
BREAKFAST CLASSICS 
 

Pancakes	 	 	 	 	 6	
Blueberry Pancakes	 	 	 	 7	
Challah French Toast	 	 	 	 7	
 Pecan Butter 

Fruit, Yogurt, and Granola	 	 	 7 
Smoked Salmon and Bagel	 	 	 8	
 Tomato, Onion, Capers, Cream Cheese,  

 Steel-Cut Oatmeal 	 	 	 	 6	
        Add Apples and Raisins			   2 

	
	

No Substitutions, Please

No Separate Checks, Please
An 18% Gratuity May Be Added for parties of Six Or More	
Not All Ingredients Are Listed - Please Advise Your Server 	
About Food Allergies Or Dietary Restrictions

Breakfast ! Served 8 am - 11 am

BREAKFAST ENTREES 
 

Chautauqua Breakfast 		 	 	 7	
 Two Eggs any Style, Home Fries, Fruit, 
 Multi-Grain Toast 

       Add Bacon or Sausage				   2 

Eggs Benedict	 	 	 	 	 9	
 Poached Eggs, Canadian Bacon, English Muffin,  
 Hollandaise Sauce, Home Fries 

Flatiron Skillet		 	 	 	 8	
 Scrambled Eggs, Bacon, Tomato, Scallion, Cheddar,  
 Home Fries, Multi-Grain Toast 

Boulder Skillet		 	 	 	 8 
Scrambled Eggs, Goat Cheese, Vegetables 
Home Fries, Multi-Grain Toast 

Omelet of the Day	 	 	 	 10	
 3 Eggs, Chef’s Daily Inspiration 
   Home Fries, Multi-Grain Toast 

Biscuits and Gravy	 	 	 	 9	
 With Two Eggs, Any Style 

	
  



KIDS’ BREAKFAST 

Mickey Mouse Pancake		 	 	 3.50
Kids’ French Toast	 	 	 	 3	
Bagel with Cream Cheese	 	 	 3	
	

We proudly serve free-range organic eggs, Red Bird Farms 
natural chicken, Sterling Silver beef, and Red Mountain 
handmade bread. Our produce comes from local farmers 
whenever possible.  Our cooking oils are 100% trans-fat free, 
and our take-out containers and utensils are fully compostable.

Breakfast ! Served 8 am - 11 am

SIDES

One Egg	 	 	 	 	 2 
Bacon or Sausage	 	 	 	 2
Pancake	 	 	 	 	 2
Yogurt		 	 	 	 	 2
Home Fries	 	 	 	 	 2
Fresh Seasonal Fruit	 	 	 	 2	

 



JUICES

Fresh Odwalla Orange Juice
	 Small 2.25	 Large 3.25	 Liter 11
Apple, Cranberry, Grapefruit, Pineapple, Tomato
	 Small 1.75	 Large 2.50	

SOFT DRINKS/BOTTLED WATER

Coke, Diet Coke, Sprite, Ginger Ale, 	 	 2.25	
Root Beer, Iced Tea, Lemonade	 	 	 	
Izze Clementine, Izze Blackberry		 	 3.50
Eldorado Springs ½ Liter 	 	 	 2 
San Pellegrino ½ Liter 	 	 	 	 3.50	

BEERS

On Tap: 	Twisted Pine Ale		 	 	 4.50 
	 New Belgium Fat Tire	 	 	 4.50

Bottles: Budweiser, Bud Light	 	 	 4 
Corona, New Belgium 1554 Black Ale	 	 5	
Dale’s Pale Ale, Blue Moon Wheat Ale	 	 5
Guinness	 	 	  	 	 6
Kaliber Non-Alcoholic	 	 	 	 4
 
COCKTAILS

Bloody Mary - Mimosa	
    Each 6	    Liter 21
Americano - Campari, Sweet Vermouth, Soda	 6
Tom Collins - Gin, Sour, OJ, Soda	 	 7
Melonball - Vodka, Midori, OJ, Soda	 	 7
Keysarita - Tequila, Lemonade,Cranberry	 7
Summer Breeze - Coconut Rum, Pineapple,	 7	
	 	     Cranberry
Planter’s Punch - Myers’s Rum, OJ, Pineapple,	 7	
	 	    Grenadine

Beverages

WHITE WINES

Gruet Brut 		  	 	 	 8/39
Wolf Blass Chardonnay		 	 	 6/24
Libaio Chardonnay  		  	 	 7/28
Riff Pinot Grigio	 	 	 	 7/28
Chateau St. Jean Fumé Blanc	 	 	 7/28
Bonterra Chardonnay  		 	 	 8/30
Two Rivers Riesling 		  	 	 8/30
Kim Crawford Sauvignon Blanc	 	 9/36
Treana Viognier/Marsanne Blend 		  36
Elk Cove Pinot Gris		  	 	 36
Perrier-Jouët Grand Brut  375 ML	 	 41
Frogs Leap Chardonnay 			   44
Beringer Private Reserve Chardonnay 		  56

PINK WINES

Beringer White Zinfandel	 	 	 5/20

RED WINES

Georges Dubeouf Beaujolais Villages	 	 6/24
Big Yellow Cab Cabernet Sauvignon	 	 7/28
Zig Zag Zin Zinfandel 		  	 	 7/28
Meridian Merlot		  	 	 7/28
Ruffino “Il Leo” Chianti		  	 7/28
Liberty School Syrah			   	 8/30
Greg Norman Pinot Noir 	 	 	 9/34	
Zenato Valpolicella 			   	 33
Ravenswood Zinfandel		  	 	 36
Joseph Carr Cabernet Sauvignon	 	 44 
Saintsbury Pinot Noir			   	 48
Van Duzer Pinot Noir			   	 54
Chateau Montalena Cabernet Sauvignon	 66


