
McHUEVOS* GF  17
Hashbrowns covered with mushroom, onion, two eggs, 

cheddar cheese, , choice of sauce, sour cream  
with a flour or corn tortilla

HUEVOS RANCHEROS* GF  17
Corn tortilla, two eggs, cheddar cheese, 

choice of sauce, sour cream with a side of hashbrowns, 
flour or corn tortilla

SANTIAGO SKILLET* GF  18
Hashbrowns, two eggs, black beans, chicken, corn,  
green chilies, jack cheese and a flour or corn tortilla

Add a sauce for $2

McGURKS GF  15
Hashbrowns, tomato, mushroom, onion and cheddar cheese

Add eggs for $2 each

BREAKFAST QUESADILLA  16
Whole wheat tortilla, two eggs, cheddar cheese, green 

chilies, bacon or spinach or both with hashbrowns

TOFU SCRAMBLE 16
Tofu, garlic, tomato, onion, mushroom

and zucchini served with our smithy 7 and toast

JERRY D’S FRENCH TOAST  15
Fried baguette with fruit or berry compote

LEMONBREAD FRENCH TOAST  16
Served with fruit or berry compote

SEASONAL PANCAKES  17
Chef ’s choice

SANTE FE CORNCAKES GF  16
Bacon, green chilies and cheddar cheese

BLUEBERRY CORNCAKES GF  16

BUTTERMILK PANCAKES 15
Served with fruit or berry compote

BELGIAN WAFFLE  14
Served with fruit or berry compote

LOX & BAGEL 20
Smoked salmon, lettuce, red onion, capers, tomato,  

lemon and bagel with cream cheese

AVOCADO TOAST 17
Baguette, seasoned avocado, tomato, arugula,  
balsamic glaze. Two eggs, hashbrowns or fruit 

THE ALL AMERICAN  17
Two eggs, choice of meat, hashbrowns and toast

STEAK & EGGS  24
8oz Black Angus Sirloin, Two eggs, hashbrowns and toast

BYO GF 19
Four fresh ingredients and cheese: 
avocado, zucchini, mushroom, tomato, 
onion, bell pepper, jalapeno, chilies, fresh 
spinach, arugula, chicken, ham, bacon, 
sausage, chorizo, turkey 
or ask if we have it!

FARMERS GF 18 
Avocado, mushroom, tomato and cheese

WESTERN GF 18
Ham, onion, bell pepper, tomato and cheese

SWEETLEGENDS

SERVED SATURDAY AND SUNDAY ONLY

CINNAMON ROLL  9

MUFFINS  5

COOKIES  3

SLICE OF PIE 
(fruit, nut or cream)  7

WHOLE PIE 
(48-hour notice, please)  34

WALNUT FUDGE CAKE 
(9x9 whole cake) 24

WALNUT FUDGE CAKE 
(Individual) 7

OMELETTE 3 eggs

BAKER
from the

EGGS*

Real Food
Real People

Established May 5th 1975

WEEKEND BRUNCH

Served with hashbrowns and toast.

Upgrade your side to fruit, Smithy 7 or homefries $1 more  

Add 2 oz pure maple syrup, $2

Served with hashbrowns or upgrade to fruit, Smithy7 or home fries $1 more

ARUGULA AVOCADO BACON  
BALSAMIC BENEDICT* 19
All of that, tomato, poached eggs  
and hollandaise sauce 
 
COUNTRY FRIED STEAK* 25
Black Angus top sirloin, hand breaded, 
eggs, house made country gravy

CLASSIC BENEDICT* 18
English muffin, Canadian bacon, poached eggs  
and hollandaise sauce

CALI VEGGIE BENEDICT* 17
Avocado, fresh spinach, tomato, provolone cheese, 
poached eggs and hollandaise sauce

CHILE RELLENO  18
Pork green chili, two eggs, hashbrowns, tortilla

BISCUITS & GRAVY  17
Two eggs, hashbrowns

BREAKFAST ENCHILADAS GF  18
Eggs, chilis, chorizo, jack cheese, corn tortillas,  
pork green chili, sour cream, hashbrowns

SIDES
1 EGG  3
1 PANCAKE  5
FRUIT  6
BACON  6
SAUSAGE  6
CHICKEN APPLE SAUSAGE  6
AVOCADO  5 
SMITHY 7  7 
HOME FRIES  7

to go BURRITOS
THE GUY  14
2 eggs, cheese, meat, green chilis

CHORIZO  14
2 eggs, chorizo, black beans, guac,  
hash browns, jack cheese

SUPREME  14
2 eggs, meat, green chilis, cheese,  
hash browns, refried beans

THE MCGURK  14
2 eggs, cheddar, mushroom, tomato,  
hash browns, green onion

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
THE FOLLOWING MAJOR FOOD ALLERGENS ARE USED AS INGREDIENTS: MILK, EGG, FISH, CRUSTACEAN,  TREE NUTS, WHEAT, SOY. PLEASE NOTIFY STAFF FOR MORE INFORMATION.

SKILLET 2 eggs

OR Add 1 pancake $5



Substitute: tofu, avocado. Substitute 8oz Certified Angus sirloin steak +$14

GRILLED SIRLOIN GF  25
8 oz Certified Angus Grilled sirloin, gorgonzola cheese crumbles, 

tomato, red onion with herbed chimichurri dressing

ASIAN CHICKEN  18
Almonds, oranges, jicama, wontons,  
sesame seeds with tamari dressing

SANTA FE CHICKEN GF  18
Mango salsa, black beans, jicama, tomato and  

tortilla strips with avocado vinaigrette

STRAWBERRY FIELDS GF  18
Strawberries, feta, red onion, candied pecans, bacon and grilled 

chicken with poppyseed dressing

FRESH SQUEEZE ORANGE JUICE  5, 15
Regular, 1 Litre

FRESH SQUEEZE GRAPEFRUIT JUICE  5, 15
Regular, 1 Litre 

FRESH SQUEEZE LEMONADE  5

OTHER JUICES  4
Apple, Tomato, Cranberry, Pineapple

ICED TEA 4

SODAS 4

MIMOSA  12

BELLINI 13

BLOODY MARY/MARIA  15

LOADED BLOODY MARY/MARIA 16

APEROL SPRITZ  14

MARGARITA  14
Woody Creek Tavern’s origial

BEERS  7
Coors, Coors Light, Blue Moon, Modelo, Local IPA, N/A

RKY MTN DRINKS  8
Grape-Lemon, Mango-Grapefruit, Prickly Pear-Guava

Full espresso bar available 

DRIP COFFEE  4
CAPUCCINO  5
LATTE  5
AMERICANO 4
HOT TEA  4

BURGERS A SANDWICHES

SMITHY SALADS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
THE FOLLOWING MAJOR FOOD ALLERGENS ARE USED AS INGREDIENTS: MILK, EGG, FISH, CRUSTACEAN,  TREE NUTS, WHEAT, SOY. PLEASE NOTIFY STAFF FOR MORE INFORMATION.

Served with fries, sweet potato fries, onion petals. Upgrade your side to a cup of soup or house salad for $1 more

SMITHY CLUB  18
Ham, bacon, turkey, swiss cheese, lettuce, tomato  
with a habanero bacon jam on sourdough toast

REUBEN  18
Corned beef, swiss cheese, sauerkraut, 
1000 island dressing, on rye

TURKADO  17
Turkey, lettuce, tomato, avocado and  
swiss cheese on wheat toast

CHICKEN BLT  18
Grilled or fried chicken, provolone, bacon, lettuce, 
tomato, sundried tomato mayo on a hoagie roll

CHEESE BURGER  18
1/2 pound burger with cheese, lettuce, tomato,  
onion and pickle.  Add bacon $2

BLACK & BLUE BURGER  19
1/2 pound burger, cajun seasonings, bacon,  
sautéed onion and gorgonzola cheese

ALPINE BURGER  19
1/2 pound burger with mushrooms, onions  
and swiss cheese

SOPRIS STEAK SANDWICH  19
Philly steak, onion, bell pepper with provolone cheese, 
chimichurri aioli on a hoagie roll

SOFT DRINKS

COFFEE & TEA

FROM THE BAR


