
FRESH MORNINGS 
FIRESIDE GRANOLA   

house-made granola, greek yogurt, mint, CO honeycomb, Acai berry compote   12

SPICED APRICOT STEEL CUT OATS       
steel cut oatmeal, spiced bourbon apricots, chia seeds, toasted walnuts   12 

SWEET STUFF 
CLASSIC BUTTERMILK PANCAKES 

whipped butter, maple syrup   12

JAMES PEAK FOREST BERRY WAFFLE  
fresh berries, crème anglaise   12

BRIOCHE FRENCH TOAST 
fresh berries, strawberry butter, whipped cream, maple syrup   10

OmElETS 
served with house-made breakfast potatoes  

and choice of toasted bread with butter & fruit preserves 
CREATE YOUR OWN OMELET 

ham, bacon, sausage, mushrooms, peppers, onions, tomatoes, spinach, cheddar, Swiss   14 
additional fillings   1 each 

CLASSIC DENVER OMELET 
peppers, ham, onions, cheddar cheese, and breakfast potatoes   13

PHILLY CHEESESTEAK OMELET    
smoked prime rib, hatch green chiles, onions, pepper jack cheese, chive, bacon   14

GREaT MORNING HiTS
SMOKED PRIME RIB HASH SKILLET 

potato hash, pork green chile, two eggs any style, chive hollandaise   14 

CLASSIC EGGS BENEDICT 
two poached eggs, Canadian bacon, toasted English muffin, breakfast potatoes, hollandaise   12

HANGOVER SKILLET* 
sausage gravy on breakfast potatoes smothered in green chile, cheese, two eggs any style, bacon   16 

SMOKED SALMON BREAKFAST TOAST 
fried eggs, feta, radish, arugula, lemon dressing, cracked pepper, avocado schmear, brioche   14

BLACK HAWK GREEN CHILE BURRITO  
eggs, peppers, onions, bacon, breakfast potatoes, flour tortilla, cheese, green chile   15

HOT CHICKEN & WAFFLES 
hot fried Koji chicken, hot honey sauce, strawberry butter   20 

add fried egg   2 

FIRESIDE BREAKFAST* GF 
two eggs any style, breakfast potatoes, choice of apple smoked bacon or sausage patties   13 

add a 6 oz. NY strip*   10

S P R I N G  B R E A K FA S T 
7 : 0 0 A M  –  1 1 : 0 0 A M  DA I LY

SidES
BACON   5  |   SAUSAGE   5  |   BREAKFAST POTATOES   5  |   SEASONAL FRUIT   5 

SEASONAL BERRIES   6  |   TURKEY BACON   6  |   BISCUITS & GRAVY   3

CHEF’S SIGNATURE ITEMS GF=GLUTEN FREE

*We use only the highest quality ingredients; however, consuming raw, or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  
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 of 20% added to their bill. Checks may be split a maximum of 3 times. 



STARTERS 
CHICKEN  WINGS  

choice of traditional buffalo sauce, barbeque sauce, or spicy Filipino adobo glaze & choice of ranch or blue cheese dressing   12
ARTICHOKE DIP    

spinach, artichoke hearts, arugula, blistered tomatoes, house-made tri-color tortilla chips   11
SOUP DU JOUR  

inquire for the soup of the day   6 cup / 8 bowl
COLORADO GREEN CHILE       

chef’s signature pork green chile, flour tortillas   9 
FUNGI  FLATBREAD     

mushrooms, arugula, Taleggio, white sauce, pickled onions    14 
add pulled chicken    4

SPRING PEA & FAVA BEAN HUMMUS       
pickled shallots, pine nuts, sesame crusted lavash  10

SALADS 
add pulled chicken  4  |  sautéed shrimp  7  |  two crispy fried chicken tenders  6  |  salmon  8

FARMERS MARKET SALAD GF    
local lettuces, shaved vegetables, dressing choice of ranch, blue cheese, Italian,  

thousand island or oil & vinegar   10
MEDITERRANEAN 

baby gem lettuce, crispy pita, chickpeas, cucumber, feta, pickled red onions,  
olives, champagne lemon vinaigrette   15

ASIAN SALAD 
Napa cabbage, bok choy, cashews, bell pepper, carrot, daikon radish, cucumber,  

basil, mint, cilantro, ginger sesame vinaigrette   15
BITTERSWEET LOVE  GF 

frisee, baby kale, strawberries, caramelized almonds, citrus, goat cheese, blood orange vinaigrette   12 
CAESAR 

Romaine lettuce, creamy garlic caper dressing, Parmigiano-Reggiano,  
biscuit croutons, marinated white anchovy   12

SANDWICHES 
choice of fries, onion rings, sweet potato fries, or small farmers market salad   5

FIRESIDE BURGER*    
pickles, lettuce, tomato, red onion, house-made brioche bun, choice of Tillamook white cheddar,  

gorgonzola, pepper jack, or gruyere   14 
add fried egg  2  |  applewood smoked bacon  2  |  mushrooms  3  |  Colorado green chile  4

SPICY SHRIMP PO'BOY   
crab avocado salad, lettuce, tomato, hot sauce, Cajun remoulade, rustic bread   12

HOT CHICKEN SANDWICH    
hot fried Koji chicken thighs, hot honey sauce, bacon, chow chow, pepper jack cheese, rustic bread   14

ENTREES 
ROAST CHICKEN BREAST    

red potatoes, farmers market vegetables, whole grain mustard jus   24
BLACK HAWK GREEN CHILE BURRITO    

eggs, peppers, onions, bacon, red potatoes, flour tortilla, cheese sauce, green chile   15 
FARMERS MARKET PRIMAVERA    

house-made pasta, asparagus, baby carrots, radish, pecan basil pistou, parmesan, crostini   18 
add pulled chicken  4  |  Shrimp  7

STEAK FRITES* GF    
grilled 12-oz. NY strip, maître d’ hotel butter, fries, arugula, au jus   29 

FISH & CHIPS    
beer battered cod, cajun remoulade, malt vinegar, fries  14

S P R I N G  LU N C H

CHEF’S SIGNATURE ITEMS GF=GLUTEN FREE

*We use only the highest quality ingredients; however, consuming raw, or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  
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 of 20% added to their bill. Checks may be split a maximum of 3 times. 



S P R I N G  D I N N E R

*We use only the highest quality ingredients; however, consuming raw, or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness. 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.

STARTERS 
CHICKEN WINGS  

choice of traditional buffalo sauce, barbeque sauce, or spicy Filipino adobo glaze  
with choice of ranch or blue cheese dressing   12

ARTICHOKE DIP    
spinach, artichoke hearts, arugula, blistered tomatoes, house-made tri-color tortilla chips   11

FUNGI  FLATBREAD          
mushrooms, arugula, Taleggio, white sauce, pickled onions   14 

add pulled chicken $4 

CHARRED ASPARAGUS              
sun-dried tomato basil mint vinaigrette, lemon zest, parmigiano-reggiano, cured egg yolk GF   10

SPRING PEA & FAVA BEAN HUMMUS                
pickled shallots, pine nuts, sesame crusted lavash   10

SOUP DU JOUR    
inquire for the soup of the day   6 cup / 8 bowl

COLORADO GREEN CHILE       
chef’s signature pork green chile, flour tortillas   9

SALADS 
add pulled chicken  4  |  sautéed shrimp  7  |  two crispy fried chicken tenders  6  |  salmon  8*

FARMERS MARKET SALAD    
local lettuces, shaved vegetables, dressing choice of ranch, blue cheese, Italian,  

thousand island or oil & vinegar GF   10

MEDITERRANEAN 
baby gem lettuce, crispy pita, chickpeas, cucumber, feta, pickled red onions, olives, champagne lemon vinaigrette   15

ASIAN SALAD    
napa cabbage, bok choy, cashews, bell pepper, carrot, daikon radish, cucumber,  

basil, mint, cilantro, ginger sesame vinaigrette   15

BITTERSWEET LOVE       
frisee, baby kale, strawberries, caramelized almonds, citrus, goat cheese, blood orange vinaigrette GF   12

CAESAR 
romaine lettuce, creamy garlic caper dressing, Parmigiano-Reggiano, biscuit croutons, marinated white anchovy   12

SANDWICHES 
choice of fries, onion rings, sweet potato fries, or sub small farmers market salad   5

FIRESIDE BURGER*    
pickles, lettuce, tomato, red onion, house-made brioche bun, choice of Tillamook white cheddar,  

gorgonzola, pepper jack, or gruyere   14 
add fried egg  2  |  applewood smoked bacon  2  |  mushrooms  3  |  Colorado green chile   4

SPICY CRISPY SHRIMP PO' BOY   
crab avocado salad, lettuce, tomato, hot sauce, Cajun remoulade, rustic bread   12

HOT CHICKEN SANDWICH    
hot fried Koji chicken thighs, hot honey sauce, bacon, chow chow, pepper jack cheese, rustic bread   14

ENTREES 
ROAST CHICKEN  

half chicken, garlic mashed potatoes, farmers market vegetables, whole grain mustard jus GF   24
FARMERS MARKET PRIMAVERA    

house-made pasta, asparagus, baby carrots, radish, pecan basil pistou, parmesan, crostini   18 
add pulled chicken  4  |  shrimp  7

WARM SPICED SALMON*     
citrus barley pilaf, arugula, smoked almonds, shallot rhubarb jam   25 

PASTA CARBONARA*   
crispy bacon lardons, mushrooms, shallots, garlic, sweet peas, crème fraiche,  

Parmigiano-Reggiano, cured egg yolk, crostini   22
add pulled chicken  4  |  shrimp  7

BLACK HAWK GREEN CHILE BURRITO    
eggs, peppers, onions, bacon, French fries, flour tortilla, cheese sauce, green chile   15 

STEAK FRITES*    
grilled 12 oz. NY strip, maître d’ hotel butter, fries, arugula, red wine jus GF   29 

STICKY PORK BELLY*    
miso polenta, snap peas, char siu glaze, pickled radish & carrot salad   26

HICKORY-SMOKED PRIME RIB* (Friday & Saturday Only)  
garlic mashed potatoes, market vegetables, au jus, horseradish cream GF   32

CHEF’S SIGNATURE ITEMS = GLUTEN FREEGF


