
B R U N C H

DW
B I S T R O

S T A R T E R S

DW oatmeal – slivered almonds, fresh cream, toasted coconut, berries & golden raisins / $7

Seasonal fruit with fresh cream & garnished with mint / $9

Pesto torte – a combination of cream & goat cheese with roasted nuts; served with flatbread crackers / $11

Chicken flautas with fresh lime infused sour cream, queso fresco, and pico de gallo; served atop 

avocado tomatillo sauce / $10

E G G S

Roasted vegetable omelet – seasonal fresh vegetables / $12

Jamaican-style omelet – fresh corn, with NM green chile & jack cheese / $11

Tomato, goat cheese omelet with fresh herbs and chopped tomato / $14

Eggs – two eggs any style served with house breakfast potatoes and your choice of bacon or chorizo / $10

Eggs Benedict with our house made hollandaise; served atop a fresh English muffin with ham / $14;

jalapeño bacon / $14; salmon & spinach / $16

New Mexican-style slow cooked pork omelet with NM red chile & jack cheese / $14

DW breakfast sandwich – scrambled eggs, NM green chile, melted cheddar, chilpotle mayo  

on toasted English muffin; add jalapeño bacon or sausage / $12

A L L  A B O V E  S E R V E D  W I T H  F R E S H  S E A S O N A L  F R U I T  &  B R E A K FA S T  P O TAT O E S

S W E E T

DW chocolate chip pancakes with DW signature maple syrup / $10

Challah French toast with fresh strawberries or sautéed bananas / $12

Fresh blueberry & white chocolate scones (4 scones per order) / $8

DW pastry basket with chocolate croissant & blueberry white chocolate scones / $10

S AV O R Y
Jerk fried chicken & waffles served with DW signature maple syrup; breast of chicken atop light

and crispy waffles sprinkled with orange zest / $17

DW Nicoise – pan-seared fresh tuna, olives, haricot verts, fingerling potatoes, heirloom tomatoes, 

sliced egg, fresh mango & Dijon champagne vinaigrette / $17

DW bowl of New Mexican-style slow-cooked pork simmered in NM red chile; with over-easy 

eggs and served with rice / $14

Mini corn tortilla topped with your choice of egg; served with black bean salsa and garnished with 

avocado tomatillo sauce, pico de gallo and queso fresco cheese / $12

Chilaquiles – white corn tortilla with chicken, Chilaquiles sauce, cheddar cheese; served with two eggs 

any style with pico de gallo, lime infused sour cream, avocado tomatillo sauce and queso fresco / $15

Jerk pork hash sautéed with seasoned potatoes and choice of eggs / half order $10; full order $16

Chicken Caesar salad – grilled chicken with crostini & shaved parmesan with chipotle caesar dressing / $14

Vegetable curry served with seasonal vegetables; served over rice or couscous / $15

DW turkey burger served on brioche bun with a dash of jerk seasoning and mango pear apple 

chutney / $14

Grilled chicken sandwich served on brioche bun with lettuce, heirloom tomato, jalapeño bacon, 

and chipotle mayo / $13

DW vegetable burger – grilled portobello mushroom, grilled squash & heirloom tomato with 

chipotle mayo / $13

DW BLT – stacked high, thick jalapeño bacon, crispy shredded lettuce, heirloom tomato with chipotle mayo / $14

A L L  A B O V E  S A N D W I C H E S  S E R V E D  W I T H  D W  S W E E T  P O TAT O  F R I E S  O R  D W  S A L A D

= DW Staff Pick

*

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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