
Pastry Basket......................................................................... 14
butter croissant, chocolate croissant, cherry & greek 
yogurt danish

Warm Cinnamon Brioche.....................................................9
vanilla icing, candied pecans

Local Open Sesame Bagel................................................. 10
plain, everything, blueberry, cream cheese & butter

“The Garden” Avocado Toast.......................................... 22
radish, confit cherry tomato, edamame, pepitas,  
pea tendrils

2 Eggs Your Way................................................................. 25
breakfast potatoes, choice of chicken sausage,  
elk or bacon, choice of toast (white, sourdough, multi-grain)

Alpine Omelet.................................................................... 28
swiss cheese, sauteed maitake & shiitake,  
lemon parmesan zucchini ribbons

Steak & Eggs....................................................................... 39
grilled flat iron steak, fried eggs, potato rosti, watercress

Smoked Salmon Benedicts.............................................. 28
avocado, smoked paprika, hollandaise, bitter greens

Tiramisu French Toast.........................................................18
mascarpone, coffee syrup, cocoa powder

Banana Pancake.................................................................19
matcha, maple syrup

Fresh Fruit Plate...................................................................15
sliced fresh fruit & berries

Steel Cut Oats.......................................................................11
chia, blueberry compote, pistachio & honey

Greek Yogurt Bowl.............................................................. 12
granola, winter citrus, pomegranate,  
toasted pumpkin seeds, agave

Single Egg Your Way............................................... 7

Chicken or Elk Sausage.......................................... 7

Applewood Smoked Bacon................................... 8

Breakfast Potatoes.................................................. 7
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SIDES

BAKERY & VIENNOISERIE BREAKFAST ENTRÉES

FRUIT, YOGURT & GRAINS

BREAKFAST

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



550 S SPRING ST,  ASPEN, CO 81611 |  (970)  431-0800

Orange................................................................................... 6
Apple...................................................................................... 6
Grapefruit............................................................................. 6
Cranberry.............................................................................. 6

Espresso..................................................................................5
Double Espresso....................................................................7
Americano..............................................................................6
Latte.........................................................................................8
Cappuccino............................................................................8
Macchiato...............................................................................8

JUICES CAFFEINE

Bloody Mary.............................................................20
tomato, horseradish, vinegar, worcestershire, 
hot sauce, salt, black pepper, celery, onion,  
tumeric, garlic

Mimosa....................................................................... 14
sparkling wine, orange juice

SPECIALTY COCKTAILS



Potato & Cheese Pierogi..................................................... 16
lemon cream, bacon, scallion, dill dust

Foie Gras Parfait.................................................................. 19
celery, pear gel, grapes, pickle mustard, toast points

French Onion Soup................................................................9
melted gruyère crouton, chive

Winter Beets....................................................................... 17
labneh, roasted & pickled beets varietals,  
spiced walnuts, green goddess

Tri Colore.............................................................................. 17
radicchio, endive, gem, pickled squash,  
pumpkin seeds, condimento bianco

Meat & Cheese................................................................... 25
selection of local artisan charcuterie & cheese, lavash

Cheese Fondue................................................................... 24
marble potatoes, rustic bread, organic carrots,  
fresh herbs

Savoie Potato Casserole.................................................. 12
reblochon, caramelized onions,  
cured bacon lardons

Charred Veggies...................................................................9
turnips, carrots, butter and herb sauce

Pizza La Affettuosa........................................................... 24
pepperoni, n’duja, hot honey, pomodoro, mozzarella

Pizza al Tartufo.................................................................. 27
besciamella, tartufo nero pregiatto,  
aged parmesan

Pappardelle Arrabbiatta................................................. 32
maitake mushrooms, roasted garlic, tomato,  
calabrian chili, stracciatella

Dirty Smash Burger............................................................ 24
melted white cheddar, parmesan crisp, LTO, aioli,  
fries or salad

Steak Frites.......................................................................... 56
grilled flat iron steak, charred scallion chimichurri,  
pomme frites

Rainbow Trout..................................................................... 65
lemon butter, charred tomatoes, baby cress,  
confit potatoes

Coq Au Vin........................................................................... 48
red wine braised chicken, maitake, carrot,  
cipolini onion, silky mash potatoes

Apple Tarte Tatin...................................................... 15
baked apple tart, vanilla gelato

Pine Cone Crème Brulée......................................... 14
silky custard with caramelized
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DESSERT

TO START SHAREABLES

ENTRÉES

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

DINNER



Pumpkin Spiced Old Fashioned...................................... 22
bourbon, papa’s pilar ernest hemingway blonde rum,  
pumpkin spiced syrup, angostoura bitters, orange bitters, 
mole bitters

Pistachio Matcha Latte.......................................................22
vodka or gin, pistachio liqueur, licor 43, creme,  
matcha syrup, fee foam, saline solution

Black Walnut Manhattan-Martini/ 
Up-Orange Twist................................................................. 22
rye whiskey, averna amaro, walnut liqueur,  
black walnut bitters, angostura bitters

W Paloma.............................................................................. 20
flecha azul blanco tequila, sage-grapefruit cordial,  
cranberry juice, lime juice, soda

W Espresso Martini............................................................ 22
aspen vodka, espresso, coffee liqueur,  
ancho chile cacao syrup

W Hot Chocolate...................................................................18
peanut butter whiskey, hot chocolate,  
topped with marshmallow

Aperol Spritz Mocktail....................................................... 16
lyres na italian spritz, lyres na sparkling wine, soda

Zardetto Prosecco.......................................................16 | 60
Unshackled Sparkling Rose..................................... 22 | 90
Veuve Clicquot Brut...................................................31 | 130

SPARKLING

WHITE

RED

Benvolio Pinot Grigio................................................ 13 | 50
Movia Pinot Grigio.................................................... 22 | 90
Routestock Sauvignon Blanc................................... 18 | 80
Davis Bynum Chardonnay....................................... 20 | 84
Whispering Angel Rose............................................ 20 | 84

Banshee Pinot Noir.................................................... 20 | 84
Montes “Twins” Red Blend....................................... 13 | 50
Altos Terrazas Malbec.............................................. 13 | 50
Daou Cabernet Sauvignon...................................... 20 | 84

High Noon | black cherry or watermelon............................. 12
Surfside | iced tea or lemonade............................................ 12

DRAFT

Michelob Ultra.......................................................................8
Aspen Brewing IPA...............................................................8
Telluride Face Down Brown Ale.........................................8
Wibby Jibby Helles Lager...................................................8

CAN

Aspen Brewing Blonde Ale.................................................8
Elevation Pilsner....................................................................8
Blue Moon...............................................................................8
Modelo Especial....................................................................8
Heineken 0.0..........................................................................8
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COCKTAILS WINE

CANNED COCKTAILS

BEER
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