
                                         10/8/09 

 
Fruits and grains 

 
 

market fresh cut fruits and berries  12 
organic wild flower honey yogurt dip 

 
bowl of organic colorado granola and milk  12 

sundried cherries, raisins and cranberries, with spice roasted cashews, almonds and pumpkin seeds 
 

steel cut all natural oatmeal 8 
vine ripened raisins, low-fat milk, honey  

 
organic granola parfait 10 

colorado dried cherries, crispy banana, almonds, house made wild berry yogurt 
 

Paonia cage free farm fresh eggs 
 

two eggs prepared to your liking  14 
crispy golden hash brown cake, choice of: apple wood smoked bacon, british bangers,  

hickory smoked chicken or pork sausage links  
 

three egg omelet 14 
caramelized sweet onions, plum tomato, organic spinach,  
mouco colorouge cheese, crispy golden hash brown cake   

  
whipped egg white frittata 16 

king oyster mushrooms, asparagus, leeks, oven cured tomato,  
haystack mountain goat cheese  

 
dungeness crab “benedict” 16  

poached organic eggs, spinach, citrus hollandaise, crispy golden hash brown cake  
 

breakfast wrap 12   
scrambled eggs, aged cheddar cheese, elk sausage, sautéed peppers and onions, tomato tortilla, crispy 

golden hash brown cake 
 

seared meyer ranch steak and eggs 24 
rosemary marinated fillet mignon of beef,  

crispy golden hash brown cake, smoked organic tomato hollandaise 
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                                         10/8/09 

 
 

Flavored batters 
 

golden malted belgian waffles 12  
maple spun mascarpone, berries, candied pecans  

 
stack of golden buttermilk blueberry pancakes 12 

pure vermont maple syrup  
 

nutella stuffed banana french toast 12  
brioche, banana brulée, pure vermont maple syrup  

 

Specialties 
 

smoked salmon duo 14 
wild hot smoked scottish salmon, house made gravlox, tomato, onions, crème fraîche 

 
the american breakfast 22 

two eggs any style, bacon or sausage, crispy golden hash brown cake, 
choice of toast, bagel or english muffin, choice of fresh fruit juice, choice of coffee or tea 

 
the continental breakfast 16 

gourmet pastries, sliced fruit, choice of fresh fruit juice, choice of coffee or tea 
 

power boost breakfast 14 
acai and blueberry flax seed smoothie, dried fruits, organic granola bar,  all natural yogurt with tart citrus salad 

 

Sides and extras 
elk sausage patties 6 

hickory smoked pork links 5 
chicken sausage links 5 

british bangers 5 

apple wood smoked bacon 5 
mixed berry cup 7 
crispy golden hash brown cake 4 
stack of silver dollar pancakes 7

 

 
Substitutions are subject to additional charge. 

An 18% Gratuity will automatically be added to parties of 6 or more. 
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

 
Adam D. Tanner – Executive Chef 
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