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Irish Steel-Cut Oatmeal 
Milk, Raisins and Brown Sugar   8 

Add Fresh Berries or Banana for   1

Lox and Bagel  
Acme Smoked Salmon, Plain Bagel,   
Dill Cream Cheese and Capers   13

Mixed Berry Parfait 
Noosa Yogurt, Fresh Berries, Udis®  

 Gluten-Free Granola and  
Local Bee Honey   8 

Fresh Fruit Bowl  
Chef’s selection of  
Seasonal Fruit   8

Breakfast Bowl  
Kale, Spinach, Farro, Wheat Berries,  Sesame Seeds, 

Feta Cheese,  Raspberries and Sunny-Side Up Egg   11

Avocado Toast  
Griddled Ciabatta, Sliced Avocado ,  
Sunny-Side Up Egg, Pickled Shallot,   
Heirloom Tomato and Radish   10

Shakshouka  
Lightly simmered Plum Tomatoes,  

North African  Spices, Feta Cheese, Two Eggs  
served  with Grilled Bread and Lightly Tossed Greens   12

Chilaquiles  
Crispy Tortilla Chips tossed with warm  Salsa Verde, 

Queso Oaxaca, Two Sunny-Side Up Eggs,   
Sliced Avocado and Sour Cream   12

Farmers Market  
Breakfast Potatoes, tossed with   

Spinach, Roasted Tomatoes, Peppers,   
Egg Whites and Onions   13

Monarch Corned Beef Hash  
Corned Beef, Breakfast Potatoes, Peppers, Onions  

and Stone Ground Mustard Hollandaise,  served with 
Whole Grain Toast and Lightly Tossed Greens   14

Served with Whipped Butter and Maple Syrup  
Strawberry or Blueberry Compote add 1

Belgian Wa�e 
Vanilla Bean Whipped Cream   10

Buttermilk Pancake Stack 
Full stack of three   10

Cinnamon Swirl French Toast 
Cinnamon Brioche dipped in our special batter and grilled   10
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THREE-EGG OMELETS
 Hash Browns and choice  

of Toast or Biscuit

Denver Omelet  
 Diced Ham, Green Bell Peppers,   

Onions and Cheddar Cheese   13

Three Cheese Omelet  
Cheddar, Gruyere and Swiss   12

Farmers Vegetable Omelet  
Spinach, Mushrooms, Onions,  

Tomatoes and Avocado   12

Homemade Biscuits and Gravy 
Two Open-Faced Flaky Biscuits with  

Country Sausage Gravy   10

Breakfast Sandwich 
Toasted Brioche Bun, lightly Scrambled Eggs, 
Cheddar, Two Bacon Strips  or Sausage Patty,  

Fruit or Hash Browns   12

Breakfast Burrito 
Chorizo, Hash Browns, scrambled Eggs  

in Flour Tortilla,  Pueblo Green Chile,  
Monterey Jack Cheese and Sour Cream   12

Three slices of Tender Belly® Applewood Bacon   4 

Two Sausage Patties   4 

One Egg   3    ·    Two Eggs   5 

Hash Browns   4 

Toast or English Mu�n   3 

Buttermilk Biscuit   2

4 Bacon slices or  
2 Sausage Patties   12

4 Chicken Sausage Links   12

Southern-Fried Steak  
and Country Gravy   14

7 oz. choice New York Steak   18
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Espresso 
Short, creamy shot of concentrated,   

�nely ground Dark-Roast   4 

Double   6  

With Gelato Float   6

Café Latte 
Espresso layered with Steamed Milk and a Dollop of Foam   5

Cappuccino 
Espresso served with a Dash of Steamed Milk and  

a healthy  topping of Foamed Milk   5

Café Mocha or White Mocha 
Espresso, Steamed Milk and Dark or White Chocolate   6 

Caramel Mocha 
White Mocha with Caramel Syrup   6     

Menu advisory: District Health Department advises that eating raw, undercooked animal foods, or animal foods that are not otherwise processed to eliminate 
pathogens (such as meat, poultry, eggs, milk, seafood or shell�sh) poses a potential health risk to everyone, especially the elderly, young children under the 

age of four years, pregnant women, and other highly susceptible individuals with compromised immune systems. Thorough cooking or processing of foods to 
eliminate pathogens reduces the risk of illness.
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Iced, Hot or Specialty Teas   5 

Freshly Brewed Co�ee   4  

Soft Drinks   4 

Fresh squeezed Orange  
or Grapefruit Juice   7

Pellegrino 500ml/Liter   5
Milk   3

Fiji Water 500ml   5 

Apple, Pineapple,  
or Cranberry Juice   3 

Eye Opener 
Bailey’s Irish Creme, Kahlua, Espresso, Vanilla Ice Cream, Chocolate Co�ee Beans and Whipped Cream   9

Peaches n’ Cream  
Dark Myers Rum, Amaretto, Colorado Yellow Peaches, Vanilla Ice Cream,  

Brown Cinnamon Sugar, Whipped Cream and Amaretto Cookie Crumbles   9

Key Lime Pie  
Lime Vodka, Nellie and Joe’s Key Lime Juice, Vanilla Ice Cream, Graham Crackers and Candy Limes   9

 Piña Colada  
Pineapple Vodka, Coconut Rum, Fresh Pineapple, Vanilla Ice Cream,  

Toasted Coconut, Whipped Cream and Cherries   9

Banana Foster  
Spiced Rum, Butterscotch, Vanilla Ice Cream, Bananas, Cinnamon, Nutmeg,  

Whipped Cream and a slice of Banana Bread   9

Serving featured Local  
and Seasonal Drafts

Additional premier dining selections

COMING SOON

Available for meetings, conferences and special events


