
FRESH MORNINGS
FIRESIDE GRANOLA  12

house-made granola, Greek yogurt, mint, 
CO honeycomb, açai berry compote

SPICED APRICOT STEEL CUT OATS  12
steel cut oatmeal, spiced bourbon apricots,  

chia seeds, toasted walnuts
add milk  1

SWEET STUFF
CLASSIC BUTTERMILK PANCAKES  12

whipped butter, maple syrup
JAMES PEAK FOREST BERRY WAFFLE  12

fresh berries, crème anglaise

 WHITE CHOCOLATE FRENCH TOAST  12
fresh berry compote, vanilla butter,  

whipped cream, maple syrup

OMELETS
served with house-made breakfast potatoes and choice of toasted bread with butter and fruit preserves

CREATE YOUR OWN OMELET*  14
choice of 3 items folded into three eggs

(ham, bacon, sausage, mushrooms, peppers, onions, 
tomatoes, spinach, Cheddar cheese, Swiss cheese)

additional items are  1 each

CLASSIC DENVER OMELET*  13
peppers, ham, onions, Cheddar cheese

 EGG WHITE OMELET*  14
onions, peppers, asparagus, mushrooms, Swiss cheese

GREAT MORNING HITS
CLASSIC EGGS BENEDICT*  13
two poached eggs, Canadian bacon, 

toasted English muffin, house-made breakfast potatoes, 
rich Hollandaise sauce

CHILAQUILES*  16
crispy corn tortilla, roasted tomato salsa, cilantro, 

two eggs any style, breakfast potatoes

 SPINACH MUSHROOM FRITTATA*  14
spinach, mushroom, onion, potato hash

 SMOKED SALMON BREAKFAST TOAST*  15
fried eggs, smoked salmon, feta cheese, radish, 

arugula, lemon dressing, cracked pepper, 
avocado schmear, brioche

CORNED BEEF HASH*  14
two eggs any style, red potatoes, spinach 

 HANGOVER SKILLET  16
sausage gravy on breakfast potatoes, smothered in 

green chili, cheese, two eggs any style, bacon

BLACK HAWK GREEN CHILI BURRITO*  15
eggs, peppers, onions, bacon, breakfast potatoes, 

flour tortilla, cheese, green chili

FIRESIDE BREAKFAST*  14
two eggs any style, breakfast potatoes, 

choice of applewood-smoked bacon or sausage patties, 
choice of toasted bread with butter and fruit preserves

add a 6 oz. NY strip  12

SIDES
SAUSAGE OR BACON  5

TURKEY BACON  6

BISCUIT & GRAVY  4

GREEN PORK CHILI  5

BREAKFAST POTATOES  5

SAUSAGE GRAVY  3 

SEASONAL FRUIT  5

SEASONAL BERRIES  6

*We use only the highest quality ingredients; these items may be cooked to order, however, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions. Our kitchen offers products with peanuts, tree nuts, soy, milk, eggs and 
wheat. While we take steps to minimize the risk of cross-contamination, we cannot guarantee that any of our products are safe to consume for people with peanut, 

tree nut, soy, milk, egg or wheat allergies.

Parties of 6 or more have an automatic gratuity charge of 20%. Check may be split up to three times.

	   B R E A K FA S T  M E N U   	
7:00AM – 11:00AM DAILY

=Chef’s Signature Items GF=Gluten free


