citrus breeze

triple energy

immunity boosting pure green
amangiri sunrise smoothie

black
green
white
herbal

french press

signature espresso drinks
amangiri cold brew coffee
hot cocoa

green detox bowl

greek yogurt parfait

steel cut oats

bircher muesli

arizona fruit
mesquite smoked salmon

avocado toast

farmer’s market

american breakfast

huevos rancheros

abini fry bread

sicilian benedict

spicy breakfast fried rice

cast iron pancake
bakery board

applewood andouille
smoked chicken
bacon sausage

dear guest,

AMANGIRI

juices and blends
orange, apple, pineapple, grapefruit, mint
banana, carrot, orange
apple, kale, spinach, celery
strawberries, bananas, nonfat yogurt, soy milk

newby teas
earl grey, english breakfast, darjeeling, oolong, fujian oolong, ginseng
jasmine princess, hunan green, oriental sencha
silver needle
chamomile, peppermint, lemon verbena, ginger, mint, spa blend,
rooibos orange

coffee & cocoa
mistral and zonda by "kahwa", st petersburg, florida
espresso, americano, cappuccino, latte, macchiato, mocha
sirocco by "kahwa”, st petersburg, florida
half and half, marshmallows, chocolate shards

healthy choices
organic coconut milk, tropical fruits, flax seed, spinach, basil, kale,
citrus, wolf berries, chia seeds
organic berries, native seeded granola
dark brown sugar, choice of milk, sundried fruits
gluten free overnight oats, kiwi, raisins, blueberries, toasted
coconut, agave almond clusters
sliced year round melons and organic berries with matcha yogurt
baby arugula, heirloom tomato, pickled onion, goat’s cheese caper
spread, everything bagel
grilled multigrain toast, avocado mash, sunny side egg,
pink peppercorn pickled onions
rolled egg white omelet, wild mushrooms, spinach, local goat's
cheese, baby rocket salad

canyon classics
eggs any style, choice of applewood smoked bacon or andouille
chicken sausage, garlic roasted new potatoes
tostada stack, spiced chorizo, native bean puree, smoked chile aioli,
pico de gallo, queso fresco, sunny side eggs
navajo fry bread, native beans, fresh egg scramble, fire roasted
salsa, cilantro pesto
grilled focaccia, shaved parma ham, baby arugula, sliced tomato,
poached eggs, black truffle hollandaise
basmati rice, lap cheong sausage, bok choy, thai chile, sunny side
eggs, black garlic shoyu, sesame seeds

wood oven sweets
macerated desert berries, snow sugar, pure maple syrup
assorted freshly baked pastries and muffins, house jam, whipped
butter

additions
cured ham smoked rosemary choice of native granola
salmon skillet toast with choice of
potatoes milk

if you are experiencing symptoms such as fever, cough, muscle aches and pains, sudden changes in smell or taste,
sore throat, shortness of breath we encourage you to enjoy our room service menu. thank you.



