
BRANDING IRON BREAKFAST

*Eggs Benedict 4-Ways
Lobster & Spinach, Ham, Smoked Salmon, Veggie   *Market Price

*Traditional Breakfast
2 Eggs any style with Smoked Ham, Homemade Sausage or Bacon.
Served with Home Fries and Toast      $10.75

*Steak & Eggs
6 oz Grilled Strip Steak with 2 Eggs any style.
Served with Home Fries and Toast      $12.50

Bagel & Lox
With Capers, Onion, Tomato, Greens and Cream Cheese.   $9.25

Veggie Omelette
Grilled Tomato, Roasted Red Peppers, Caramelized Onions, 
Spinach and Swiss Cheese. Served with Home Fries and Toast    $10.75

Meat Omelette
Grilled Smoked Ham, Caramelized Onions and Cheddar Cheese.
Served with Home Fries and Toast    $10.75

Shrimp Omelette
Brie Cheese, Caramelized Onion, and Spinach.
Served with Home Fries and Toast     $13.75

*Huevos Rancheros (Gluten Free Available)
Black Beans, Pork Green Chili or Veggie Red Chili,
2 Eggs any style and Cheese      $10.50

Breakfast Burrito
Homemade Sausage, Black Beans, Roasted Red Peppers, Tomato, 
Onion, Eggs and Cheese   $10.50

Hot Bagel Sammich
Bacon, Fried Egg and Swiss Cheese    $7.25

Hot English Muffin Sammich
Homemade Sausage, Fried Egg and Cheddar    $6.25

Pancakes
One  $5.95
Two  $7.95
Three  $8.95

*Consuming meat products cooked below 165 degrees may cause food borne illness~



Appetizers

Steamed Mussels with Grilled Ciabatta   $9.25

Cornmeal Fried Calamari    $10.75

Soup (ask your server)
Cup  $4
Bowl  $6

Poutine   $8.50

Bacon Wrapped Sea Scallops  
With Balsamic Reduction $9.95

Lump Crab & Bacon Hushpuppies  
With Remoulade $9.95

Sammiches and OTHER STUFF
All served with your choice of side. Served 11a - 9p

Pulled Pork Sammich
Served on Brioche Bun   $12.75

Smoked Beef Brisket
With Roasted Red Pepper Aioli, Pepper Jelly, 
Gruyere Cheese and Pickled Red Onion.   $13.25

Fried Catfish Sammich
With Tartar sauce served on Ciabatta    $12.25

Honey Rosemary Lamb Sammich
With Sun-Dried Tomatos, Shaved Garlic, Spinach and Goat’s Cheese 
served on a Hoagie Roll   $13.25

Hot Turkey Sammich
With Brie, Wilted Greens and Caramelized Onions.
Served on a Hoagie Roll   $12.25

Veggie Sammich
With Portabella Mushroom, Roasted Red Peppers, Spinach, 
Caramelized Onion and Brie served on a Hoagie Roll.   $12.25

*Hand Pattied 8oz Colorado Beef Burger
Served on a Brioche Bun      $12.75
add mushrooms, caremelized onion, cheese, jalapenos, egg, sauteed spinach $0.75/each
add bacon, avocado $1.50/each, 

, 
Cherry Wood Smoked Pork Ribs   $12.25

Reuben on Rye
With House-made 1,000 Island, Swiss Cheese, Corned Beef and Sauerkraut  $13.75

*Consuming meat products cooked below 165 degrees may cause food borne illness~



Salads
Served 3p - 9p

Mixed Green Salad   $7.25

Southwest Style Chicken Salad
Grilled Chicken Breast with Black Beans, Corn, Tomatoes,
Onions and Avocado with Chipotle Ranch Dressing  $11.25

Stage Stop Cobb
In-House Pickled Egg, Onion, Tomato, Bacon, Turkey, Avocado
Jalapenos and Shredded Cheddar $12.75

Dinner
Served 3p - 9p

Gruyere Mac-n-Cheese
With Whatever You Want (+Cost of Choice)  $15.75

In-House Made Chicken Fried Steak
With Collard Greens, Mashed Potatoes and Gravy  $15.75

*10oz Espresso Marinated NY Grilled Strip Steak
With a Chipotle Honey Glaze, Potatoes Gaufrette and Maque Choux   $19.50

Seafood Pasta
With Mussels, Calamari, Shrimp, Tomato and Garlic in a Lemon Zest
Cream Sauce. Served with Grilled Bread and choice of soup or salad   $19.25

Colorado Ribeye
With Herb Mashed Red Potatoes, Sauteed Seasonal Veggies and Demi Glace  $21.95

Grilled Atlantic Salmon
With Saffron Rice, Sauteed Seasonal Veggies and a Tomato,
Lobster, Brandy Cream Sauce   $17.95

BBQ Grilled 1/2 Chicken
With Gruyere Mac-n-Cheese and Cole Slaw   $13.95

Pan Seared Colorado Buffalo Ribeye
With Herb Mashed Red Potatoes Sauteed Seasonal Veggies in 
Red Wine Pan Butter Sauce  $23.95

*Hand Pattied 8oz Colorado Beef Burger
Served on a Brioche Bun      $12.75
add mushrooms, caremelized onion, cheese, jalapenos, egg, sauteed spinach $0.75/each
add bacon, avocado $1.50/each, 

*Consuming meat products cooked below 165 degrees may cause food borne illness~



Baskets

Basket O’ Fries   $7.25

Jalapeno Poppers   $7.25

Basket O’ Onion Rings   $7.25

Chicken Fingers   $7.25

In-House Smoked Chicken Wings (Hot, BBQ, Dry Rub or Naked)
Six  $8
Twelve $15

Nachos
With Jalapenos, Onion, Black Bean, Tomatos and Cheese   $7.25
add Pork Green Chili or Veggie Red Chili $3.00

For the Littles
$5.95 

Hot Dog and Fries

Cheese Quesadilla

Grilled Cheese and Fries

Mac-n-Cheese

Chicken Fingers

Kid Burger and Fries

*Consuming meat products cooked below 165 degrees may cause food borne illness~


