
MAINS
Eggs Florentine  26
english muffin, creamy spinach,  
gruyere cheese, choron sauce
 
Chilaquiles  22
corn tortilla, salsa roja, pickled onions,  
cotija, avocado, fried eggs

French Toast Club V  20
peach, ricotta cheese, vanilla cream,  
berry compote
 
2 Eggs Any Style  22
hash browns, choice of bacon or  
sausage, toast
 
Oatmeal V 18
glazed banana, cinnamon sugar,  
toasted almond, seasonal berries
 
Whatever/Whenever Omelet 26 
3 egg omelet with hashbrowns + toast
choice of: onion, pepper, jalapeño,  
tomato, mushroom, spinach, bacon,  
chicken sausage, elk sausage, cheddar,  
goat or american cheese
 
Avocado Toast V 24 
sourdough bread, crushed avocado,  
poached eggs, cherry tomato,  
baby mozzarella, aged balsamic
 
Short Stack Pancakes V 21 
blueberry jam, organic maple syrup,  
sliced bananas, seasonal berries
 
Fried Adobo Chicken  25 
+ Waffles   
spicy maple syrup, honey butter

ON THE GO 

Breakfast Burrito 16
scrambled eggs, potatoes hash, cheddar 
cheese, salsa roja
 
Ultimate Breakfast Bagel 16 
everything bagel, fried egg, crispy bacon, 
american and white cheddar

CAFFEINE 
coffee        6
cold brew      7
espresso    solo 4  doppio 6
cappucino          8
chai latte       8
matcha latte       8 
W Aspen proudly serves La Colombe coffee 

SMOOTHIES

Berry V  14 
seasonal berries, acai, apple, orange,  
banana, oat milk

Green Machine V  14
spinach, kale, orange, pineapple, mango,  
chia seeds, almond milk

Islander V 18
mango, pineapple, passion fruit, banana,  
coconut milk

SIPS
Market Bloody Mary    16
W Mimosa    14

SIDES
bacon, chicken sausage,   
canadian bacon, elk sausage
two eggs      
hash browns        
toast + jam          
assorted cereal + milk       
bowl of berries       
fruit plate      

10

8
8
6
8

16
18

BREAKFAST

V: Vegetarian          GF: Gluten Free             :Contains Tree Nuts

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. If you have any allergies, please notify your server.
Drinking alcoholic beverages during pregnancy may cause birth defects. Please be aware that the CO state drinking age is 21; proper identification is required.

Includes a 12oz. cup of coffee upgrade to specialty coffee +3



GREENS + THINGS

Caesar Salad V 16 
hearts of baby romaine,  
parmesan, croutons
 
Watermelon Salad V  GF  18 
marinated feta, balsamic glaze,  
prosciutto crisp, fried shishito, basil

SALAD ENHANCEMENTS (4oz each)
grilled skirt steak      12
organic chicken breast     10
cajun shrimp (6ct)     16
ahi tuna      12

Poke Bowl GF  28
ahi, wakame, edamame, red onion,  
cucumber, avocado, poke sauce, sushi rice

SHARE OR NOT

Lobster Taquitos  11 | 30
mango salsa, sweet chili,  
gyoza shell, cilantro
 
Tacos al Pastor GF  8 | 21
ancho marinated pork,  
charred pineapple, onion,  
avocado salsa, cilantro

Chicken Tinga Tacos GF 8 | 21
salsa verde, crema, tomato, onion 

IN BETWEEN

Burger Slider Trio  20
inquire for vegetarian option
tomato, onion, bibb lettuce, w sauce,  
bacon jam 

Mahi Mahi Fish  20  
Sandwich 
blackened seasoning, cabbage slaw,  
herb garlic mayo 

Pulled Pork or Smoked  22  
Brisket Sandwich  
w bbq sauce, creamy slaw, pickles 

Korean Hot Dog  16
all beef frank, Asian slaw, kimchi aioli,  
pickled fresno pepper

Served with housemade chips

W Skewers
beef, chimichurri  GF    8 | 21
chicken, teriyaki glaze  GF   7 | 18
cajun shrimp, citrus remoulade  GF  9 | 24
 

Shrimp Ceviche GF  26
passion fruit leche de tigre,  
shaved red onion, cherry tomatoes,  
cancha, chips 

Street Elote Dip  20
charred corn, shallots,  
roasted bell pepper, mayo, cotija,  
corn tortilla chips

Taquitos, tacos and skewers priced per 1 or per 3

LUNCH

V: Vegetarian          GF: Gluten Free             :Spicy

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. If you have any allergies, please notify your server.
Drinking alcoholic beverages during pregnancy may cause birth defects. Please be aware that the CO state drinking age is 21; proper identification is required.



GREENS + THINGS

Caesar Salad V 16
hearts of baby romaine,  
parmesan snow, croutons

Burrata V  GF 21
heirloom tomato, arugula,  
crispy prosciutto basil pesto, 
olive oil, aged balsamic

SALAD ENHANCEMENTS (4oz each)
organic chicken breast  10
cajun shrimp 6ct. 16
pan seared salmon  14
grilled skirt steak  12

Poke Bowl 28
ahi, wakame, edamame, red onion,  
cucumber, avocado, poke sauce, sushi rice

550 Ramen 24
shoyu chicken broth, togarashi chicken, 
asian mushrooms, nori, 6 minute egg, 
scallions, japanese noodles

Summer Corn Soup V 18
corn succotash, corn tortilla chips, tajin

MAINS

U.S. Prime Ribeye GF 65
frites, pepper jus, chimichurri

Peruvian Pollo a La Brasa GF 42
stuffed chicken breast,  
aji amarillo marinade, potato pave, 
sautéed wild mushroom, truffle jus

Miso Marinated Salmon 40
pickled daikon, candied beets, 
dashi broth, shitake, sofrito

SIDES
truffle parmesan fries GF  16
herb roasted potatoes GF  14
cassava fries, spicy tomato aioli GF  15
mixed greens salad  V  GF      14
fried brussel sprouts  V  GF    15

SHARE OR NOT

Sichuan Fried Calamari 19
lime aioli, pepper dust

KFC - Korean Fried V  GF 20 
Cauliflower  
gochujang sauce, scallions, sesame seed

Market Veggie Crudité V 20
seasonal vegetables, naan, hummus, 
guacamole, tzatziki

Wings GF 22
ranch, carrots, celery + choice of sauce  
voodoo , w buffalo or guava chipotle bbq

Street Elote Dip GF 20
charred corn, shallots,  
roasted bell pepper, mayo, cotija, 
corn torilla chips

Pork Carnitas Tostada 22
salsa verde, lime crema, red onion, cilantro

IN BETWEEN

W Burger 24
smashed angus beef patty,  
white cheddar, lettuce, tomato, 
onion, pickles, brioche bun
bacon  5
avocado  8 

Mahi Mahi Fish Sandwich 20
blackened seasoning, cabbage slaw,
herb garlic mayo

Fried Chicken Sandwich 24
korean hot oil, asian cabbage slaw, 
kimchi aioli, potato bun

Choice of fries or salad

DINNER

V: Vegetarian          GF: Gluten Free             : Contains Tree Nuts             : Spicy

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. If you have any allergies, please notify your 
server. Drinking alcoholic beverages during pregnancy may cause birth defects. Please be aware that the CO state drinking age is 21; proper identification is 

required.

W Aspen | 550 South Spring Street, Aspen, Colorado, USA, 81611 | Tel: +1 970-431-0800
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