
M O T H E R ’ S  D A Y  B R U N C H

C H I C K E N

S T R I P S

F O R  L I T T L E  O N E S

SUNDAY,  MAY 10 ,  7AM TO 3PM

F R E S H  B A K E D  P A S T R Y  B A S K E T  1 4

Honey butter, fruit jam V

Y O G U R T  &  G R A N O L A  J A R  1 2

Greek yogurt, berries, house granola, honey V

C H I A  S E E D  P U D D I N G  1 4

Coconut milk, agave, prickly pear syrup, seasonal fruit, toasted coconut VG

S M O K E D  T R O U T  &  B A G E L  1 8

Hot smoked trout, toasted bagel, cream cheese, tomato, cucumber, capers, red onion 

Add an egg 3

B I R C H O E  F R E N C H  T O A S T -  1 8

Cinnamon vanilla batter, lemon curd, maple syrup

C L A S S I C  B E N E D I C T  1 8

Smoked pork loin, poached eggs, hollandaise, English muffin, crispy potatoes NF, GFA 

C R A B  C A K E  B E N E D I C T  2 2

Crabcakes, poached eggs, hollandaise, arugula salad, cucumber, pickled onion, citrus vinaigrette

E M B E R  B I S C U I T S  &  G R A V Y  1 8

Buttermilk biscuits, house sausage gravy, two eggs scrambled, breakfast potatoes NF

B I S O N  S H O R T  R I B  H A S H  2 4

Braised short rib, Sweet potato hash, carmelized onion and rosemary, green chile hollandaise 

G R I L L E D  T R O U T  T A C O S  2 4

Tropical fruit salsa, cilantro cream, shredded lettuce, avocado served with chips and salsa

S M O K E D  P O R K  L O I N  B L T  1 8

House cured and smoked pork loin, Bibb lettuce, tomato, charred green onion aioli 

M A C A R O N I  

&  C H E E S E

L I T T L E  M I N E R

B R E A K F A S T

B R E A K F A S T

S A N D W I C H

B A B Y

C A K E S

Served with ranch

fries or fruit 

12 

NF

White cheddar 

sauce

 10 

V, NF

Scrambled egg, bacon

or sausage, potatoes,

toast 

10 

VA, NF

Scrambled egg, 

bacon, cheddar, English

muffin, potatoes 

10 

VA, GFA, NF

 Mini pancakes,

berries, 

maple syrup 

9 

V, VA = vegetarian or vegetarian available; VG, VGA = vegan or vegan available; GF, GFA = gluten free or gluten free available;

DF, DFA = dairy free or dairy free available; NF, NFA = nut free or nut free available

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


	SUNDAY, MAY 10, 7AM TO 3PM
	MOTHER’S DAY BRUNCH
	FRESH BAKED PASTRY BASKET 14
	Honey butter, fruit jam V

	YOGURT & GRANOLA JAR 12
	Greek yogurt, berries, house granola, honey V

	CHIA SEED PUDDING 14
	Coconut milk, agave, prickly pear syrup, seasonal fruit, toasted coconut VG

	SMOKED TROUT & BAGEL 18
	Hot smoked trout, toasted bagel, cream cheese, tomato, cucumber, capers, red onion  Add an egg 3

	BIRCHOE FRENCH TOAST- 18
	Cinnamon vanilla batter, lemon curd, maple syrup

	CLASSIC BENEDICT 18
	Smoked pork loin, poached eggs, hollandaise, English muffin, crispy potatoes NF, GFA

	CRAB CAKE BENEDICT 22
	Crabcakes, poached eggs, hollandaise, arugula salad, cucumber, pickled onion, citrus vinaigrette

	EMBER BISCUITS & GRAVY 18
	Buttermilk biscuits, house sausage gravy, two eggs scrambled, breakfast potatoes NF

	BISON SHORT RIB HASH 24
	Braised short rib, Sweet potato hash, carmelized onion and rosemary, green chile hollandaise

	GRILLED TROUT TACOS 24
	SMOKED PORK LOIN BLT 18

	FOR LITTLE ONES
	CHICKEN STRIPS
	MACARONI  & CHEESE
	LITTLE MINER BREAKFAST
	BREAKFAST SANDWICH
	BABY CAKES
	White cheddar  sauce  10  V, NF
	Scrambled egg, bacon or sausage, potatoes, toast  10  VA, NF
	Scrambled egg,  bacon, cheddar, English muffin, potatoes  10  VA, GFA, NF
	Mini pancakes, berries,  maple syrup  9
	Served with ranch fries or fruit  12  NF
	*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




