
BRUNCH MENU

BREAKFAST SPECIALTIES
FOSSIL TRACE STUFFED FRENCH TOAST

cinnamon battered Texas toast stuffed with sweet cream cheese, topped with blueberry compote and fresh fruit
$8.25

GOLDEN FRENCH TOAST
cinnamon battered Texas toast served with choice of applewood smoked bacon or sage pork sausage

$7.25

HONEY SMOKED SALMON PLATE
honey smoked salmon served with toasted bagel, dill cream cheese, capers, red onion and tomato

$10.95

GREEN CHILE EGGS BENEDICT
stacks of ham, poached eggs, toasted English muffin topped with roasted green chili hollandaise

$8.95

BREAKFAST TACOS
three corn tortillas filled with scrambled eggs, green chilis, onion, cheese and cilantro

served with sour cream, pico de gallo and avocado
$6.95

BREAKFAST BURRITO
chipotle tortilla stuffed with scrambled eggs, country fried potatoes, diced green chiles, applewood smoked bacon, 

onions, red bell pepper and smothered with green chili and cheese
$7.50

HUEVOS RANCHEROS
two eggs any style served with refried beans, applewood smoked bacon, 

green chili, pico de gallo, chipotle tortilla and fresh jalapeño
$7.95

THE HAJEK SPECIAL
country fried potatoes smothered in green chili, cheese and topped with bacon, sour cream and green onions

* the golf pro’s recommendation *
$6.95

FRUIT AND GRANOLA PARFAIT
vanilla yogurt layered with seasonal fresh fruit and cranberry walnut granola

$5.50

EGGS & OMELETs
Served with homestyle potatoes or seasonal fresh fruit cocktail and choice of toast.

HONEY SMOKED SALMON OMELET
three egg omelet filled with honey smoked salmon, cream cheese, red onion and capers

$9.95

COLORADO OMELET
three egg omelet filled with sage pork sausage, applewood smoked bacon, 

green bell pepper, onion, cheddar and monetery jack cheeses
$8.50

SPINACH FLORENTINE OMELET
three egg omelet filled with portabello mushroom, spinach and jarlsberg cheese

$8.95

MAPLE SMOKED HAM AND CHEDDAR FRITATTA
three egg open face omelet topped with sliced ham, cheddar cheese and green chile hollandaise

$8.50

GRILLED STEAK AND EGGS
grilled 6 oz. Coleman top sirloin steak served with two eggs any style

$12.95

MEAT AND EGGS
two eggs any style, your choice of applewood smoked bacon or sage pork sausage

$7.75

Saturday  6–11 am
Sunday  6 am–2 pm



The Greens
MIXED GREENS SALAD

fresh mixed greens with tomato, red onion, olives, pepperoncinis and parmesan cheese with balsamic vinaigrette
SMALL $3.75

LARGE $6.00

SOUTHWESTERN CAESAR SALAD
fresh romaine hearts tossed in a chipotle Caesar dressing with jalapeño crostini’s and shaved parmesan cheese

$6.50

COUNTRY CHICKEN SALAD
fresh mixed greens with fried chicken strips, onions, tomatoes and cheddar cheese with three peppercorn ranch dressing

$8.00

COBB SALAD
fresh mixed greens with bacon, onions, tomatoes, smoked turkey, boiled egg, 

avocado, blue cheese crumbles tossed in a three peppercorn ranch
$7.75

ADD TO ANY SALAD:
beef tenderloin or shrimp  $3.00

chicken or salmon filet  $2.00

LUNCH SPECIALTIES
Served with fresh lettuce, tomatoes, onions and a pickle brochette and choice of fries or house made chips.

CADDIES ADD IT ON:
mushrooms, bacon, avocado, bleu cheese, cheddar, jarlsburg, and jalapeños

$ .75 EACH

BIRDIE BURGER
fresh ground sirloin cooked to your liking served on a ciabatini roll

$8.25

FRENCH DIP
slow roasted beef topped with jarlsburg cheese and served on a ciabatini roll with au jus

$7.95

SIDEs
HOMESTYLE POTATOES

$2.50

COUNTRY STYLE POTATOES
$2.50

BACON OR SAUSAGE
$3.75

TOAST OR ENGLISH MUFFIN
$2.00

TOASTED BAGEL WITH CREAM CHEESE
$3.50

SEASONAL FRESH FRUIT COCKTAIL
$4.00

CUP OF GREEN CHILI
$4.50

PICO DE GALLO
$ .75

SLICED AVOCADO
$1.25

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…


