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BREAKFAST
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DENVER: HAM, TOMATO, ONION, BELL PEPPERS &
CHEESE

BIRDIE: CHICKEN, AVOCADO, SPINACH,
MUSHROOMS & FETA CHEESE

BUILD YOUR OWN WITH THE CHOICE OF FOUR:
BACON, SAUSAGE, HAM, BELL PEPPERS, ONIONS,
MUSHROOMS, SPINACH, BROCCOLI & TOMATO

*TWO EGG BREAKFAST 16

2 EGGS, 2 SAUSAGE LINKS OR BACON, CHOICE OF
HASH BROWNS, COUNTRY POTATOES OR FRUIT &

TOAST
LT TLEEBREAKEAS T 10

1 EGG AND BACON OR SAUSAGE LINK, CHOICE OF
HASH BROWNS, COUNTRY POTATOES OR FRUIT AND
CHOICE OF TOAST

BREAKFAST SANDWICH 14

EGG, CHOICE OF CHEESE, CHOICE OF SAUSAGE
OR BACON & CHOICE OF BREAD

*EGGS BENEDICT 18

2 POACHED EGGS OVER CANADIAN BACON &
HOLLANDAISE SAUCE, CHOICE OF HASH BROWNS,
COUNTRY POTATOES OR FRUIT

VEGGIE BENEDICT $2
EXTRA HOLLANDAISE $1

BISCUITS &§ GRAVY
$10 Full Order & $7 Half Order

SPLIT CHARGE ADDED WHEN SPLITTING A MEAL $5
TABLES OF SIX OR MORE REQUIRE ONE CHECK - 18% GRATUITY ADDED

S O NTRY (S KELISE T 16

COUNTRY POTATOES MIXED WITH BACON,
SAUSAGE, BELL PEPPERS, ONIONS, TOPPED WITH
COUNTRY GRAVY & 2 EGGS

BREAKFAST BREAD BOWL - $2

*COUNTRY FRIED STEAK 18

HOUSE BREADED TENDERIZED STEAK WITH A
HOMEMADE COUNTRY GRAVY & 2 EGGS, WITH A
CHOICE OF HASH BROWNS, COUNTRY POTATOES,
FRUIT OR TOAST

PANCAKES W/ EGGS 14

SEASONAL PANCAKE (ASK SERVER)
SHORT STACK $8

WAFFLES W/ EGGS 14
SEASONAL WAFFLE (ASK SERVER)
CHICKEN & WAFFLES $17

GLUTEN FREE $16

SINGLE WAFFLE $7

FRENCH TOAST W/ EGGS 14
STRAWBERRY & CREAM $2
ADD BANANAS $2

EXTRA SIDES 4

CRISPY GOLDEN HASH BROWNS, COUNTRY
POTATOES, SIDE OF FRUIT, BACON STRIPS,
SAUSAGE LINKS & EGGS

BEVERAGES

JUICE: CRANBERRY, ORANGE, PINEAPPLE, APPLE $3
COFFEE $3

ICED/HOT TEA $3

SODA $3
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APPETIZER - SOUP - SALAD
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*CRISPY WINGS 15

WITH CHOICE OF SAUCE:

APPETIZERS 12

FRIED MUSHROOMS
SWEET CHILI TERIYAKI, GARLIC PARMESAN,

FRIED PICKLES JALAPENO HONEY OR BUFFALO
FRIED ZUCCHINI

JALAPENO POPPERS
PHILLY FRIES 16

BED OF FRIES COVERED IN SEASONED TRI-TIP,

SAUTEED ONIONS, MUSHROOMS, WHITE QUESO
SEASONED WAFFLE FRIES Pl biptine

GOLDEN FRIES
CURLY FRIES

SAMPLER TRAY 18

YOUR CHOICE OF ANY 3 ABOVE

SOUP & SALAD
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HOUSE SALAD © SOUP OF THE DAY
TOMATO, ONION, CUCUMBER & CUP OF SOUP §5
CROUTONS ON A BED OF CRISP LETTUCE
BOWL OF SOUP $7
CAESAR SALAD 14 BOWL OF SOUP WITH HALF

CRISP ROMAINE LETTUCE TOSSED WITH CAESAR SANDWICH 14

DRESSING, PARMESAN CHEESE & CROUTONS BLT, TURKEY OR GRILLED HAM & CHEESE
ADD GRILLED OR CRISPY CHICKEN: $4 HALF SANDWICH $10

*COBB.,SALAD 16 BOWL OF SOUP WITH SALAD 12
GRILLED CHICKEN, ONIONS, TOMATOES, EGG, SERVED WITH TOASTED GARLIC BREAD & CHOICE
MUSHROOMS, AVOCADO & BLUE CHEESE OF DRESSING

CRUMBLES ON A BED OF CRISP LETTUCE

SALAD DRESSINGS

Ranch - Balsamic - Italian - Bleu Cheese - Thousand Island

Honey Mustard - Caesar

SPLIT CHARGE ADDED WHEN SPLITTING A MEAL $5
}\\ f& }% TABLES OF SIX OR MORE REQUIRE ONE CHECK - 18% GRATUITY ADDED
& FiE]
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BURGERS & SANDWICHES
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BURGERS SANDWICHES

WITH LETTUCE & TOMATOES
MUSHROOM 17 CHICKEN RANCH 16
MUSHROOM, ONION, GARLIC SPREAD AIOLI & GRILLED CHICKEN, BACON, LETTUCE, TOMATO &
SWISS CHEESE RANCH DRESSING ON A CIABATTA BUN
BARBECUE BACON S18 SPICY: ADD CHIPOTLE RANCH
BOURBON BBQ SAUCE, GRILLED ONIONS, BACON, FRENCH DIP 17
CHEDDAR CHEESE & MAYO

THINLY SLICED TRI-TIP, SWISS CHEESE WITH A SIDE
i OF AU JUS SAUCE ON A HOAGIE ROLL

LG T ADD MUSHROOMS & ONIONS $2
PICKLES, RED ONION, CHOICE OF CHEESE & OUR

SIGNATURE LC SAUCE

A A= Ry

HAM, TURKEY, BACON, CHEESE, TOMATO &
LETTUCE ON TOASTED SOURDOUGH BREAD
ADD AVOCADO $1.50

SEEEEE TS

GRILLED JALAPENO, AVOCADO, BACON, PEPPER JACK

CHEESE, CHIPOTLE RANCH & MAYO Bl e

BACON, LETTUCE & TOMATO ON TOASTED

HAWAIIAN 17 WHEAT BREAD

PATTY MELT 17

HOUSE GROUND BRISKET & CHUCK PATTY WITH
GRILLED ONIONS & CHEESE ON TOASTED RYE BREAD

GRILLED PINEAPPLE, COLESLAW, SWEET CHILI
TERIYAKI SAUCE, MAYO & JACK CHEESE

SERVED WITRHHEY.OUR CHOQMNCE (OF SIDE

CRISPY GOLDEN FRIES
SWEET POTATO FRIES
LC SEASONED WAFFLE FRIES
HOUSE SALAD
CAESAR SALAD
GARLIC FRIES +$2
ONION RINGS +$2

é SPLIT CHARGE ADDED WHEN SPLITTING A MEAL $5

/@ TABLES OF SIX OR MORE REQUIRE ONE CHECK - 18% GRATUITY ADDED
i



?»\ %%M@_ {"

BAR &

WRAPS
R A R B SR R R S s =

WRAPS

CRISPY CHICKEN WRAP 16

CRISPY CHICKEN, LETTUCE, TOMATO, AVOCADO,
CHEESE, RANCH DRESSING, WRAPPED IN A FLOUR
TORTILLA

BUFFALO CHICKEN WRAP 16

WITH BLEU CHEESE CRUMBLES, LETTUCE, TOMATO &
BLEU CHEESE DRESSING, BUFFALO SAUCE WRAPPED IN A
FLOUR TORTILLA

CHICKENISTRIPS 15

3 CRISPY CHICKEN STRIPS WITH YOUR CHOICE OF SIDE

RICE - BOWLS 16

GRILLED BOURBON BBQ CHICKEN: SAUTEED ONIONS
ON A BED OF BUTTER DILL RICE

GRILLED CHICKEN: RED ONIONS, BROCCOLI, BELL
PEPPER & GREEN BEANS ON A BED OF BUTTER DILL
RICE

SWEET CHILI CRISPY CHICKEN: GREEN BEANS &
SAUTEED RED ONIONS ON A BED OF BUTTER DILL RICE

SPLIT CHARGE ADDED WHEN SPLITTING A MEAL $5
TABLES OF SIX OR MORE REQUIRE ONE CHECK -

A A

GRILL

BOWLS - DESSERTS
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DESSERTS

CHOCOLATE CHIP COOKIE
CAKE 6

VANILLA WAFER & MILK MOUSE CAKE COVERED IN
SEMI-SWEET CHOCOLATE CHIPS

ICAMPFIRE S'MORES LAVA

CAKE 8

GRAHAM CRACKER CAKE FILLED WITH CHOCOLATE
GANACHE TOPPED WITH GOLDEN TOASTED
MARSHMALLOW

CINNAMON COFFEE CAKE 5

TRADITIONAL VANILLA AND CINNAMON COFFEE CAKE
TOPPED WITH BROWN SUGAR STREUSEL

FROM OUR KITCHEN:

DAILY SPECIALS AND DESSERTS ARE ALWAYS ON
ROTATION.
ASK YOUR SERVER WHAT SURPRISES WE HAVE
COOKING UP TODAY!
THANK YOU FOR SUPPORTING

YOUR LOCAL SMALL BUSINESSES

18% GRATUITY ADDED
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WINE- COCKTAILS

WHITE WINE
La Crema Chard

Murphy Goode Chard

Murphy Goode Sav. Blanc
Honoro Vera Blend.

Kendall Jackson Chard

Shenandoah Sav. Blanc

Benvolio Pinot Grigio

RED WINE

La Crema Pinot Noir

Murphy Good Cab.

Honoro Vera Red Blend
Kendall Jackson Cab.
Shenandoah Zin.

CHAMPAGNE

i«i P

BAR & GRILL

$12/$50

$9/$34

$8/$27
$6/$22

$10/$44

$7/$26

$9/$34

$12/$50

$9/$34

$6/$22

$10/$44

$7/$26

PRICES MAY VARY WITH THE ADDITION OF JUICE

Wiebel Almond
Grandial Blanc de Blancs
Grandial Brut Rose
Benvolio Prosecco Split

Mumms

Knee Deep Brewing Co. - Dying Breed - Amador Brewing Co. -

$7/$20

$6/$20

$6/$21
$8

$52

- CRAFT BEERS

COCKTAILS
Transfusion $7

Vodka, Grape Juice, Ginger Ale, Lime

Tiffany Mimosa $8
Champagne, Blue Curaco, White Lemonade

Peach Ring Bellini $8
Peach Schnapps, White Peach Puree, Champagne

Lemon Meringue Martini $10.50
Lemon Liquor, Half & Half, Whipped Vodka

Sweet Pea $7
Peach Schnapps, Raspberry Vodka, Lemonade

Blue Heron $10.50

Effen Cucumber Vodka, Dailys Lime Juice, St. Germain
Elderflower & Soda Water

$10.50
Vanilla Vodka, Baileys Irish Cream, Kahlua & Espresso

Espresso Martini

Hole in One $9
Jameson, Dekuyaper Peachtree Schnapps, Angostura Bitters,

Dailys Sweet & Sour with A Squeeze of Lemon

Mulligan $9
Jameson with Dekuyper Buttershots, Schnapps, O] & Bacon

Mojito - Strawberry or Peach $10

Rum, Mint, Simple Syrup, Lime, Strawberry or Peach Puree

Lemon Drop - Raspberry or Regular $9

Lemon Juice, Honey, Vodka

The Caddy - White Peach or Strawberry $12.50
Patron Silver, Cointreau, Fresh Lime/Orange, Dailys Sweet &

Sour, Grand Marnier Float with Salted Rim

CRAFT BEER BRANDS

Morgan Territory

CORKAGE FEE ANY BOTTLE $15
i SPLIT CHARGE ADDED WHEN SPLITTING A MEAL $5
ﬁ 5 TABLES OF SIX OR MORE REQUIRE ONE CHECK - 18% GRATUITY ADDED
& 51
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