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SAVORIES

Consuming raw or undercooked meat, fish  or
eggs may increase your risk for food-borne illness 

Reserve with Us
Open Table

+1 970-920-3300

HARVEST & FRUITS

MOUNTAIN BENEDICT  $30
Two Poached Eggs, English Muffin, Smoked Trout, Guajillo
Hollandaise, Hash Browns 

HUEVOS RANCHEROS (VG)   $29
Refried Beans, Corn Tortilla, House made Salsas, Sunny
Side up Eggs, Queso Fresco, Avocado, Cilantro

TWO ORGANIC EGGS ANY STYLE  $28
Choice Of:  Pecanwood Smoked Bacon, Chicken Sausage
or Pork Sausage, Served with Hash Brown and Toast 

BUILD AN OMELETTE   $30
Three eggs, Choice of filling: Tomato, Mushrooms,
Peppers, Onions, Spinach, Jalapeño, Ham, Bacon, Smoked
Salmon, Cheddar, Swiss, Goat Cheese, Hash Browns.
Served with toast

WAKE UP

HEALTHY MATCH

 Juice
Choice of: Oatmeal, Cup of Fresh Fruits &

Berries or Granola, Pastry or Toast
Butter & Preserves

Coffee or Tea 

$26

EGG WHITES FRITTATA (VG)   $29
Mushrooms, Roasted Tomato, Spinach, Alpine Goat
Cheese. Served with Sourdough Toast

VB SUNRISE
Fresh squeezed orange juice
Cup of fresh fruit and berries

Two organic egg any style. Hash browns
Choice of: Bacon or Sausage

Side of toast or Pastry
Coffee or Tea 

$42

Avocado   $ 10     
Sliced Tomato   $ 5 
Fruit Bowl $ 12

PROTEINS

Pecanwood Smoked Bacon 3pc. (GF/DF)   $11     
Chicken Apple Sausage or Pork 2pc. GF/DF)  $12
Smoked Salmon (GF/DF) $15   
One egg any style (GF/DF)  $8 

CARBS

Hash Browns 2pc. (VG)   $12     
Toast Basket, Butter Preserves (VG)   $10 
Plain Bagel, Cream Cheese (VG)  $10 
Assorted Cereals (VG)  10 

 For special dietary restrictions please ask to your
server

VB
BREAKFAST

Berry Bowl $ 15
Greek Yogurt with
Organic Honey $ 12

DETOX & SMOOTHIES

DETOXIFY   $ 14
Red Beets, Fresh Ginger, Orange Juice

GREEN $14
Granny Smith Apple, Spinach, Celery, Cucumber 

ANTIOXIDANT   $ 14
Berries, Orange Juice, Mint, Honey

STRAWBERRY MANGO $ 14
Mango, Greek Yogurt, Strawberry, Chia Seeds

TOAST & SANDWICH

BLT  $28
Two Fried Eggs, Pecanwood Smoked Bacon,
Bib Lettuce, Tomato, Chipotle Aioli, Frisse

AVOCADO TOAST (V)   $29
2 Poached Eggs, House made Sourdough Bread, 
Basil Cream Cheese, Pickled Fresno Peppers, Baby
Arugula 

VEGAN BURRITO (V)  $29
Refried Beans, Sauteed Vegetables, Avocado
Served with Ranchera Sauce 

SWEET BITES

BUTTERMILK PANCAKES (VG) $24
Fresh Berries, Powdered Sugar, Banana,
Chocolate Ganache, Maple Syrup, Chantilly

BUTTERMILK WAFFLE (VG)   $24
Fresh Berries, Hazelnut Cream, Chantilly, Maple
Syrup

ORGANIC OATMEAL (V) $20
Steel-cut Oats, Choice of Milk, Brown Sugar
and Dried Fruits

ACAI BOWL  (VG) $24
Fresh Berries, Banana, Coconut Flakes,  House
Made Granola, Chia Seeds

HOUSE MADE GRANOLA (VG) $21
Organic Greek Yogurt, Berries
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