
On A Sweet Note

Eggs & Company

Mawa's Specialties

Buttermilk Pancake

American Breakfast*

Butter Croissant
Pain Au Chocolat
Warm Banana Bread

6.95
6.95
6.95

Mawa's Granola Parfait (gf)

Huevos Rancheros (gf)Belgium Waffle

Brioche French Toast

Farm Omelette*

Seasonal fruit compote, warm maple
syrup

Two local organic eggs - any style,
TenderBelly bacon or sausage, country
potatoes, choice of toast

Fresh berries, blueberry compote,
whipped cream, warm maple syrup

Mawa's GrainFreeNola, Greek yogurt,
banana, seasonal berries

Chorizo, black beans, spicy chipotle
saucecheese, corn tortilla, avocado

Caramelized banana, candied walnut,
whipped cream, warm maple syrup

Exotic mushrooms, spinach, braised
onions, oven roasted tomatoes, country
potatoes, rustic bread

18.95

20.00

18.95

22.0018.95

18.95

22.00

BRUNCH

Croque Madame
Black Forest Ham, sunny-side-up egg,
gruyere, Mornay sauce

20.95

French Shashuka (v)(GF)
Shakshuka-Ratatouille, rustic bread

22.95

Smashed Avocado (v)
Smashed avocado, pico de gallo,
everything bagel, country potatoes

20.95

Maine Smoked Salmon Plate
Salmon, pickled shallots, hard boiled
egg, tomato, capers, cream cheese,
everything bagel

22.00

+ chocolate hazelnut 3.95
+ banana & walnut 3.95
+ fresh berries 3.95

- scrambled tofu or eggs

- choice of scrambled eggs or tofu

- sub gluten free bread   2.50

Sweet Potato Hash (gf/v)
Sweet potato, bell peppers, onion, black
beans, avocado, spicy chipotle sauce

22.00

Pastries

Duck Confit Chilaquiles (gf)
Duck confit, eggs, avocado, cheese, 
tortilla chips, cilantro, spicy chipotle sauce,
crema

25.00

Jumbo Shrimp & Grits (gf)
Shrimp, creamy stone ground grits, 
sautéed greens, oven roasted tomatoes

28.00

- sub vegan cheese
- choice of scrambled eggs or tofu

- choice of scrambled eggs or tofu

Mawa's Benedicts
Vegetarian Benedict* (gf)
Heirloom tomatoes, spinach, avocado, soft-poached
eggs, potato latke, hollandaise, served with side of
greens

22.95

Classic Benedict* (gf)
Black Forest Ham, soft-poached eggs, 
potato latke, hollandaise, served with side of greens

22.95

Smoked Salmon Benedict*(gf)
Salmon roe, heirloom tomatoes, soft-poached eggs,
potato latke, hollandaise, served with side of greens

24.95
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305 Aspen Airport Business Center 
Suite F

Aspen, CO, 81611
970-710-7096

*This item is cooked to customer
preference. Consuming raw or

undercooked meats, poultry, seafood,
shellfish or eggs can be hazardous to

your health.

v - vegan | gf - gluten free

- add chèvre 3.00

- add chorizo 4.95

Fonio Pancake (gf/v)
Fonio batter, seasonal fruit compote

18.95

Spanish Frittata (gf)
Potato, bell pepper, onion, chimichurri,
served with side of greens

24.95
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Salads

Refreshers

Sandwiches & Wraps

@MAWASKITCHEN
MAWASKITCHEN.COM

Fruit Cup

Country Potatoes
Half Pancake
Black Forest Ham
Demi Baguette
Pork Sausage
Chicken Sausage
Cherrywood Bacon
Heirloom Tomato
Half Avocado
Whipped Cream
Fruit Compote
Vegan Butter
Vegan Soft Cheese
Side of Grits

7.95
14.95
6.95
3.95
6.95
7.95
7.95
5.00
5.00
4.95
3.95
1.95
2.95

12.00

Thai Noodle Salad (gf/v)

Potato Latkes

Lobster Salad (gf)

Two Organic Eggs*

Seasonal fruit & berries

Edamame, carrots, cabbage, arugula,
Peruvian peppers, rice noodles, raw cashews,
homemade sesame ginger dressing

Sour cream & applesauce

305 Aspen Airport Business Center 
Suite F

Aspen, CO, 81611
970-710-7096

*This item is cooked to customer
preference. Consuming raw or

undercooked meats, poultry, seafood,
shellfish or eggs can be hazardous to

your health.

Cooked any style

8.95

18.95

10.95

38.00

6.95

BRUNCH

Grateful Veggie Wrap (v)
Chickpea hummus, avocado, cucumbers,
beefsteak tomatoes, pickled vegetables,
farm greens 

18.95

Turkey BLT
Oven roasted turkey, cherrywood smoked
bacon, lettuce, beefsteak tomatoes, garlic
aioli, whole grain bread

20.00

+ grilled tofu                                                                   8.00
+ falafel                                                                           8.00
+ Joyce Farm rotisserie chicken breast                      10.00
+ ahi tuna                                                                      10.00
+ grilled Norwegian salmon                                         12.00

- add avocado   2.95

Brunch Sides

Mawa's Burger *
Niman Ranch beef, caramelized onion,
beefsteak tomato, pickled zucchini,
lettuce, Boursin cheese, brioche bun

24.95

- choice of salad or yucca fries

Sandwiches come with fresh fruit
- sub gluten free bread   2.50

Tofu Scramble
With spices

6.95

v - vegan | gf - gluten free

Bon Appetit! 
 

Menu & recipes created by
owner and James Beard Award

nominated Chef Mawa McQueen

Maine lobster, Bibb lettuce, corn, bell pepper
confit, avocado, heirloom tomato, tarragon
French vinaigrette

Green Juice
Carrot Ginger Juice
Freshly Squeezed Orange Juice
Pineapple Ginger
Watermelon Acqua Fresca
Hibiscus Iced Tea
Mimosa w/ Freshly Squeezed Orange
Juice
Champagne, Moët & Chandon, Brut,
Split
Bloody Mary w/ Accoutrement
Coke
Diet Coke

9.95
9.95
8.95

14.00
8.95
8.95

14.00
 

28.00
 

14.00
4.50
4.50
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