
BREAKFAST                                 

VEG – VEGETARIAN | V – VEGAN | GF – GLUTEN SENSITIVE | GF* - GLUTEN SENSITIVE WITH MODIFICATION  
PRICES AND ITEMS SUBJECT TO CHANGE. NORMAL KITCHEN OPERATIONS INVOLVE SHARED COOKING AND PREPARATION AREAS. WE CANNOT 

GUARANTEE THAT ANY MENU ITEM IS FREE FROM ALLERGEN. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

PARTIES OF 6 OR MORE ARE SUBJECT TO 20% AUTO GRATUITY 
 

MORNING CLASSICS 
 

S T E E L  C U T  O A T S   $ 1 2  ( G F ,  V )  

Toasted coconut, almonds, and fresh blueberries 
 

G R E E K  Y O G U R T  &  G R A N O L A   $ 1 2  ( V E G )  

Served with mixed seasonal berries 
 

B I S C U I T S  &  G R A V Y   $ 1 4  

Chorizo gravy served with house-made biscuits 
 

B U T T E R M I L K  P A N C A K E S   $ 1 6  

Strawberries, powdered sugar, whipped butter, and maple 
syrup 
 

B R E A K F A S T  B U R R I T O   $ 1 6  

Flour tortilla, chipotle cream cheese, eggs, bacon, 
peppers, onions, home fries, and cheddar cheese served 
with salsa and sour cream 
 

T R A D I T I O N A L  E G G S  B E N E D I C T   $ 1 8  

Two poached eggs, Canadian bacon, hollandaise, and 
coffee spice on an English muffin served with home fries  
 

F A R M E R S  O M E L E T   $ 1 8  ( G F * )  

Fresh-cracked eggs, bacon, spinach, tomato, and cheddar 
cheese served with home fries and choice of toast or 
biscuit 
 

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

Whipped butter, bourbon-peach compote, toasted 
pecans, powdered sugar, and maple syrup 
 

A V O C A D O  T O A S T   $ 1 9  

Smashed avocado, feta crumble, heirloom tomatoes 
tossed in chimichurri, micro herbs, sunflower seeds, hot 
honey, and two eggs sunny-side up on grilled rustic 
sourdough 
 

 

C R I M S O N  B R E A K F A S T   $ 2 4  ( G F * )  

Two eggs your way, home fries, fresh fruit, applewood 
bacon and sausage links with your choice of toast or 
biscuit 
 
 

S T E A K  &  E G G S   $ 2 6  ( G F * )  

Coffee-rubbed grilled steak with chimichurri and home 
fries, two eggs your way and choice of toast or biscuit 
 
 

LOCAL SPECIALTIES 
 

A L A S K A  E G G S  B E N E D I C T   $ 2 2  

Poached eggs, Alaska smoked salmon, citrus hollandaise 
on toasted rustic sourdough served with home fries 
 

R E I N D E E R  H A S H   $ 2 2  ( G F * )  

Alaska reindeer sausage, home fries, peppers & onions, 
chipotle gouda, two eggs your way and choice of toast or 
biscuit 
 

C R A B  O M E L E T   $ 2 4  ( G F * )  

Alaska crab, sour cream, Swiss cheese served with home 
fries and choice of toast or biscuit 
 

SIDES 

T W O  E G G S   $ 7  

A P P L E W O O D  B A C O N   $ 6  

L I N K  S A U S A G E   $ 6  

R E I N D E E R  S A U S A G E   $ 7  

S M O K E D  S A L M O N   $ 8  

H O M E  F R I E S   $ 5  

F R E S H  F R U I T   $ 6  

S A U S A G E  G R A V Y   $ 4  

T O A S T   $ 5  

White, wheat, sourdough, biscuit, or gluten-free  
 

BEVERAGES 

F R E S H  J U I C E S ,  I C E D  T E A  O R  S O D A  $ 4  

K A L A D I  B R O T H E R S  C O F F E E  $ 5  

H A R N E Y  &  S O N S  F I N E  T E A S  $ 5  

E S P R E S S O / L A T T E /  C A P P U C C I N O  $ 6  

 
 

C R I M S O N  B L O O D Y  M A R Y   $ 1 6  

Crimson Bloody Mary mix, Skyy vodka, celery, olive 

Zero-proof Crimson Blood Mary ǉ12 

M I M O S A   $ 1 4  

Glass of bubbly and orange juice 

M I M O S A  S P R I T Z  B O A R D   $ 4 0  

A bottle of bubbly, selection of juices, and fresh fruits & 
berries 

A S K  Y O U R  S E R V E R  F O R  T H E  F U L L  B A R  M E N U  

6:00AM – 10:30AM DAILY 


