal sliced fruit, gouda, pecans & multigrain, raisin, baguette, or cinnamon sugar toast) $5.5 v |
caramelized onion jam $8 v substitute tofu for $1 veg '
Mediterranean Plate with spinach pie, quinoa tabouli, spring add turkey bacon or our house made turkey sausage $2
4 mix salad, edamame hummus and pita chips $9.5 v French Toast made with baguette and served with real maple & agave
‘ A wichdd Sh s nectar syrup or raspberry syrup $6.5 v
add turkey bacon or our house made turkey sausage $2

La Cocina’s GLBT Sandwich (guacamole, tutkey bacon or tofu, Corn Cakes served with real maple & agave nectar syrup or

lettuce and tomato) on multigrain bread $7.5 raspberry syrup $6.5 v
Choose Cilantro Slaw or Red Potato Salad add turkey bacon or our house made turkey sausage $2
Garden Salad of baby greens, feta, Willcox apples, dried South American style Corn Cake Breakfast with eggs, guacamole, salsa, \
cranberries, rosemary pecans, & tamari-rice wine sour cream and cotija cheese $9 v ;
vinaigrette $7 v, gf w/o bread add turkey bacon or our house made turkey sausage $2
Add grilled tilapia or chicken $3 Today’s Frittata-choose a side of fruit or spring mix salad $7 )
: Add tofu $2 Breakfast Pad Thai with rice noodles, egg, edamame, red peppers, green I

¥ }| Spinach and Grilled Tilapia Salad with sunflower sprouts, onion and peanuts $8.5 vg, of m »

‘ ¥ Kalamata olives, roasted beets, avocado, grilled onions, Add shrimp $3 \l
sunflower seeds & mustard vinaigrette $10 g¢f w/o bread Add tofu $2

Substitute chicken or tofu

v=vegetarian
Call us at 520 622 0351 I A C O C I N A ve=vegan
Sunday and Monday 9a-3p of=gluten free
RESTAURANTCANTINA*COFFEE BAR B\

AT OLD TOWN ARTISANS
201 N. COURT AVENUE, TUCSON, ARIZONA 85701

Tuesday-Saturday 8a-10p




DRINKS Milkshakes s

Coffee & Espresso Drinks Choose from:

Coffee $1.75 Mocha
Iced Coffee $2.25 Espresso

Espresso $1.75 Strawberry

Cappuccino $2.50 Mint Chocolate Chip
Latte $3.00 Mango

Breve $2.75
Mocha (Hot or Iced) $3.50

Soy or Rice Milk substitute $.50

DESSERTS

More Drinks

Hibiscus Lemonade $2.25
Lemonade $2.25 Flourless Chocolate Cake flavored with orange and

cinnamon, served with fresh whipped cream $4.5 gf
Chocolate Tofu Pie $4 vg, of
Tea Drinks Vanilla Ice Cream with Chambourd or Frangelico $4 of

Chai Tea (Hot or Iced) $3.25 , o Or Jo’s Hot Fudge Sauce $4 gf
Hot Tea $2.25 Today’s Fresh Fruit Crisp $4

English, Green, Fruit or Mint with vanilla ice cream 3$5.25

Iced Tea $2.25 ) i
Black, Herbal or Green breads and other special offerings.

Ginger Lemon Tea (Hot or Iced) $3.25

LA COCINA

RESTAURANTCANTINACOFFEE BAR

AT OLD TOWN ARTISANS
201 N. COURT AVENUE, TUCSON, ARIZONA 85701

Fresh Squeezed Orange Juice $2.50

Please ask your server about our cookies, brownies, sweet




