
*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.

Omelets 
Create Your Own Omelet 

BREAKFAST POTATOES, CHOICE OF 3 ITEMS FOLDED INTO FLUFFY EGGS 
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

Pimento Cheese Bacon Omelet    
house-made pimento cheese, scallions, bacon, and breakfast potatoes   14

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

FA L L  LU N C H

sides
Bacon   5  |   Sausage   5  |   Breakfast Potatoes   5  |   Seasonal Fruit   5 

Seasonal Berries   6  |   Turkey Bacon   6  |   Biscuits & Gravy   3

FA L L  D I N N E R

stARTeRS 
Chicken Wings  

choice of traditional buffalo sauce, barbeque sauce,  
or spicy Filipino adobo glaze & 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 

Crispy Fried Brussels Sprouts 
clover honey, cider vinegar, soy, fish sauce   10

Smoked Chickpea Hummus 
charred tomatoes, sesame purée, cilantro, feta, herb oil, olives, lemon, naan bread   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  5  |  two crispy fried chicken tenders  6  |  salmon  7*

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

Oh My Gourd GF 
seasonal squashes, arugula, dried cranberry, pepita, goat cheese, citrus 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 sub small farmers market salad   3

Fireside Burger*    
pickles, lettuce, tomato, red onion, 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

Pimento Grilled Cheese    
house-made pimento cheese, Boursin, pickles, brioche bread   12

Hot Chicken Sandwich    
hot fried Koji chicken tenders, hot honey sauce, bacon, chow chow, pepper jack cheese, rustic bread   14

eNTRees 
Roast Chicken GF 

half chicken, garlic mashed potatoes, farmers market vegetables, whole grain mustard jus   24

Farmers Market Primavera    
house-made gemelli, squash, baby carrots, basil pistou, parmesan   18 

add pulled chicken  4  |  shrimp  7

Warm Spiced Salmon*     
crispy skin salmon, coconut lemongrass rice, bok choy, coriander broth   25 

Lamb Bolognese
house-made rigatoni, foraged tame & wild mushrooms, parmesan, nutmeg   22

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

Bourbon Brined Pork Chop GF 
sweet yam purée, shaved Brussels , apple slaw, bourbon apple jus   30

Hickory-Roasted Prime Rib* (Friday & Saturday Only) GF 
garlic mashed potatoes, market vegetables, au jus, horseradish cream   32

eNTRees 
Roast Chicken Breast GF   
chicken breast, red potatoes,  
roast peppers, farmers market vegetables,  
whole grain mustard jus   19

Fish & Chips    
beer-battered cod, Cajun remoulade,  
malt vinegar, fries   14

Farmers Market Primavera    
house-made gemelli, squash, baby carrots,  
basil pistou, parmesan   18 
add pulled chicken  4  |  shrimp  7

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

desSeRTS 
Warm Apple Crisp Pie      

apple side rum reduction, maple cinnamon ice cream   12

Red Velvet Cake          
vanilla cream cheese, red berries   11

Warm Chocolate Bread Pudding             
whiskey cream anglaise, vanilla ice cream   12

Olla De Crema (Mexican Flan)  
almond butter cookies, cream chantilly   11

sKIlLeTS ANd stUFF

FReSH MORNINGS 
Fireside Granola   

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

Overnight Chia Seed Oatmeal    
steel-cut oatmeal, 

bourbon & brown sugar soaked apricots, 
toasted walnuts   12 

side of 2% milk   1

Roasted Chicken Hash Skillet GF 
garnet yams, onions and sweet peppers, poached 

eggs, smoked chile hollandaise   14 

Hangover Skillet* GF 
sausage gravy on breakfast potatoes smothered in 

green chile, cheese, two eggs any style, bacon   16 

Smoked Salmon Breakfast Toast 
fried eggs, smoked salmon, 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 sauce, green chile   15

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

Hot Chicken & Waffles 
hot fried Koji chicken, hot honey sauce,  
strawberry butter   20 
add fried egg   2 

Classic Eggs Benedict
two poached eggs, Canadian bacon, toasted English 
muffin, breakfast potatoes, rich hollandaise   12

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

stARTeRS 
Chicken Wings  

choice of traditional buffalo sauce, barbecue sauce,  
or spicy Filipino adobo glaze & 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

sALAdS 
add pulled chicken  4  |  sautéed shrimp  5  
two crispy fried chicken tenders  6  |  salmon  7*

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

Oh My Gourd GF 
seasonal squashes, arugula, dried cranberry,  
pepita, goat cheese, citrus 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 sub small farmers market salad   3

Fireside Burger*   
pickles, lettuce, tomato, red onion,  

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

Pimento Grilled Cheese    
house-made pimento cheese,  

Boursin, pickles, brioche bread   12

Hot Chicken Sandwich    
hot fried Koji chicken tenders, hot honey sauce,  

bacon, chow chow, pepper jack cheese,  
rustic bread   14 CHEF’S SIGNATURE ITEMS GF=GLUTEN FREE

SCAN TO VIEW OUR 
WHOLE MENU ONLINE


