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FEED YOUR BODY 10

Breakfast Burrito
A locally-made tortilla stuffed with scrambled eggs, roasted potatoes,
house made pico de gallo, monterey jack cheese, RisingHy Green Go
Sauce, and your choice of bacon, sausage or house roasted veggie mix
(red onion, zucchini, red bell pepper, garlic). Served with sides of
homemade salsa, and plain yogurt

AVAILABLE OPTIONS

$7.95
Add Extra Meat or House Roasted Veggies: $1.50

Substitute Gluten Free Tortilla: $2.00
Make it a Bowl: $1.00

Chia Yogurt Bowl
Our house-flavored vanilla and chia seed yogurt topped with
Stronghold's very own homemade granola (baked in organic coconut
oil), wild blueberries, an additional seasonal fruit, and a drizzle of
Flagstaff Honey

$7.95

Buttermilk Biscuits
Warm fresh homemade buttermilk biscuit with butter and/or jam.
Choose plain or flavor of the day

AVAILABLE OPTIONS

$3.50
Toasted w/ Melted Cheddar or Jack Cheese and Butter: $0.75

Overnight Oats
Served in a re-usable mason jar, good old fashion Quaker rolled oats
soaked overnight in one of our house made alternative milks with a
variety of goodness marinated in. Ask your barista for the current
flavors! Bring back the mason jar and get 50¢ off your next oat
fix...every time

$7.00

Red Rock Smoothie
Strawberries, Raspberries, and banana with organic apple juice and
orange juice blended together berry berry nicely. Add a superfood
organic blend: we suggest forever beautiful with rice protein, pea
protein, maca, lucuma, and banana or an energy bomb with acai,
guarana, maca, lucuma, banana

AVAILABLE OPTIONS

$7.00
Add a Superfood Organic Blend: $2.00

Quiche & Fritatta of the Day
Quiche: Buttery pie crust filled with fluffy eggs and daily toppings.
Frittata: Like Quiche, without the crust. Fluffy eggs baked with daily
veggies, meats, and/or cheeses.Take a look inside our pastry case for
today's offering. Served w/ homemade salsa and yogurt on the side

AVAILABLE OPTIONS

Veggie: $7.00
Meat: $9.00

Buttermilk Biscuit Sandwich
Our buttermilk biscuits are made from scratch every morning. Choose
either plain or flavor-of-the-day, layered with scrambled eggs, cheddar
cheese, spinach, tomato, and your choice of bacon, sausage, or house
roasted veggies

AVAILABLE OPTIONS

$7.95
Add Extra Meat or Roasted Veggies: $1.50



Vegan Bowl
Layers of house roasted potatoes, chopped kale, house roasted
veggies, black beans, homemade pico-de Gallo, RisingHy Green Go
sauce

AVAILABLE OPTIONS

$7.95
Not a Vegan or Need More? Add Meat, Egg, or Roasted Veggies:

$1.50
Add Cheese or Extra Potatoes: $0.75

Breakfast Special
Choice of breakfast burrito or breakfast sandwich plus a 16oz cup of
house brew. No substitutions

AVAILABLE OPTIONS

$9.00
Add Extra Meat or House Roasted Veggies: $1.50

Substitute Gluten Free Tortilla: $2.00
Make it a Bowl: $1.00

Verde Love Smoothie
Peaches, Mango, Ginger, Lemon, Kale, Orange Juice, and House-made
Coconut Milk blended to cold blissful perfection. Add a superfood
organic blend: skinny protein mix with pea protein, maringa, spirulina,
alfalfa or super green mix with wheatgrass, barley grass, maringa,
baobab, spirulina, chlorella

AVAILABLE OPTIONS

$7.00
Add a Superfood Organic Blend: $2.00

BOOZY DAY DRINKS 8

Pluto is a Planet
Pluto's atmosphere is almost entirely nitrogen...while there is more liquid love in this drink than nitrogen, you'll be a believer by the
time you're done. Delicious mix of Stronghold Cold Brew on Nitro, Mr. Black's coffee liqueur, vanilla and spicy chai. It's real

$12.00

Hart Prairie Mimosa
Our twist on everyone's staple brunch drink. Champagne and orange juice finished with a hint of lavender. Don't knock it until you try it.
Truly girly drink, if you' re man enough

$7.00

Local Craft Beer
Sold by the can. Rotating brews from our favorite local breweries: Mother Road, Historic, Grand Canyon Brewery to name a few

Sonoran Sunset
Boozy orange hot chocolate! Dutch gluten free, dairy free, vegan dark hot chocolate, John Sullivan's Irish Whiskey, and Grandeza.
Served with a mini orange ricotta muffin. You'll be dreaming of cool desert sunsets by a fire

$10.00

Irish Lane
our twist on an old favorite and named after one of our most cherished regulars; sullivan's irish whiskey, mixed in an americano with
brown sugar and maple spice. homemade whip cream upon request

$9.00

Wild Tonic Hard Jun Kombucha
Fresh from Sedona, Jun is Kombucha's kinder cousin. Fermented on honey, it's delicious and healthy; contains probiotics, prebiotics,
and amino acids featuring a light and smooth taste without the vinegar tones. 5.6% booze. Ask your server for current flavors

$7.00

Twisted Turmeric
Organic turmeric, organic Ceylon cinnamon, organic ginger, whole ground vanilla, organic cardamom, organic chili, and organic black
pepper steamed with your choice of whole or homemade coconut milk and honey. We pour it over Adventurous Stills spicy rum and
finish with cardamom and clove bitters

$12.00

Dark Sky Martini
Organic hand infused, Infuse Orange Vodka, double espresso, Mr. Black's coffee liqueur and a touch of vegan, gluten free dutch dark
chocolate. You'll see stars after this one

$10.00



SIGNATURE STRONGHOLD 8

The Stronghold
Espresso blended with grass-fed butter, organic
coconut oil, housemade organic coconut milk,
vanilla, local honey, and cinnamon. It's a boost
for your brain!

$8.00

The Power Yogi
All organic superfood mix to optimize your focus
and productivity. Matcha, maca, moringa,
wheatgrass, and barley grass steamed with
organic house-made coconut milk and honey.
Optimize your focus and productivity with 5
brain-boosting superfoods, high in antioxidants
and natural caffeine

$10.00

The Alpine Start
The real deal. Not that orange colored sugar
laden syrup: All organic turmeric, Ceylon
cinnamon, ginger, whole ground vanilla,
cardamom, chili and black pepper steamed with
milk of choice and local honey

$7.00

The Black Bear Latte
The black bear at Hart Prairie made us do it.
Blackberry, hazelnut, honey latte

$6.00

The CBD Surfer
Yes. Arizonans surf. What better way to start the
day when the waves are far away? 10mg of
water soluble CBD made from organic hemp,
house-made coconut milk and organic vanilla
syrup

$10.00

The Happy Camper
An adult smore' in a cup. Espresso, vegan/gluten
free dutch dark chocolate, marshmallow syrup,
steamed with whole milk; topped with
homemade whip cream, and graham cracker
sprinkles

$6.50

The Rim to Rim
A good hike starts here. Steamed milk poured
over espresso infused with local honey, organic
vanilla and cinnamon

$6.25

The First Ascent
Espresso, a healthy portion of cashew nuts,
banana, vegan/gluten free dutch chocolate and
peanut butter blended with house made almond
milk. It's cold. It's delicious. It's a meal!

AVAILABLE OPTIONS

$9.00
Substitute F-Bomb Nut Butter: $2.00

Add Organic Chocolate Super Food with Cacao, Carob. Coconut, Chia Seeds, Lucuma:

$2.00
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