
 
 

Breakfast 
A gala Affair in the Peacock Room 

 
 
 

FRUITS & CEREALS 
Fresh Fruit of the Season  $3.50 
 

Fruit, Yogurt & Granola Parfait $4.95 
 

Assorted Cold Cereals or Granola $2.50 
 

Hot Oatmeal with Golden Raisins 
   & Brown Sugar   $3.25 
 

Cream of Wheat   $2.25 
 

Yogurt     $2.75 
 

THE BAKERY BASKET 
Homemade Pecan Coffee Cake $2.95 
 

Blueberry Muffin   $2.50 
 

Bagel with Cream Cheese  $3.25 
 

Toast or English Muffin  $1.50 
 

SIDES 
One Egg, Any Style   $0.90 
 

Two Eggs, Any Style   $1.80 
 

Country-style Potatoes  $2.25 
 

Ham, Bacon or Sausage Links $2.95 
 

Biscuits & Gravy   $3.75 
 

BEVERAGES 
Fresh Squeezed Orange Juice  $2.95 
 

Apple, Tomato, Cranberry or  
   Grapefruit Juice              $2.50 
 

Columbian Coffee Regular or Decaf $1.95 
 

Soda     $1.95 
 

Herbal Teas, Iced Tea, Lemonade,  
   Hot Chocolate & Milk  $1.95 

FROM THE GRIDDLE 
Lemon Soufflé Pancakes $5.95 
  Prepared with ricotta cheese &  
  lemon zest for the lightest pancake ever. 
 

Mountain Blueberry Pancakes $5.95 
   Three buttermilk pancakes full of  
   plump juicy blueberries. 
 

Malted Country Waffle $5.95 
   Add fresh strawberries & 
   whipped cream $6.95 
 

Buttermilk Pancakes   Single Cake $2.25 
 

                         Short Stack $3.95 
 

Texas-style French Toast $5.95 
 

Kid’s Cake $4.75 
     Served with two pieces of bacon & milk 
 

ALL EGGS & OMELETTES 
Served with country-style potatoes & toast 
 

EGGS TO ORDER 
Two Eggs Any Style (no meat) $4.95 
 

CREATE YOUR OWN OMELETTE 
A Fluffy Three Egg Omelet with Your 
   choice of three items:  $7.95 
         Ham, Bacon, Sausage, Onions,  
       Mushrooms, Green Chilies, Tomatoes, 

  Cheddar, Swiss or Jack Cheese   
  
Additional Items over Three are $0.50 each 

 
 
 
 

 
 

May we recommend a Mimosa or Bloody Mary to 
Accompany Your Breakfast? 

 
 

20% gratuity added to parties of eight or more. 



  
 

Breakfast 
A gala Affair in the Peacock Room 

 
 

QUICHE DU JOUR       
  Chef’s daily choice of ingredients  
           baked in a pie shell.   
Served hot with colorful fresh fruit. 

$7.50 
 

 
 

Served with country-style potatoes: 
 

Classic Eggs Benedict 
$8.95 

Two poached eggs & Canadian bacon 
layered on a toasted English muffin. 

Topped with fresh Hollandaise. 
 

� New! Burrito Grande 
$7.95 

Scrambled eggs, ham, bacon, green chili, 
tomatoes, jack & cheddar cheese wrapped in 
a flour tortilla topped with house made Chili 

Verde, cheese green onion and tomato. 
 

Thumb Butte Breakfast 
$7.50 

Two buttermilk pancakes topped with two 
eggs and country-style potatoes 

and your choice of ham, bacon or sausage. 
 

Hassayampa’s Huevos Rancheros 
$7.95 

A fried flour tortilla layered with two 
poached eggs, southwestern sausage 

and our chef’s chili Verde.  Topped with 
Jack, cheddar & tomatoes. 

 
 

 
The following are served with  
country-style potatoes & toast. 

 
“Preskit” Breakfast 

 $6.95 
Two eggs any style served with ham,  

bacon or sausage links. 
 

Corned Beef Hash & Eggs 
 $7.95 

Savory corned beef hash 
served with two eggs any style. 

 
Chicken Fried Steak & Eggs  

$9.95 
Fried golden brown  

Served with two eggs any style  
& country gravy. 

 
Classic Steak & Eggs 

 $10.95 
A six-ounce rib steak adorns this plate with 

your choice of two eggs any style.   
Feel adventurous?   

Try it with the fresh “Preskit” spice rub. 
 

We’re glad you started your day at the 
Hassayampa Inn! 

 
 
 

We hope you’ll join us for dinner ~ the “Hometown Dinner Menu” is back!! 
 
 

Consuming raw or under cooked meats & eggs may increase your chance of food born illness.  Thank you for your understanding. 


