
EGGS & OMELETS
served with homestyle potatoes or seasonal fresh fruit, choice of toast

Meat & Eggs 
two eggs any style, applewood smoked bacon or pork sausage  8.00

Colorado Omelet 
three egg omelet, pork sausage, applewood smoked bacon, red pepper, onion, cheddar, jack  8.75

Spinach Florentine Omelet 
three egg omelet, mushrooms, spinach, jarlsberg  8.75

Green Chile Eggs Benedict 
ham, poached eggs, toasted english muffin, roasted green chile hollandaise  9.50

Huevos Rancheros 
two eggs any style, pinto beans, applewood smoked bacon, green chili, pico de gallo,
chipotle tortilla, fresh jalapeño  8.50

Grilled Certified Angus Beef® Flat Iron Steak and Eggs 
6 ounce Certified Angus Beef® flat iron steak, two eggs any style  13.00

BREAKFAST SPECIALTIES

Golden French Toast 
cinnamon battered texas toast, applewood smoked bacon or pork sausage, 
maple syrup or fresh fruit topping  7.25

Fossil Trace Stuffed French Toast
cinnamon battered texas toast, sweet cream cheese, blueberry compote, fresh strawberries  8.50

Honey Smoked Salmon Plate
honey smoked salmon, cream cheese, capers, red onion, lettuce, tomato, toasted bagel  11.00

Breakfast Burrito 
scrambled eggs, potatoes, applewood smoked bacon, onion, red bell pepper,
green chili, cheddar, jack, sour cream, pico de gallo  8.00

The Hajek Special 
country fried potatoes, green chili, cheddar, jack, applewood smoked bacon,
sour cream, green onions **the head golf pro’s recommendation**  7.25
add two eggs for  2.00

SIDES

Homestyle Potatoes  2.50

Applewood Smoked Bacon or Pork Sausage  2.50

Toast or English Muffin  2.00

Toasted Bagel with Cream Cheese  4.25

Pico de Gallo  1.25

Sliced Avocado  1.75

Seasonal Fresh Fruit 3.00

Golden Granola 5.00

BRUNCH MENU

Ask your server about hosting your next special event with us. 
Our banquet/meeting rooms are perfect for weddings, birthday parties, 

holiday parties, business meetings, etc.



SOUPS

Housemade Green Chili
cheddar, jack, warm chipotle tortilla on the side  Cup  4.25    Bowl  5.25 

Soup of the Day 
Cup  3.75    Bowl  4.75

SALADS

Steakhouse 
mixed greens, candied walnuts, danish blue cheese, tomato, balsamic vinaigrette  5.00

Caesar Chop Chop 
grilled chicken, fresh romaine hearts, housemade garlic croutons, parmesan  9.00
substitute grilled salmon - add 3.00

Cobb Chop Chop 
mixed greens, roast turkey, danish blue cheese, applewood smoked bacon, hardboiled egg,
red onion, tomato, avocado, choice of dressing  9.00

Country Chicken Chop Chop
mixed greens, crispy chicken, cheddar, jack, tomato, red onion, three peppercorn ranch  8.50

Baby BLT 
baby iceberg lettuce, applewood smoked bacon, red onion, tomato, 
danish blue cheese dressing  7.00

Steakhouse Chicken
all natural pulled chicken, grapes, walnuts, tarragon on a bed of mixed greens  8.50

Grilled Ahi Tuna Niçoise 
mixed greens, baby potatoes, egg, green beans, tomatoes, olives  12.00

LUNCH SPECIALTIES
choice of french fries or housemade fossil chips
substitute a side salad, fresh fruit or a cup of soup for 1.50

Fossil Burger 
Certified Angus Beef®, fossil sauce, the works  9.00

8 Iron Burger 
your choice of Certified Angus Beef®, salmon patty or black bean patty  8.00
add jarlsberg, cheddar, american, blue cheese, caramelized onions, bacon, 
jalapenos or avocado for .50 each 

Salmon Fish & Chips 
beer batter, lemon-caper tartar sauce, housemade fossil chips  11.00

Certified Angus Beef® Sirloin French Dip 
jarlsberg, pan jus on a baguette  9.00

Golden Turkey Club 
sliced turkey breast, applewood smoked bacon, avocado, aïoli, jarlsberg, 
lettuce, tomato on a baguette  9.00

Steakhouse Chicken Salad Sandwich
all natural pulled chicken salad, lettuce, tomato, avocado, on a croissant  8.00

Reuben Sandwich 
spiced corned beef, jarlsberg, sauerkraut, thousand island dressing, on marble rye  8.75

Certified Angus Beef® Prime Rib Sandwich 
horseradish cream, pan jus (limited availability)  12.00

please allow us to add a gratuity of 20% to parties of 6 or more or parties with split checks

Chef de Cuisine Matthew Sullivan


