HATOH

Gluten Free

Starters

Enjoy on your own or w/ a group!

Loaded Tumblers1zes
Crispy Hash Browns, Loaded w/ Bacon & Chives 13

Benedicts

Served w/ Hash Brown Tumblers and Citrus Arugula Salad
topped w/ Parmesan, Almonds, Mandarin & Orange Vinaigrette

Benedict Flight*
Your Choice of Any Three Benedicts 21

Classic Eggs Benedict *
Gluten Free Toast, Grilled Duroc Ham
Traditional Hollandaise & Minced Chives 14

Tuscan Anne ™

Gluten Free Toast, Prosciutto Ham, Cream Cheese Hollandaise, Balsamic :

Glaze, Chiffonade Basil & Tomatoes 14

Smoked Salmon ™
Gluten Free Toast, Cold Smoked Salmon, Honey Boursin

Shallots, Fried Capers & Cream Cheese Hollandaise 16

Steak & Eggs Benedict™
Gluten Free Toast, Piquillo Pepper, Texas Goat Cheese Seared
Tenderloin, Cream Cheese Hollandaise & Crispy Peppers. 18

Southwest Royale *
Gluten Free Toast, Grilled Duroc Ham, Chorizo, Sautéed Peppers &

Onions, Smoked Cheddar Hollandaise & Pepper Jelly 14
Benedict Johnny *

Griddled Grit Cake, Beer Braised Pork, Chipotle Hollandaise

Chorizo, Red Chili Sauce, Crispy Tortilla Strips & Chives 15

Nuirition Authority

Protein Power Bowl
Egg Whites, Sautéed Spinach, Smoked Cheddar, Turkey Bacon &
Sidecar Salsa, served w/ Fresh Fruit 1 3

Avocado Toast *
Gluten Free Toast, Guacamole, 2 Sunny Side Up Eggs
Red Onions, Chipotle Hollandaise & Chives 1 3

Toast & Nova Lox
Cold Smoked Salmon, Gluten Free Toast, Honey Boursin Shallots,
Crispy Capers, Red Onions & Hard Boiled Egg 14

Pancakes

Griddled Fresh & Served Two to an Order w/ Whipped Butter

Bananas Foster
Gluten Free Batter, Caramelized Bananas, Caramel, Meyers
Dark Rum Sauce, Candied Walnuts & Cream Cheese Anglaise 1 3

Strawberry Dream
Gluten Free Batter, Strawberry Compote, Candied Walnuts

Cream Cheese Anglaise & Candied Lemon 13

The King sans Banana

Gluten Free Batter, Peanut Butter Bacon

Drizzled w/ Bourbon Maple Glaze 13

Pina Caramelo
Gluten Free Batter, Caramelized Pineapples

Myers Dark Rum Sauce & Caramel 12

Plus More...
Classic Gluten Free, Chocolate Chip & Birthday Cake 11

Pancake Flight

Three Cakes of your Choice: You Pick, We Deliver!

Sandwiches

Served w/ Hash Brown Tumblers

Sausage Toast
Flaky Buttermilk Biscuit, Sausage, Egg
Smoked Cheddar & Pepper Jelly 12

Breakfast Cuban

Gluten Free Toast, Grilled Duroc Ham, Bacon, Egg, Swiss, Pickles
Beer Braised Pork, Sautéed Peppers & Onions & Dijon Cream 15

Lean & Mean
Gluten Free Toast, Turkey Sausage

Egg Whites & Smoked Cheddar 12
Belgian Waffle

Gluten Free Batter, Cream Cheese Anglaise, Powdered Sugar
House-made Whipped Cream, Fresh Berries & Warm Syrup 11

French Toast
Gluten Free Toast, Cream Cheese Anglaise
Fresh Berries, Powdered Sugar & Warm Syrup 14

The Breakfast Club

The Classic Plate *

3 Eggs your way, Bacon or Sausage
Hash Brown Tumblers & choice of Toast 15

Steak & Eggs *

Tenderloin Steak Cooked to Order
2 Eggs your way & Hash Brown Tumblers 21

Chicken n' Waffles

Grilled Chicken Breast, Cream Gravy
Cholula & served w/ a Warm Belgian Gluten Free Waffle 16

Bowl St. Nick

3 Eggs, Beer Braised Pork, Tumblers, Cheddar, Sautéed Peppers &
Onions, topped w/ Christmas Sauce & Cotija 14
Mission Street Tacos (Corn, Flour or Ricky's Way)

Scrambled Eggs, Chorizo, Sautéed Peppers & Onions

Tomatoes & Cotija w/ Guacamole & Sidecar Salsa 13
Chieftain’s Revenge *

Grits, Tomatillo Salsa, Beer Braised Pork, 2 Over Easy Eggs

Guacamole, Cotija, Cholula & Crispy Tortilla Strips 14

The Kitchen Sink *

Hashbrown Tumblers, 2 Eggs, Bacon, Sausage, Mushrooms
Peppers, Onions, Green Chile Hollandaise, Havarti & Chives 15

Migas Santa Rosa
Scrambled Eggs, Chorizo, Pork Sausage, Peppers, Onions
Crispy Tortilla Strips, Smoked Cheddar & Hash Brown Tumblers 13

Omelels

Served w/ Hash Brown Tumblers and Citrus Arugula Salad topped
w/ Parmesan, Almonds, Mandarin & Orange Vinaigrette

Denver (303)

Grilled Duroc Ham, Traditional Sautéed

Green Bell Peppers, Yellow Onions & Smoked Cheddar 15
The Coyote

Grilled Duroc Ham, Chorizo, Sautéed Peppers & Onions

Smoked Cheddar, Christmas Sauce & Cotija Cheese. 16

Very Veggie
Spinach, Mushrooms, Roasted Piquillo Peppers
Texas Goat Cheese & Tomatoes 14

Classic French
Glossy Eggs, Havarti Cheese & Minced Chives 13

Consuming raw or undercooked meat, seafood, or eggs may increase your risk of
foodborne illness. If you have allergies, please alert us as not all ingredients are listed!



HATOH

Just Lunch

Served w/ French Fries

Hatch Cheese Burger +

Fresh Ground Angus Steak, Gluten Free Toast, Smoked Cheddar

Over Easy Egg, Shredded Lettuce, Tomato, Pickles & Red Onion 14
Green Chile Cheese Burger*

Fresh Ground Angus Steak, Gluten Free Toast, Smoked Cheddar
Grilled Green Chiles, Green Chile Hollandaise & Over Easy Egg 14

Grilled Cheese & Tomato Soup

Havarti & Smoked Cheddar on Gluten Free Toast

Fire-Roasted Tomato Soup w/ Garlic & Onion 52
The Q.

Beer Braised Pork, Brioche Bun, Sautéed Peppers & Onions

w/ Curly’s B-B-Q Sauce & served w/ a Pickle Spear. 13

Keith's Hoss Burger
The legendary ltalian Cheeseburger
Served w/ Fries 14

Soups & Salads

Add Chilled Chicken +4, Add Tenderloin Cooked to Order +6
Chicken Tortilla 8 Tomato Soup 8

Roasted Chicken, Green Bells, Tomatoes, Fire-Roasted Tomatoes,
Corn, Smoked Cheddar, Guacamole, Garlic & Onions, Fried Basil
Sour Cream, Cilantro & Tortilla Strips *not Vegetarian

House Salad 7 Caesar Salad*7

Fresh Greens, Red & Yellow Bell Peppers, Fresh Romaine &
Tomato, Red Onion, Cotija, Crispy Tortilla Caesar Dressing
Strips, Cholula Ranch

Soup & Salad

Tortilla or Tomato Soup w/ Caesar Salad* or a House Salad 14

Strawberry Arugula

Chilled Grilled Chicken, Spinach & Arugula, Strawberry Avocado,
Toasted Pecans, Goat Cheese, Champagne Vinaigrette. 14

Baby Kale Cobb

Baby Romaine & Kale, Bacon, Avocado, Hard Boiled Egg, Tomatoes, Red
Onions, Gorgonzola, Balsamic Vinaigrette 14

Hatchlings /

12 & Under Please
Kiddie Classic* Grilled Cheese

1 Egg your way, Bacon or Sausage Pressed Brioche, Havarti, Cheddar
Served w/ Hash Brown Tumblers ~ Served w/ Fries & a Pickle Spear

Waffle Wedges
Waffle Wedges, Powdered Sugar
Served w/ Bacon or Sausage

Pancake
Buttermilk, Whipped Butter
Served w/ Bacon or Sausage

French Toast Wedges
Soaked Brioche, Powdered Sugar
Served w/ Bacon or Sausage

A la care

Breakfast Meats 5.0 Breads 2.0

Bacon, Sausage Gluten Free Toast, Corn Tortillas
Turkey Bacon, Turkey Sausage, Chorizo
Prosciutto, Braised Pork, Duroc Ham

Hashbrown Tumblers 5
Single Egg 3 French Fries 5
Specialty Pancake 7 Fresh Fruit 6
Southwest Black Beans 5 Cottage Cheese 4
Briléed Grapefruit 4 Grits 4

Avocado 3

*Soy bean oil is used for frying

Single Taco 5

Beverages Specialties

House Coffee Lemonade

lced Tea Topo Chico

Hot Tea Orange Juice
Fuze Raspberry Tea Grapefruit Juice
Coke Cranberry Juice
Diet Coke Pineapple Juice
Dr. Pepper Apple Juice
Sprite Tomato Juice
Fanta Milk

Barq’s Rootbeer (Whole, 2%, Almond, Coconut, Oat)

Baristal

Hatch Signature Latte

Espresso, French Vanilla Syrup, Milk, Caramel Drizzle 7
Blondie

Espresso, Hazelnut Syrup, Caramel Syrup, Milk 7
Toasted Macchiato

Espresso, White Chocolate, Toasted Marshmallow Syrup, Milk 7
Strawberry Fields Forever

(lced) Matcha, Lemonade, Strawberries, Cream Cold Foam 7

Mockiails

Brunch Without The Punch

Non-Alcoholic Red Wine & Rosé, Grapefruit,

Topo Chico, Elderflower, Orange 8
Orange Dreamsicle

Orange Juice, Vanilla, Half & Half,

Sprite, Whipped Cream 7
Chill of the South
Brazilian Limeade, Topo Chico, Coconut Cream 7
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This menu was created with our gluten-sensitive
guests in mind. However, because of the
handcrafted nature of our food, the use of
shared equipment and preparation areas
(including fryers), and information provided by
our suppliers, we cannot guarantee that any item
is completely free from gluten or other allergens.
While we do our best to provide accurate
information, ingredients and processes may vary.
We encourage guests to make choices that best
fit their personal dietary needs, and to notify our
team of any allergies or sensitivities. Hatch and
its staff cannot assume liability for allergic
reactions or intolerances. Some items may be
available in limited quantities.
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