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OVERNIGHT OATS
organic rolled oats, almond milk, 

chia seeds, maple, sliced marcona 
almonds, seasonal fruit

12

SELECT SPRITZ
prosecco, Select aperitivo

14

CUCUMBER LA PINA
cucumber, Mezcal, Agave, 

cilantro, serrano
16

AHI TUNA BOWL
rice noodles, shaved carrots, 

edemame, cucumber, avocado, 
scallion, spicy mayo 

24

ASPEN BAGEL
salmon caviar, cream cheese, 

cucumber, picked red onion, fresh 
dill, everything bagel

20

CHAI COLADA
coconut, pineapple, lime

16

DESERT STORM
aloe, lime, 

Dobel Tequila, prickly pear
16

CHICKEN GYRO
heirloom tomato, local cucumber, 

red onion, feta, tzatziki
22

AVOCADO TOAST
rustic sourdough, pickled onions, 

heirloom tomato, feta, micro arugula
16

CALI CHICKEN SANDWICH
pasture raised chicken, heirloom 
tomato, heritage bacon, ciabatta

22

YOGURT BOWL
organic greek yogurt, house made 

granola, seasonal valley berries, 
hibiscus

12

TEA TIME
lapsang souchang, Elijah Craig         

Bourbon, orange bitters, 
alpine smoke

16

SERVED DAILY 8A-3P

SUMMER PROMOTION: 
50% off a bottle of wine 
when you dine with us!

LACINATO KALE SALAD
cabbage, shaved brussel sprouts, 
pepitas, sunflower seeds, sliced 

almonds, dried cranberries, lemon
18

TRUFFLE BREAKFAST BAGEL
white truffle boursin, heritage pork, 
avocado, fried egg, everything bagel

15

DISCO DAISIES
Botanical Gin, Aperol, 

Absinthe, lemon
16

GIGGLE WATER
grapefruit, hibiscus, elderflower, 

rose flower, orange flower, 
Wheatley Vodka

16
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coffee & teacoffee & tea

Espresso 2 oz or Americano 12 oz
Macchiato or Cortado 4 oz
Cappuccino 6 oz
Flat White 6 oz
Latte 12 or 16 oz
Mocha 12 or 16 oz
Cold Brew 12 or 16 oz

+ CBD to any drink: 40mg full-spectrum CBD

Cup or Pot: Jasmine Green, Earl Grey, Happy Berry

TEA LATTES
London Fog 12 or 16 oz
Chai Latte 12 or 16 oz
Matcha Latte 12 or 16 oz
Turmeric Latte 12 or 16 oz
Dandelion Latte 12 or 16 oz
Rooibos Latte 12 or 16 oz

Young Fresh Drinking Coconut
Chef’s Juice of the Day 10 oz

Rocky Mountain - Root Beer
Pikes Peak - Prickly Pear
Golden - Ginger Beer

Paradise Spice pineapple, serrano, lime
Drinking Vinegar blueberries, Martin Pouret Vinegar
Blue Sky Chai anise, lemon
Turmeric Tonic ginger, agave
Fiore Spritz Figlia botanical aperitif, orange peel

Bisson ‘Bianco delle Venezie’ Vino Frizzante Tevifiana ‘21
‘GH Mumm’ Grand Cordon Champagne
‘Luca Paretti’ Prosecco
La Marca Prosecco 375 mL

‘Vie Veti’ Cote de Preovence ‘21 Grenache Rosé
Domaine Cheveau Macon-Chaintre, ‘Les Clos’ Chardonnay
‘Flowers’ Sonoma ‘21 Chardonnay
‘Luna di Luna’ Delle Venezie Pinot Grigio 
Pascal Jolivet ‘Attitude” Sauv Blanc

‘Pecchinino Botti’ Langhe ‘19 Nebbiolo
‘Neyers Sage Canyon’ Sonoma ‘20 Carignan, Mourvédre
‘Chateau La Rame’ Bordeaux ‘ 19 Cabernet Sauv, Merlot
‘Reserve’ Mont-Redon ‘20 Cotes du Rhone
‘Faust’ Napa Valley Cabernet Sauv, 375 mL

TOST Champagne
Oddbird Sparkling Rose
Leitz Zero Pinot Noir
Proxies Blanc Slate Sauv Blanc
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ALL WINES ORGANIC AND BIO-DYNAMIC IN PRACTICE

SUMMER PROMOTION: 
50% off a bottle of wine 
when you dine with us!
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