Y ampa V alley H eritage
Country Fried Steak*

Hand-tenderized, battered and fried, smothered in pork sausage gravy,
served with two eggs any way and breakfast potatoes. 15.75

Trout Bowl*

Smoked Steelhead Trout, poached Hayden Fresh eggs
and winter greens salad with lemon and olive oil. 19

Omelets
Served with choice of
breakfast potatoes or grits.
Sub fresh fruit 3
Sub cheesy green chili grits 3
Add green chili smothering 3

Cure-all

Patterson Barn Burner*

Fresh sautéed baby spinach, garlic,
tomatoes and feta cheese. 14

Madre Maria Bowl *

Monterey jack cheese, ham,
onions and mixed peppers. 13.5

Homemade biscuit, bacon, cheddar cheese, served with two eggs any way
and breakfast potatoes smothered in sausage gravy. 14

Hayden Fresh eggs, black beans and almond-cranberry quinoa
topped with Madres mole, tomato, green onion, avocado
and Innovative Ag microgreens. 14

L egendary E ggs B enedict *
Two Hayden Fresh poached eggs over toasted English muffins, smothered
in our homemade hollandaise sauce with choice of breakfast potatoes or grits.
Substitute fresh fruit. 3

Santa Fe

American

Melted American cheese and choice
of ham, bacon, sausage or chorizo. 13

Veggie

Mixed bell peppers, onions, spinach,
mushrooms and avocado. 14

Traditional

All natural hormone-free, locally cured hamsteak. 13/9.5

Californian

Grilled tomato, fresh sliced avocado and Innovative Ag radish greens. 12/9

Florentine

Farm-raised local ham, tomatoes and baby spinach. 14/10

Tailwaters

Smoked rainbow trout and grilled tomato, topped with capers. 16/12

BAT

Slab bacon, fresh sliced avocado and tomatoes. 15/11

Stag ecoach

Coffee-infused pulled pork, mixed peppers and onions, topped with green chili. 15/10

Mountain Man

Smoked ham, slab bacon and house recipe chorizo. 20/14

C reekside C lassics
Croissant Breakfast*

A giant, flaky croissant stuffed with two eggs any way, choice of cheese and smoked bacon,
sausage or ham, served with choice of breakfast potatoes or grits. 13

Best Ever Granola

Our homespun granola is rich in seeds and nuts, lightly sweetened
and toasted, topped with fresh fruit and vanilla yogurt. 12

Rancheros*

Three corn tortillas layered with black beans, cheddar jack cheese and
house recipe chorizo, served with two eggs over medium and topped with green chili,
tomatoes, green onions and sour cream. 14.5

Western*

Homemade biscuit topped with pork sausage gravy,
served with choice of two eggs any way and breakfast potatoes. 12

Chili Relleno*

An Asiago cheese stuffed green chili pepper, breaded and fried,
on a bed of black beans and breakfast potatoes,
served with two eggs any way and topped with green chili sauce. 13
Add relleno. 3.5

Griddle Cakes

10

Your Choice:

Buttermilk Pancakes
Cinnamon Oatmeal Pancakes
Malted Waffle
French Toast
Gluten free pancakes or waffle

Includes One Topping:
Fresh Sliced Strawberries
Homemade Granola
Caramelized Bananas
Whipped Vanilla Cream
Chocolate Chips
Blueberries
Seasonal Fruit Compote
Cinnamon Apples
Vanilla Yogurt

B loody M arys

9

Award Winning House
Our secret spice blend

Diamante

Spice blend with
pepperoncini- infused vodka

Powder Keg

Hot pepper-infused vodka

Hog Heaven

Bacon-infused vodka

El Diablo

Chili-infused tequila, pepper rim,
spicy pepper garnish

L ocals '

favorites

Have ‘em your way*

Two Hayden Fresh eggs any way, served with choice of smoked bacon,
ham or sausage and breakfast potatoes or grits. 8
Jam and toasted bread made in house. 1.25 Sub French toast or pancake. 2

Fourteener*

Buttermilk or cinnamon-oatmeal pancakes or malted waffle, served with
choice of local hamsteak, sausage patty, bacon and two eggs any way. 13.5

Wafflelaughagus*

A malted waffle loaded with sausage gravy, melted cheddar jack cheese,
served with choice of meat, two eggs any way and breakfast potatoes. 15

Breakfast Burrito

A giant chipotle tortilla filled with scrambled eggs, potatoes, black beans and shredded
cheddar jack cheese, smothered in our famous green chili, topped with
tomatoes, green onions and sour cream. 13 Add choice of meat. 3

Custom Corned Beef Hash*

Shredded corned beef grilled crisp with mixed peppers, onions and
breakfast potatoes, topped with two eggs any way. 15

P ioneer L unch
Steamboat Sandwich

Creeksteak

Braised sirloin grilled with peppers, onions
and melted American cheese, served
on a homemade hoagie roll with fries. 14.5

All-natural turkey breast and melted Swiss with tomato,
avocado and sweet pea micro greens,
served on a croissant with fries. 15

Reuben

Beef Stew

Warm your belly and your heart with a bowl of Jorge’s beef stew
served over a house-made biscuit. 14

Sliced corned beef, sauerkraut, melted Swiss and
1000 island, served on grilled rye bread with fries. 15

Veggie Tostadas

Fresh vegetables, mixed cheddar jack cheese, tomatoes, green onions and microgreens
on crisp corn tortillas topped with Madres mole and avocado. 15.5

H L azy P C attle C ompany B urgers *
One half pound, all natural, hormone and antibiotic-free Colorado beef.
Cooked to order. Served on a homemade bun with fries.
Sub fresh fruit, onion rings, soup or salad 3.

H Lazy P

Patty Melt

Cheddar and bacon. 14

Burger Express

Caramelized onions, 1000 Island and Swiss,
served on bakery rye bread. 15

Two quarter pound patties, sautéed white onions, pickles,
1000 Island and American cheese. 14

F rom

the

G arden

Robert Cobb Salad

Chicken, bacon, hard-boiled egg, River Runs Blue cheese, tomatoes, cucumbers, corn, toasted croutons
and green onions, served over romaine lettuce with honey mustard dressing. 16

Taco Salad

H Lazy P ground beef on a mix of romaine, cheddar jack cheese, tomatoes, green onions, black beans
and crispy tortilla chips, topped with sliced avocado and salsa ranch dressing. 14

Quinoa Bowl

Warm herbed quinoa and cranberry salad with winter greens, toasted almonds, tomatoes, cucumber,
red onion and poppy seed vinaigrette. 13.5 Add chicken. 5

Soup & Salad

Choose a smaller portion of any of our salads
and enjoy your choice of homemade soup. 14

