
MANGO CHICKEN TIKKA N

sous vide all-natural chicken breast, 
garbanzo beans, coconut-tomato curry, 
coconut rice, sweet chile-mango salsa

SESAME ROASTED  
BRUSSEL SPROUTS Vg, GF, DF

oven-roasted brussel sprouts, maple 
tahini, house sesame spice blend

WESTERN SLOPE GUMBO DF

jalapeño elk sausage, cajun-spiced 
shrimp, gumbo filé, hatch green chilies, 
okra, ancient grains, chives

SMOKED GOUDA MAC & 
CHEESE V

cavatappi pasta, smoked gouda cheese 
sauce, shredded parm

MAC & CHEESE  
WITH BACON
cavatappi pasta, smoked gouda 
cheese sauce, crispy chopped bacon, 
shredded parm

VegetarianV VeganVg NutsNGluten FreeGF Dairy FreeDFA L L E R G E N  K E Y

B R E A K F A S T A L L  D A Y

CHOCOLATE-VANILLA 
PROFITEROLES

HOPE’S COOKIES 

BROWNIES GF

HONEY-WALNUT BAKLAVA N

BUTTER CROISSANTS

CHOCOLATE CROISSANTS

BLUEBERRY SCONES

ASSORTED COFFEE/ 
TEA CAKES

P A S T R I E S  &  S W E E T S

LOCAL HATCH  
CHILAQUILES V, AG, GF

mild hatch green chile, local corn chips, 
scrambled cage-free eggs, sharp white 
cheddar, crème fraîche, pico de gallo, 
micro cilantro

BUTTERMILK BISCUIT 
BREAKFAST SKILLET
buttermilk biscuit, cracked peppercorn 
gravy, scrambled eggs, chives, optional 
crispy chopped bacon

LOCAL ELK SAUSAGE 
KOLACHE
baked-in-house kolache, local jalapeño-
cheddar elk sausage  

MINI DUTCH PANCAKE BITES 
& BLUEBERRY COMPOTE V

mini dutch pancakes, powdered sugar, 
house blueberry compote, maple syrup 

CHURRO BRIOCHE WAFFLESV

cinnamon-sugar coated brioche waffles, 
caramel sauce, nutella, maple syrup

MAPLE OVERNIGHT OATS & 
FRESH BERRIES Vg, DF

optional toppings: plain greek yogurt, clover 
honey, gluten free granola, glazed pecans, 
toasted coconut, almond butter, nutella 

WHITE PEACH-COCONUT 
CHIA PARFAIT V, GF, N 

white peach-coconut chia pudding, gluten-
free hemp granola, greek yogurt, agave 
nectar, diced mango, toasted coconut

AVOCADO-MIXED BERRY 
BOWL Vg, GF, N, DF

avocado-mixed berry smoothie, fresh 
berries, sliced banana, gluten free granola, 
toasted coconut

SURIMI CUCUMBER CANAPE DF

surimi crab salad, spicy mayo, english 
cucumber, watermelon radish, sweet soy, 
house furikake, micro cilantro

ANCIENT GRAIN 
BUDDHA SALAD V, DF, N

power greens, baby spinach, english 
cucumber, ancient grains, english 
cucumber, watermelon radish, furikake, 
sesame tahini dressing, mango salsa, 
coconut curry aioli

SUPERFOOD  
MEDI SALAD V, GF

superfood greens, lemon-herb greek 
vinaigrette, english cucumber, diced 
tomato, red onion, diced bell pepper, 
kalamata olives, feta cheese

HUMMUS &  
KALAMATA RELISH V

roasted pepper hummus, kalamata olive 
relish, garbanzo beans, cucumber, tomato, 
feta cheese, mini naan bread


