
S I D E S / S U B S T I T U T I O N SS I D E S / S U B S T I T U T I O N S
BRUNCHBRUNCH

S U M M E R

B O T T O M L E S S  M I M O S A SB O T T O M L E S S  M I M O S A S
B L O O D  O R A N G E   2 1    |   C L A S S I C   1 8B L O O D  O R A N G E   2 1    |   C L A S S I C   1 8

We reserve the right to limit service to any “chemically inconvenienced” guest. 

�house policy: Bottomless mimosas available only to guests 
ordering a brunch entrée. Please drink responsibly, no sharing please! 

LAST CALL IS AT LAST CALL IS AT 3:003:00, PLAN ACCORDINGLY!, PLAN ACCORDINGLY!

approximately 75% of our menu is organically sourced.  special orders may delay food time. thanks for understanding.
*these items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. consuming raw or undercooked meats,                       

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. please notify your server of any allergies before ordering, not all ingredients are listed.                                   
due to the nature of restaurants� and cross-contamination concerns, we are unable to guarantee a 100 percent allergy free zone.   

however, we will do our best to � accommodate your specific dietary needs. more drinks

b y  re  q ues   t :  v / v e g a n ,  g f / g l u t e n - f ree 

AM SWEETAM SWEET
ALMOND PANCAKESALMOND PANCAKES  gf  |  8/138/13  

Strawberry, Mint, Basil, Huckleberry Devonshire Cream 
& Almond Biscotti Crumble

ZUCCHINI BREAD FRENCH TOASTZUCCHINI BREAD FRENCH TOAST |  8/138/13  

Pretzel Superseeds, Chai Yogurt & Blueberry Maple Syrup

EGGS, ETC.EGGS, ETC.
MUSHROOM & HERB OMELETTEMUSHROOM & HERB OMELETTE  gf  |  1515  

Arugula, White Cheddar, Shallot Jam & Lime Crema 
add black pepper bacon $3 |  sub egg white omelette $1  

FRIED CHICKEN &  FRIED CHICKEN &  
GOAT CHEESE BISCUIT*GOAT CHEESE BISCUIT*   |  1717  

Fried Egg, Red Chile-Mushroom Gravy                                               
& Kale-Carrot Slaw

FRIED EGG SANDWICH*FRIED EGG SANDWICH*   |  1414 
Croissant, Almond Romesco, Scallions, 
Iberico Cheese, Avocado & Tomato 
add black pepper bacon $3	

BREAKFAST BURRITOBREAKFAST BURRITO  v  |  1616 
Scrambled Eggs, Smoked Mozzarella, Black Beans,  
Chorizo, Avocado, Home Fries, Dark Mole & Pico de Gallo  
vegan sub soyrizo                            

HUEVOS RANCHEROS*HUEVOS RANCHEROS*  gf  |  1616 
Crispy Pork Belly, Black Beans, Roasted Chiles, Cotija 
Cheese, Tortilla Strips & Mole Verde Hollandaise
vegetarian sub avocado

BAGEL & LOX*BAGEL & LOX*   |  1717 
Beet Cured Lox, Hard Boiled Egg, Tomato,                          
Pickled Cucumber & Dill Caper Cream Cheese

TOFU “PANEER” SCRAMBLEDTOFU “PANEER” SCRAMBLED  v/gf  |  1616 
Harissa Carrots, Eggplant, Kale, Goji Berries, Chili Paneer 
Sauce, Tomato & Cilantro Chutney

LUNCHLUNCH
ROASTED BABY BEET SALADROASTED BABY BEET SALAD  v/gf  |  1414 
Arugula, Radish, Goat Cheese, Toasted Hazelnuts,
Beet-Sunflower Seed Pesto & Basil Vin
add: country fried tofu $5 | chicken $7 | cured salmon* $7 | sirloin* $12

SUNNY EGG & AVOCADO TOAST*SUNNY EGG & AVOCADO TOAST*  v/gf  |  1313 
Seed Bread, Preserved Lemon, “Everything Bagel”          
Chickpeas, Frisée, Grain Salad & Beet Hummus Dressing
add: cured salmon* $7

VEGGIE BURGER SLIDERSVEGGIE BURGER SLIDERS  v  |  1717 
Jalapeño Jam, Dijon, Slaw, Pickled Onion,                  
Sweet Potato Fries & Curry-Lime Yogurt 

BISTRO TENDER STEAK SANDWICH*BISTRO TENDER STEAK SANDWICH*  gf  |  2222  

Arugula, Spicy Feta, Caramelized Onions, Roasted Tomato 
Chermoulah & Chive Lemon Horsey
add egg* $2        

COLORADO LAMB BURGER*COLORADO LAMB BURGER*  gf  |  1919 � 
Spiced Ground Lamb & Bacon, Sunny Side Egg,               
Aged Cheddar, Harissa Aioli, Sweet Potato Fries,            
Curry-Lime Yogurt & Mint Slaw  
sub gluten-free bun $1

daily 
pastry
 $9 C O C K T A I L SC O C K T A I L S

BLOOD ORANGE MIMOSABLOOD ORANGE MIMOSA  / Blood Orange Juice & Bubbles	 1 11 1

CLASSIC MIMOSACLASSIC MIMOSA  / Orange Juice & Bubbles	 1 01 0

BLOODY MARYBLOODY MARY  / Vodka & Root Down’s Bloody Mary Mix                     1 01 0 	
ESPRESSO & AMAROESPRESSO & AMARO  / Vodka, Espresso, Averna & Demerara	    1 31 3

SPICY FROLOMASPICY FROLOMA / Maestro Dobel Tequila, Martini & Rossi Bianco             1 31 3                                                                                                                                      
Grapefruit Juice, Pear Purée & Aperol Float	
DARK SIDE OF THE MOONDARK SIDE OF THE MOON  / Citrus-Vodka, Blackberry Liqueur,   1 31 3

Hibiscus Cinnamon Syrup, Cranberry & Lime Juice	  
BEET DOWNBEET DOWN  / TFJ Gin, Aperol, Canton Ginger Liqueur, Beet Shrub, Lemon 	   1 31 3 	  
PEPPER BLOSSOMPEPPER BLOSSOM  / TFJ Gin, St Germain, Grapefruit Juice, Jalapeño	    1 31 3

B U B B L E S  &  R O S ÉB U B B L E S  &  R O S É
TULLIA,TULLIA,  Brut Prosecco, Veneto, Italy	 1 1 / 4 21 1 / 4 2

FEATURED ROSÉFEATURED ROSÉ,, changes weekly, please ask for our current selection.	 M PM P

black pepper bacon  |   5                                                
chorizo  |  5
soyrizo  |  5
5 oz. bistro tender steak*  |  12
chicken apple sausage  |  6
side of lox* | 7
side of 2 eggs*  |  4
poached egg*  |  2      

egg whites sub  |  1    
home fries  |  5
croissant  sub  |  2, add  |  3
toast & jam  |   3 
avocado  sub  |  1, add  |  2 
fresh fruit  sub  |  2,  add  |  4
gluten-free toast |  3              



C O F F E E / E T C . . .C O F F E E / E T C . . .
C O D A  E S P R E S S O  /  D E C A F  E S P R E S S OC O D A  E S P R E S S O  /  D E C A F  E S P R E S S O 	 3 / 53 / 5

C O D A  C A P P U C C I N O  /  D E C A F  C A P P U C C I N OC O D A  C A P P U C C I N O  /  D E C A F  C A P P U C C I N O 	 55

C O D A  R E G U L A R  /  D E C A F  D R I PC O D A  R E G U L A R  /  D E C A F  D R I P 	 44
Ethically sourced beans from all around the globe, roasted locally in Denver.

we offer complimentary cream, whole, skim & soy milk | almond or coconut milk .50

T E A / E T C .T E A / E T C .
T E A T U L I AT E A T U L I A   (assortment of flavors)   Certified organic teas, directly sourced from Bangladesh. 	 44

B H A K T I  C H A IB H A K T I  C H A I    	 55

M O R  K O M B U C H A  -  R O T A T I N G  S E L E C T I O NM O R  K O M B U C H A  -  R O T A T I N G  S E L E C T I O N    	 77

$

ballpark NEIGHBORHOOD

8,000 Sq. Ft. Gastrobrothel features Vegetable 
Forward, Globally-Inspired Dishes and a Live Music 
Venue Electric Soapbox. opheliasdenver.com’

ALSO IN DENVER’S LO-HI NEIGHBORHOOD

Linger’s vibrant menu reflects a broad farm-to-street 
sensibility with a spin on traditional ethnic eats.
lingerdenver.com

AT DENVER INTERNATIONAL AIRPORT  
CONCOURSE C

Root Down expanded its roots to include the vibrant 
and rapidly changing landscape of DIA. 
Open  7 days a week from 7AM - 9PM 

tennyson street 

Vital Root was inspired by a simple need: nutritious, 
delicious food that promotes wellness without 
compromising flavor or craveability; meals that are fast, 
healthful & satisfying. vitalrootdenver.com

now open!

Serving Mediterranean Tapas and Middle
Eastern Mezze, nestled on the fifth floor of 2930
Umatilla, we boast spectacular, unobstructed city
skyline and sunset mountain views. 
elfivedenver.com


