<0° D & DEVILS ON HORSETOOTH 12
| BACON WRAPPED DATES, CREAM CHEESE, ONION,
%@ (\4) o | JALAPENO CARAMEL, PICKLED JALAPERO
S = £+ | DYNAMITE TOTS! 11
9 n P || BACON BITS, ORGANIC WHITE CHEDDAR, ROSEMARY OIL,
. . £ | SRIRACHA KETCHUP, RANCH DIP
5]
o ™ OLD BAY POACHED SHRIMP* 16
m mfe c\, SMOKY MEZCAL COCKTAIL SAUCE
6’ CAPRESE GRILLED CHEESE & TOMATO SOUP 15
Lfg HEO > | MOZZARELLA, TOMATO, PESTO, CHALLAH ROLL, BALSAMIC REDUCTION
| CREAMY ROASTED RED PEPPER TOMATO SOUP KR
SMOTHERED BREAKFAST BURRITO* 15 S | sHOKEHOUSE REUBEN 16
SCRAMBLED EGGS, CHORIZO, AVOCADO, BLACK BEANS, i
SRLER JEK. SALYA 2| BBOISLAND,CHALLAH ROLL o
SMOKED CORNED BEEF HASH* 15 < | THE ARMSTRONG BURGER 16
THOEGGS OVER EASY. POTATOES, PEFPERS, ONIONS THO 4 0Z. GROUND BEEF PATTIES, BACON, BURGER SAUCE,
CHICKEN FRIED CHICKEN 16 WHITE AMERICAN CHEESE, LTO, CHALLAH ROLL EZER
SAUSAGE COUNTRY GRAVY, TWO EGGS OVER EASY | ELK BURGER* 18
CRAB CAKE BENEDICT* 18 S% 6 OZ. ELK PATTY, CARAMELIZED ONIONS, PEPPERCORN DEMI,
¢ | TWO CRAB CAKES, POACHED EGES, ENGLISH MUFIN R HEESE (VLI
< | HOLLANDAISE, GARDEN SALAD §§ FRIED EGG SANDWICH* 13
Z | BLT BENEDICT* 15 = | BACON 66, CHEDDAR CHEES, SRIACHA KETCHUP,
& | BACON, TOMATO, ARUGULA, POACHED EGGS, ENGLISH == | CHALLAH ROLL R
: MUFFIN, HOLLANDAISE, GARDEN SALAD 23| TOMMY CUTLET 16
< | EGGS ANY WAY* 13 = | BREADED CHICKEN, VODKA SAUCE, SMOKED MOZZARELLA,
2 THREE EGGS, BREAKFAST POTATOES, BACON OR SAUSAGE LINKS TOASTED CHALLAH ROLL R
< | LOXOMELET* 16 \ LIKE IT A LOX 14
SMOKED SALMON, BRAISED LEEKS, GOAT CHEESE, CREME FRAICHE MASCARPONE. SHOKED SALHON. TOATO, ONION, CAPERS [
FRENCH TOAST 12 %
A | SOPPRESSATA 14
RASPBERRY CREAM CHEESE STUFFED, BLUEBERRY SYRUP = | RO SHCE SOPPRESH, HORE MOEZARL,
APPLE CIDER WAFNUT 10 g OLIVES, CALABRIAN CHILI 2
PART WAFFLE/PART DONUT, APPLE BUTTER
' ' | SPINACH & GOAT CHEESE 14
WHIPPED CREAM, PISTACHIO CRUMBLE, BERRIES <t | el (ﬁL ROA%?ED TOMATOES. MOZZARELLA
— ' ' )
AVOCADO TOAST AND SALAD 12 k| PARMESAN, TRUFFLE OIL EAE3
AVOCADO, ORANGE, RADISH, POMEGRANATE SEEDS, MARGHERITA 14
POMEGRANATE MOLASSES MOZZARELLA, SLICED TOMATO, RED SAUCE, BASIL R
A STEAK SALAD 16 SEARED AHI SALAD 18 BRUSSELS SALAD 15
< | WHISKEY MARINATED STEAK, BROCCOLI RED ~ SESAME-MUSTARD SEED CRUST, CARROTS,  ROASTED BRUSSEL SPROUTS, APPLES, BACON,
=S| ONION, TOMATOES, HARD BOILED £GG, BLUE CUCUMBER, BELL PEPPERS, AVOCADO, SUGAR-SPICE PEPITAS, GOAT CHEESE,
* CHEESE DRESSING ROASTED JALAPENO VINAIGRETTE CARAMELIZED HONEY VINAIGRETTE
ADD BACON 4 + ADDEGG 3+ ADDAVOCADO 2 « ADD CHICKEN 6 « ADD SHRIMP 8 + SUB TOTS OR BREAKFAST POTATOES 1

**We have added a 3% Kitchen Staff Appreciation Fee to each check. 100% of these funds will be directed towards our talented and hardworking kitchen staff.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne ilness.



'S %)
2o VODKAWITH 2% | CHAMPAGNE
= | _HOUSE-MADE 2o WITH
> | BLOODY:MIX 55|/ ORANGE
o | &FIKINS' o JUICE
®)
= 12 0 219
WINE SELECTION
WANDER & IVY CHARDONNAY 14 WANDER & IVY CABERNET SAUVIGNON 14
MENDOCINO, CA MENDOCINO, CA
WANDER & IVY RED BLEND 14 WANDER & IVY ROSE:14
VALENCIA, SPAIN FRANCE, NV
MARQUES CACERES CAVA 12|48 RIVAROSE SPARKLING BRUT ROSE 12|48
SPAIN, NV LANGUEDOC, FRANCE
nC
25 RUBY SOHO 15 MAD TEA- 15
Z= | VODKA, APEROL, GRAPEFRUIT.  WHISKEY, PEACH LIQUEUR,
=3 FLDERFLOWER LEON & LIME JUICE
LOCAL CRAFT BEERS
ROTATING BREW 7 WELDWERKS | JUICY BITS 7
MAXLINE BREWING, FORT COLLINS, C0 JUICY [PA, GREELEY, CO
HORSE & DRAGON | SILVER LION. 7 ODELL | DRUMROLL'7
PILSNER, FORT COLLINS, €0 HAZY PALE ALE, FORT COLLINS, CO
NN FRENCH PRESS FORTWO 6 KYOTO ICEDCOFFEE. 6 TEA 4

COFFEE 4  CAPPUCCINO 5  ESPRESSO- 4 -~ LATTE §

*Bottomless available with purchase of an entree.



