
Starbucks™ Co� ee • 4.50

Hot Tea • 4.50

Hot Cocoa • 4.50

Coke, Diet Coke, Root Beer, 
Fanta, Sprite • 4.50

Iced Tea • 4.50

Red Bull Energy Drink • 4.75
Original, Sugarfree, Yellow Edition (Tropical), 

Red Edition (Watermelon), Blue Edition (Blueberry)

Mimosa • 10
Ru�  no prosecco and orange juice

Bloody Mary • 12
Absolut vodka

COMFORT FOOD
Steel-Cut Oatmeal • 11

Steel-Cut Oats, Brown Sugar, Shaved 
Almonds, Dried Cranberries

Buttermilk Short Stack • 13
Served with Whipped Butter and Warm Maple Syrup 

Add Blueberries, Strawberries, or Chocolate Chips +3 

Avocado Toast • 19
Pressed Ciabatta, Smashed Avocado, Tomato, 
Mozzarella Cheese, Two Fried Eggs, Scallions

French Toast • 15
Texas Toast, Vanilla, Brown Sugar, Whipped 

Mascarpone, Berry Reduction 

Huevos Rancheros • 20
Three Eggs Your Way, Crispy Corn Tortillas, Refried 

Pinto Beans, Salsa Ranchera, Guacamole, Queso Fresco

Steak & Eggs • 23
Three Eggs Your Way, Grilled Steak, Country 

Potatoes, Sun-Dried Tomato Chimichurri

Pressed Protein Burrito • 16
Grilled Chicken, Scrambled Egg Whites, 

Salsa Fresca, Jack and Cheddar Cheese Blend, 
Avocado, Rolled in a Flour Tortilla 

B.L.T.A.E. Sandwich • 15
Two Fried Eggs, Bacon, Lettuce, Tomato, Avocado, 

and Cheddar Cheese on Toasted White Bread

THE CLASSICS 
All classics served with house-made country potatoes 
and your choice of toast • Substitute egg whites +3

Mammoth Omelet • 17
Bacon, Ham, Bell Peppers, Onions, Spinach, 

Mushrooms, Shredded Cheese

Veggie Omelet • 15
Mushrooms, Bell Peppers, Tomatoes, Onions, 

Spinach, Jack and Cheddar Cheese Blend

Chorizo Omelet • 18
Chorizo, Onions, Cilantro, Queso 

Fresco, Salsa Quemada

Mountainside Breakfast • 18
Three Eggs Your Way, Choice of 

Ham, Bacon, or Sausage 

Chorizo Scramble • 18
Chorizo, Scrambled Eggs, Red Onions, 

Queso Fresco, Salsa Fresca, Corn Tortillas, 
Served over County Potatoes 

Denver Scramble • 18
Diced Ham, Onions, and Bell Peppers 

Scrambled Eggs, Jack and Cheddar Cheese 
Blend, Served over Country Potatoes 

Consuming raw or undercooked, meat, poultry, seafood, shellfi sh and eggs may increase the risk of food borne-related illness.

Breakfast
SERVED FROM 7 –10AM

BEVERAGES



BAR SNACKS 
Nachos • 17

Black beans, cheese, jalapeño,  guacamole, 
pico de gallo, and sour cream.

Caprese • 18
Slow-roasted California cherry tomato, avocado, ciliegine, 

basil, balsamic reduction, olive oil, toasted ciabatta.

Mammoth Burger • 19
Bacon-onion jam, roasted garlic aoli, mushrooms, Swiss 

cheese, grilled brioche bun. Served with French fries.

Classic Burger • 18
Lettuce, tomato, onion, roasted garlic aoili, cheddar 

cheese, grilled brioche bun. Served with French fries.

Coconut Shrimp • 16
Sweet chili sauce, fries.

Poke Bowl • 18
Ahi tuna, rice, toasted sesame, togarashi, 

wakame, avocado, eel sauce.

SOUPS & SALADS
Add Seared Salmon, Grilled Steak, or 

Grilled Chicken to any Salad +8

French Onion Soup • 9
Gruyère cheese, toasted baguette.

Tomato & Basil Soup • 8
Basil oil, toasted baguette.

Grilled Caesar • 16
Grilled romaine hearts, shaved Parmesan, 

toasted French baguette croutons, lemon, oven-
dried tomato, tangy Caesar dressing.

Summer Watermelon • 19
Feta, arugula, candied nuts, fennel, prosciutto, 

fresh herb-mint vinaigrette.

Black Tuscan Kale • 18
Quinoa, strawberry, toasted almond 

and lemon-honey vinaigrette.

MAINS 
Gnocchi • 18

Tomato cream sauce, mushroom, oven-roasted 
cherry tomato, kale, Parmesan cheese.

Shrimp Pappardelle • 33
Roasted vegetables, garlic, lemon oil, Parmesan cheese.

Duck Breast • 36
Wild rice, yellow raisins, toasted almonds, vegetable medley, 
butternut squash purèe, caramelized onion, red wine demi.

Pan-Seared Wild Halibut • 32
Vegetable medley, wasabi mash 
potatoes, buttermilk dill sauce.

Tasmanian Salmon • 44
Farro, vegetable medley, tomato, olive relish.

Durham Ranch Elk Chops • 48
Potato purèe, vegetable medley, tarragon 

butter, balsamic reduction.

Durham Ranch Asian-Style Pressed Pork Belly • 32
Vegetable medley, pineapple cream, rosemary 

potato rounds, brown sugar glaze.

Durham Ranch NY Steak • 44
Vegetable medley, potato purèe, black pepper sauce.

Consuming raw or undercooked, meat, poultry, seafood, shellfi sh 
and eggs may increase the risk of food borne-related illness.

Dinner
SERVED FROM 5 –9PM



Coconut Panna Cotta • 15

Crème Brûlée • 15

Chocolate Lava a la Mode • 16
Please note, there is a 
15-minute cook time.

Dessert



Triple Double • 13 
Two Scrambled Eggs, Two Silver Dollar 

Pancakes, and Two Pieces of Bacon 

Silver Dollar • 13 
Four Silver Dollar Pancakes, Syrup, Butter, and a Side of Fruit 

Jr. Breakfast • 13 
One Egg, Bacon or Sausage, Country 

Potatoes, and a Side of Fruit 

French Toast • 13 
Texas Toast, Vanilla, Brown Sugar,  

Syrup, and Whipped Butter

Drinks  
Apple Juice, Pineapple Juice, Orange Juice,  

Milk, Iced Tea, Coca-Cola, Diet Coke,  
Root Beer, Fanta, Sprite

KIDS BREAKFAST MENU 
For Guests 10 and Under. Served with a beverage of choice.



Chicken Tenders • 14

Burger with Cheddar Cheese • 14

Kids Steak and Vegetables • 16

Kids Chicken and Vegetables • 15

Mac n Cheese with Fries • 14

KIDS DINNER MENU 
For Guests 10 and Under. Served with a beverage of choice.
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