
avocado tartine 12
toasted seeds & sumac • goat cheese • crudités  
grilled sourdough • olive oil
add egg*  3

steak & eggs* 23
prime beef • shirred egg • basil • cream • tomato 
goat cheese • frites • tarragon chive aioli • toast 

stone-roasted vegetables   14
charred lions mane mushroom • tofu sauté 
ancient grains • spiced tahini
add egg*  3

baked eggs skillet*   15
pork green chile stew • goat cheese 
heirloom tomatoes • hominy • potatoes 
choice of corn or flour tortillas • lime

rocky mountain braised bison hash* 19
two eggs • colorado mirepoix • gravy

green chile breakfast burrito 14
organic soft eggs • pork shoulder  
foil roasted potatoes • onions • queso asadero

morning blend 7
our daily riff on a smoothie • ask your server

farmers fruit   10
seasonal melons • berries • stone fruit • kefir 
bee pollen • mountain man micro farms leaves

ancient grain oatmeal   12
groats & grain porridge • hemp seeds • cacao nibs 
brown sugar • dried fruit • oat milk

skillet sweet roll 14
toasted spices • orange pine nut caramel 
sweet cream cheese

“bdes”* 12
soft scramble • cheddar • campfire sauce 
hot agave sausage • tomato • grilled sourdough • fruit

bagel 10
toasted bagel • choice of schmear

mixed berry | berries • honey • mint

plain cream cheese

gravlax & bagel 18
tomato • onion • capers • sliced egg

colorado breakfast 16
two eggs cooked as you wish* 
choice of breakfast meat • campfire potatoes 
choice of toast

the benny* 18
city ham • poached egg • heirloom tomato 
stone-fired sourdough pizzetta • herbs 
green chile hollandaise • frites

front range omelet 14
hazel dell farm mushrooms • city ham 
caramelized onions & peppers 
pueblo jack cheese • morning fries • toast

huevos rancheros* 15
drunken beans • fried egg • salsa roja 
fried corn tortillas • asadero cheese • avocado 
queso fresco 

buttermilk pancakes 12
apple pie jam • maple • cultured butter 

french toast 14
burnt colorado honey & chèvre custard 
citrus • maple syrup

Gluten-friendly bread available upon request

 Gluten-friendly     Vegan     Dairy-free    Contains nuts/peanuts

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. 
Please notify us of any food allergy. 

A 20% gratuity will be added to all parties 8 or more

camper breakfast 
family style for the table 

scrambled organic eggs* • hot agave sausage links 
smoked bacon • campfire potatoes 

sourdough toast • coffee
14 per person

adds

fruit 5
seasonal

morning fries 4
house seasoning

breakfast meats 6
bacon • sausage

egg* 3
cooked as you wish



spirit-free

freshly squeezed lemonade 4

arnold palmer 4

chocolate milk 4

cucumber mint sparkler 8
cucumber • mint • fresh lime juice 
owen’s club soda

pineapple ginger refresher 8
pineapple juice • fresh lemon juice 
wildflower honey • owen’s ginger beer

hair of the dog 
mimosa  single   10 • bottomless   18
sparkling wine • freshly squeezed orange, grapefruit, 
blood orange or pomegranate juice

nitro spritz   13
aperol • blood orange juice • prosecco 
sparkling water • nitro

bloody mary   13
tito’s handmade vodka • housemade bloody mary mix  
campfire rim • habanero bacon

morning glory   13
deep eddy lemon vodka • chamomile tea syrup 
freshly squeezed grapefruit juice • citrus salt rim

honeybee   14
hendrick’s gin • st-germain elderflower  
fresh lemon juice • lavender-infused  
wildflower honey

base camp refuel   13
milagro silver tequila • fresh agave sour 
cantaloupe syrup

fig old fashioned   15
woodford reserve bourbon • averna amaro 
caramelized fig syrup • black walnut bitters

rise & grind   14
espresso-infused sailor jerry spiced rum 
kahlúa • spiced brown sugar syrup • espresso 
vanilla foam • cocoa dust

wine
 187ml
chandon • sparkling brut  19
chandon • sparkling rosé  19

 6oz | 9oz
mohua • sauvignon blanc 10 | 15

rose gold • rosé 14 | 20
elouan • pinot noir  12 | 18
catena • malbec 14 | 20

beer

cerverceria colorado venga • mexican lager 8

odell easy street • wheat ale 8

ska modus mandarina • ipa 8

coors light• american lager 7

athletic brewing • n/a beer 8

coffee | tea | juices 
all coffee drinks are served as a 12oz

silver canyon coffee   4
thermos coffee service • decaf or regular • dairy • sugar

cappuccino   6

latte   6
hot or iced

chai latte   6.5

café au lait   4

americano   4

espresso  single   3 • double   4

flavoring syrups   1
vanilla • sugar-free vanilla • chocolate • hazelnut or  

seasonal (please as your server)
add on: baileys, kahlúa or woodford reserve

numi tea   5
caffeinated: breakfast blend  

jasmine green tea • aged earl grey

decaffeinated: chamomile lemon  
moroccan mint • orange spiced

assorted juice   4

hot chocolate   5
handmade  

milk   4
2% • whole • alternative 

water  5
still • sparkling 


