
lunch fare

field greens, baby spinach, edamame,
avocado, grilled chicken, green goddess
dressing, spinach wrap 16.5

green goddess chicken wrap

our burger cooked in olive oil and fresh
garlic, topped with burrata cheese, 
bruschetta, pesto aioli, balsamic
reduction on toasted ciabatta 18

pesto caprese burger

our burger served on a choice of bagel,
topped with grilled ham, over easy egg, 
bacon pepper jam, arugula 18.5

bacon jam burger

house baked toasted bagel, thick cut
bacon, roma tomato, green leaf lettuce,
maple bacon aioli 15

b.b.l.t.

toasted multi-grain bread, fresh avocado,
roasted tomato, cucumbers, baby spinach,
havarti cheese, roasted red pepper aioli 16

avocado + havarti sandwich

arugula, field greens, sliced strawberries,
avocado, candied walnuts, crumbled
goat cheese, blueberry vinaigrette 13.5
add chicken 6, add shrimp 8

strawberry crunch salad (v)

baby spinach, roasted tomatoes, red
onion, crumbled goat cheese, bacon,
candied walnuts, lemon vinaigrette 13.5
add chicken 6, add shrimp 8

spinach + goat cheese salad (gf)

to finish

sweet batter, confectioners sugar,
caramel 8 a-la-mode 3

fried bananas (v)

waffle bar

scratch made batter, toasted coconut,
brown butter bananas, candied walnuts,
maple syrup & whipped cream 16

toasted coconut waffle (v)

hand sliced cinnamon bread, cinnamon
batter, confectioners sugar, maple syrup,
fresh berries 14 add strawberry compote 3

cinnamon french toast (v)

scratch made bacon waffle topped with
honey butter fried chicken, poached
egg and chipotle hollandaise 18.5

chicken & waffle benedict
our scatch made waffle served with
whipped butter, maple syrup and
whipped cream 10/13.5

malted vanilla waffle (v)

hand sliced cinnamon bread, blueberry
cheesecake spread, fresh blueberries,
lemon icing, maple syrup 16

lemon blueberry french toast (v)

toasted ciabatta, fresh avocado,
olive oil, sea salt, crushed chili
pepper 10

avocado toast (vg)

toast + crepes

toasted ciabatta, fresh avocado, 
sea salt, black pepper, sunny side 
eggs, arugula, olive oil 12.5

avocado + bruschetta toast (v)
soft french style crepes, caramelized
bananas, nutella, confectioners
sugar, maple syrup 13.5

brown butter banana crepes (v)

extra maple syrup 2 - add strawberry compote 3

soft crepes filled with spinach, mushrooms,
chicken sausage, fresh garlic and gruyere
cheese, topped with an over easy egg 14

mushroom + spinach crepes

house baked croissants, vanilla custard,
orange zest, shaved chocolate 7
a-la-mode 3

chocolate bread pudding (v)

house baked croissant, grilled chicken,
leaf lettuce, roma tomato, thick cut bacon,
havarti cheese, pesto aioli 16.5

croissant club sandwich

brunch + lunch

toasted ciabatta, nutella, caramelized
bananas, drizzled honey, candied
walnuts 10.5

nutella banana toast (v)

waffle sandwich, honey butter, over 
easy egg, thick bacon, confectioners
sugar, maple syrup 15.5

honey butter chicken sandwich

toasted ciabatta, honey butter,
creamy burrata cheese, salted
pistachios, sea salt 10.5

honey burrata toast (v)

sandwiches are served with a choice of field greens, salted waffle fries or sweet potato waffle fries. gluten free bread available

raspberry sorbet, fresh mint leaves,
fruit garnish 8.5

sorbetto (vg,gf)

vanilla bean cheesecake, caramelized 
sugar topping, strawberries, whipped
cream 11 a-la-mode 3

creme brulee cheesecake (v)



select fresh baked goods daily

light fare

pastries

light and fluffy baked daily 4
croissant (v)

baked fresh every morning, daily
varieties of bagels and spreads 4

bagel (v)

seasonal side salad 6.5
field greens (vg,gf)

acai berries blended with greek
yogurt, fresh banana, strawberries,
blueberries and granola 9

acai bowl (v)

greek yogurt, sliced strawberries,
blueberries and granola 7

parfait (v)

eggs

petite cast iron egg dish baked with
spinach, roasted tomatoes, mushrooms, 
red onion and feta cheese 15.5

vegetarian frittata (v,gf)

three local eggs, chicken sausage,
thick cut bacon, seasoned potato,
choice of bread 16

embassy plate
made with three local eggs, diced ham, 
grilled peppers, onions, cheddar cheese,
choice of bread 17

denver omelette

made with three local eggs, fresh garlic,
sautéed spinach and mushrooms, havarti
cheese, choice of bread 16

spinach + mushroom omelette (v)

toasted english muffin, poached eggs,
fresh avocado, roasted tomato, chipotle
hollandaise 15

avocado eggs benedict (v)

toasted english muffin, poached eggs,
lemon hollandaise, sliced ham 15

embassy eggs benedict
made with three local eggs, choice
of cheese, choice of bread 14.5

cheese omelette (v)

local seasoned tofu crumbles, spinach,
roasted tomato, red onion, potatoes,
fresh avocado, multi-grain bread 12

vegan tofu scramble (vg)

served with a choice of seasoned potatoes, field greens or fresh fruit

local fried egg, sliced ham, gruryere
cheese, buttered bagel 9.5

ham + gruryere bagel

local fried egg, havarti cheese, fresh
avocado, thick cut bacon, butter
croissant 11

bacon + avocado croissant

handhelds
served with a choice of seasoned potatoes, field greens or fresh fruit

local fried egg, thick cut bacon, cheddar
cheese, butter croissant 9.5

bacon + cheddar croissant

sautéed egg whites, spinach, roasted
tomato, mushrooms, fresh garlic, extra
virgin olive oil, spinach wrap 11

egg white + spinach wrap (v)

local fried egg, gouda cheese,
buttered bagel 8.5

egg + gouda bagel (v)
smoked salmon, chive cream cheese,
red onion, capers, roma tomato,
buttered bagel 13.5

salmon + caper bagel

to start

flavorful onion soup topped with
melted Gruyere cheese and ciabatta 9

french onion soup (v)

petite cast iron dish baked with spicy tomato
sauce and sunny side up eggs, topped with 
fresh basil and toasted ciabatta 12.5 

eggs in purgatory (v)

fresh sliced strawberries, burrata cheese,
sea salt, fig balsamic reduction,
fresh basil, bagel chips 11.5

strawberry crostini (v)

warm creamy dip prepared with chopped
spinach, artichoke, cream cheese and garlic,
bruschetta, house bagel chips 10.5

spinach dip (v)
fresh bean pod, sea salt 6.5
edamame (vg,gf)

crispy flatbread topped with house
marinated tomato bruschetta, burrata,
extra virgin olive oil, sea salt,
fresh basil, balsamic reduction 15.5

bruschetta flatbread (v)

brunch + lunch


