breakfast

featured selections

all natural eggs

Protein Breakfast

Egg Breakfast

7 oz. grilled chicken breast, two eggs cooked
to order and sliced tomatoes. Choose from
regular or egg whites. $10.50

Two extra large eggs cooked to your liking,
served with homefries, and either Applewood
smoked bacon or maple sausage links. $10

Steak & Eggs

Huevos Rancheros

Grilled handcut ribeye cooked to your
favorite temperature and served with
two extra-large eggs and homefries. $18

Two extra-large eggs cooked to your liking,
served on corn tortillas and cheese, pork green
chile or red enchilada sauce, served with
homefries. $11

Biscuits & Gravy

Breakfast Burrito

Two warm biscuits smothered with a rich
mountain style gravy. Served with homefries
and two maple sausage links. $11

A large flour tortilla filled with scrambled eggs,
Chorizo, homefries and cheese. $11
Smothered in pork green chile add $3

French Toast

Omelettes

Brioche, dipped in vanilla-cinnamon
custard batter and grilled golden brown.
Served with choice of Applewood smoked
bacon or maple sausage links. $11

Three extra-large egg omelettes served with
homefries. $12
Florentine: spinach, mushrooms, onion
and Swiss cheese

Pancake Breakfast

Three fluffy pancakes, warm syrup and
your choice of Applewood smoked bacon
or maple sausage links. $12

Denver: ham, peppers and onions with
cheddar cheese

Eggs Benedict

Southwestern: green chile, chorizo,
avocado and pepperjack cheese

Two English muffins with thin sliced ham,
topped with poached eggs, hollandaise sauce,
served with homefries. $13
Top Benedict with shrimp add $3

sides

Please allow extra time for Omelette preparation

Yogurt

Cottage Cheese

Seasonal Fresh Fruit

Homefries

Two Slices Toast

Blueberry or Bran Muffin

Two Pancakes

English Muffin

One Extra Large Egg

$3

$3

$3

$5

$2
$2

$4
$3

$2.50

Three Maple
Sausage Links
$3

Three Slices
Applewood
Smoked Bacon
$3

* 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, especially if you have certain medical conditions.

breakfast libations
Ultimate Bloody Mary Ultimat vodka and Ripe organic cold-pressed
bloody mary mix with an Old Bay salted rim,
with a salami, olive and lime garnish

13

Tequila Sunrise

Patron Silver tequila, fresh orange juice and a
dash of grenadine

11

Mimosa

Champagne and fresh orange juice

12

Beermosa

Blue Moon beer, champagne, fresh
orange juice and a touch of orange liquor

13

Ruby Red Bellini

Prosecco, Deep Eddy Ruby Red vodka and
grapefruit juice

14

Bacon Bourbon

Bacon-Infused Bulleit bourbon, Ripe organic

13

Bloody Mary

cold-pressed bloody mary mix with a candied
bacon garnish

Spiked Iced Coffees

Novo Nitro coffee, Absolut vodka and a splash
of simple syrup.

12

Colorado Coffee

Stranahan’s Colorado whiskey, Novo coffee,
brown sugar, and whipped cream

13

Fresh Baked
Donut Holes

Fresh baked donut holes dusted with powdered
sugar and served with raspberry dipping sauce

5

Novo cold-brew coffee infused with nitrogen gas

4.50

Choose From: Bailey’s Caramel Macchiato or Vanilla

Great To-Go!

Novo Nitro Coffee

Timberline Steaks & Grille proudly serves Novo Coffee. Novo started
in 2002, in Denver, CO and is locally owned and operated. Novo roasts
Timberline beans fresh every week. They strive to always make a better cup of coffee,
being people focused, and quality driven.

