
 
 
 

 

 

 

 

 

 

 
 
 
 

 
 
 
 

 

  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Brunch  

Grapefruit 
Aperol Spritz 10 
Aperol, grapefruit 
shrub, prosecco + 
soda    

Forest Roots   
Martini  10 
St. George 
Terrior Gin, beet 
puree, lemon + 
tarragon syrup    

Passion Fruit 
Bellini  7    
Passion fruit 
puree, champagne 
+ pomegranate 
seeds 

C‘Old’   
Fashioned  12    
Breckenridge 
Bourbon, cold brew 
coffee + Grand 
Marnier    

Spicy Maria  10 
Espolon tequila, our 
bloody mix, 
muddled cucumber, 
basil and chilis de 
árbol  

Rocky Mtn 
Columbine  10 
Breckenrige Vodka, 
St. Germain, 
grapefruit + 
prosecco    

B E NNY S 
All benedicts come atop English muffin with 
citrus hollandaise + breakfast potatoes  
 
Traditional  11 
poached eggs, ham + asparagus  

Vegetarian  11 
poached eggs, avocado, tomato + spinach  

Lobster 18 
poached eggs, Maine lobster, tomato + 
asparagus 

Corned Beef 13 
poached eggs + corned beef 

Duck 14 
poached eggs, duck confit + spinach 

Benedict Flight 23 
Lobster, Corned Beef + Duck 

 

SAMM Y S 
All sandwiches come with a choice of house 

salad, fries or cup of soup 

 
Reuben  14 
shaved corned beef, caramelized onion, 
stout infused sauerkraut, 1000 island + 
gruyere cheese  

Salmon BLT  17 
grilled 6 ounce Scottish salmon, applewood 
smoked bacon, gruyere cheese + red pepper 
aioli* 

Chicken Walnut Sandwich  13 
chicken walnut salad, croissant, lettuce, 
tomato + avocado  

Lobster Roll  19 
Old Bay, mayo + celery 



 
 

 
 

B RU NCH PLA TES 
 

Corned Beef Hash  14 
braised beef, 2 eggs any style served, 
breakfast potatoes + Texas toast   

3 Egg Omelet  12 
shisito pepper, tomatillo, feta, sun-dried 
tomato mornay sauce + breakfast 
potatoes    

French Toast  11 
Texas toast stack, cinnamon spiced egg 
batter, cream cheese frosting  

Red Chilaquiles  12 
crispy corn tortillas, over easy eggs, pico 
de gallo, sour cream + cotija cheese  

Frittata Skillet  14 
andouille sausage, cherry tomato, 
spinach, two sunny side up eggs + 
breakfast potatoes    

Breakfast Wrap  14 
ground beef, scrambled eggs, potato, 
melted cheddar, pico de gallo + green 
chili  

Acai Bowl  11 
our own granola, seasonal fruit, agave + 
flaxseed   

Avocado Toast  12 
toasted Jewish rye bread, smashed 
avocado, two sunny side up eggs, honey 
jam + caramelized tomato  

Coin Style Pancakes  11 
buttermilk pancakes, pure Vermont 
maple syrup + whipped butter 

Miguel’s Tacos  12 
three corn tortillas, scrambled eggs, 
pico del gallo, extra spicy tomatillo salsa 
+ breakfast potatoes 

Biscuits + Gravy  11 
house biscuits + maple pork sausage 
gravy 
Di’s Bacon, Egg + Cheese  13 
local jalapeno-cheddar bagel, thick 
applewood bacon, scrambled egg, 
cheddar cheese + breakfast potatoes 

 

 
 

 
  Indicates a gluten free menu item.  Ask your server for other items that can be prepared 
gluten free on request 

 

Please notify your server of any allergies before ordering, as not all ingredients are 
listed.  Due to the nature of restaurants and cross-contamination concerns, we are 
unable to guarantee a 100 percent allergy free zone.  However we will do our best to 
accommodate your specific dietary needs. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk for food borne illness. 
 


