
The Turquoise Room  
 

Breakfast Menu 
All breakfasts except waffles and pancakes are served with a choice of La 
Posada blueberry muffin, glorious morning bran muffin, cinnamon roll, 
English muffin or white, wheat and sourdough toast. 

Baked Eggs 
A deep dish with two eggs covered with ingredients and baked in the oven. 
These dishes were popular in the east during the early part of the 20th 
century and then spread to the West through railroad stops. 
 

The Corn Maiden’s Delight $10.95 – A bowl of warm yellow corn 
polenta topped with fire roasted tomatoes, fresh spinach, two poached 
eggs, Jalapeno jack cheese and a fresh roasted corn salsa  
 

The Boilerman $10.95 – Two eggs, breakfast sausage, bacon, onions, 
bell peppers, potatoes topped with jalapeno jack and cheddar cheeses. 
 

The Santa Fe $9.95 – Two eggs, black beans, corn, peppers, squash, 
tomatoes, jalapeno jack cheese and roasted corn salsa 
 

Waffles and Pancakes 
These breakfasts do not include muffins or toast 

 
The Belgian Waffle $5.95 - Freshly baked waffle served with whipped 
butter and syrup 
 
The Big Waffle $10.95 - Freshly baked Belgian waffle with two eggs, 
ham, bacon or sausage with our spicy green chile breakfast potatoes 
 
The Strawberry Waffle $8.95 - Freshly baked Belgian waffle with fresh 
strawberries and whipped cream  
 
Silver Dollar Pancakes $9.95 – Two eggs, 3 pancakes and your choice 
of bacon, sausage or ham with our spicy green chile breakfast potatoes 
 
Short Stack $5.95 - Four pancakes with whipped butter and syrup 
We offer maple syrup, prickly pear syrup and blueberry  
 
There will be a $2.00 split charge for one entrée served on two 
plates. 



                               Traditional Breakfasts 
Our Breakfast potatoes are made in house. We call them Spicy Green Chile 
Gratin and they are made with roasted Poblano, three cheeses, cream and 
russet potatoes.   
 

Mary Jane’s Omelet $9.95 – Spinach and mushroom omelet with 
cheddar cheese and spicy green chile breakfast potatoes 
 

The Big Breakfast Burrito $10.95 – Large whole wheat tortilla filled with 
black beans, scrambled eggs, bacon, sausage, peppers and onions, two 
cheeses and topped with red chile sauce and roasted corn salsa 
 

The Union Station $8.95 – choice of bacon and sausage, bacon, sausage 
or ham and two eggs your way with spicy green chile breakfast potatoes 
 

The Continental $7.95 – Juice, coffee or tea, choice of muffin, cinnamon 
rolls or toast. With 12oz Cappuccino or latte $9.25 
 

Meat Sides  
Hormel’s Premium Apple wood smoked bacon (4 slices) $5.50 
Hormel’s lean pork sausage (3 pieces) $5.00 
Purdue’s lean turkey sausage (3 pieces) $5.00 
Grilled maple cured ham (4oz) $5.00 
Spicy Green Chile Breakfast Potatoes $4.50 
 

Cereals & Baked Goods  
Blueberry or Glorious Morning bran muffins (2) $3.00 
Cinnamon rolls  (2) $3.00 
Granola with non-fat milk or yogurt $3.95 
Granola with fresh fruit $5.95 
Assorted cereal with milk $2.25 
Fresh fruit bowl $4.00 
Fresh Fruit bowl with yogurt $5.95 
Nonfat Greek Yogurt $3.00 
Thick steel cut Oatmeal with cream, honey or brown sugar $4.95 
Toast and preserves $2.50 
Plain bagel with cream cheese and preserves $2.75 
 

Coffees & Juices 
Late for the Train Coffee, Organic Turquoise Room Blend  $2.75 
A very large pot of Republic of Tea selections $3.50 
Enter the realm of full-flavored refreshment with Eco-Friendly, Full leaf Tea Brew bags.  
Made of renewable resources, including bamboo, its open weave design allowing 
optimal full-leaf infusion.  Take a canister home with you! $9.50 
Cappuccino or Latte 12oz cup single  $3.95 double shot $4.95 
Espresso Single $2.75 double $4.25  Fresh orange or grapefruit juice $3.50 
Tomato, Apple and Cranberry Juice $3.50 V8 Juice 5.5 oz serving $2.00 



 
 

 
Today’s Breakfast Specials 

 

 
Baked Beef Machaca Chilaquiles  
Shredded beef machaca with tomatoes, peppers, onions and spices, scrambled with two 
eggs, smoky red chile tomato sauce, crispy red and blue corn tortilla chips, jalapeno 
jack cheese. Topped with crema fresca and roasted corn salsa served with black beans 
$12 
 
Arizona Green Chile Eggs  
Creamy polenta in a pool of green chile, tomatillo sauce topped with  
two eggs, covered in melted jalapeno jack cheese and garnished with roasted corn 
salsa and diced fresh tomatoes, black beans and served  
with warm corn tortillas $10.50 
 
Warm Prickly Pear Cactus and Spice Bread Pudding  
Creamy bread pudding made with pecans, almonds, pine nuts, raisins, cherries, 
cranberries, candied peel and spice baked and topped with prickly pear cactus syrup, 
whipped cream and strawberries $8.00 
 
Espresso Coffee Drinks  
Cappuccinos or Lattes  
Caramel, Hazelnut, Cinnamon, Peppermint, Coconut, Irish Cream, English Toffee and 
Cinnamon.  Sugar Free Chocolate, Almond Rocca, Vanilla, Gingerbread, Caramel, 
Hazelnut, and Almond.  Our Espresso drinks are brewed by our state of the art Swiss 
made cappuccino machine, The Schaerer Ambiente. 
 
Late for the Train Coffee 
Our Coffees are roasted in Flagstaff by Late for the Train Coffee Company. Our own 
Turquoise Room Blend is a ying/yang of darkly roasted South American and medium 
roasted Indonesian beans. This gives the coffee a rich full-bodied aroma while 
maintaining the sweet warm spice of the beans. Take some home with you. We have 
two pound bags of whole beans available for purchase. $28.00 per two pound bag.  
Both regular and decaf.  Our coffee is 100% Organic. 
 
 

Credit Card Payment -  $15.00 minimum excluding gratuity 
Gratuity of 18% will be added to groups of 6 or more 


