
HEALTHIER SIDE
GARDEN FRITTATA $16.49
An open-faced omelette with green peppers, fresh spinach, 
roasted crimini mushrooms, tomatoes and onions, 
topped with Jack and Cheddar. Served with dressed greens 
and an English muffin.

AVOCADO TOAST $15.49
Our thick-cut, whole-grain toast topped with fresh smashed 
avocado, Extra Virgin Olive Oil, lemon, sea salt and fresh 
herbs. Served with two eggs* made fresh to order.

YAMPA OMELETTE  $17.49
An egg-white omelette with all-natural chicken, 
green chiles, roasted tomatoes, onions, Jack and Cheddar, 
topped with fresh avocado mash. Served with dressed 
greens, a side of salsa and an English muffin.

FRESH FRUIT & YOGURT $14.49
Seasonal fresh fruit topped with yogurt and granola, 
served with an English Muffin.

BERRY STEEL-CUT OATMEAL $14.49
Made to order, topped with fresh berries and granola. 
Served with brown sugar, fresh fruit and an English muffin.

SKILLETS & HASHES
CAMBRIDGE SKILLET $16.99                            
Smoked ham, bacon, Jack and Cheddar on seasoned ranch 
potatoes with two eggs* any style, topped with creamy 
hollandaise. Served with an English muffin.

MEXICAN SKILLET $16.99
Chorizo, refried beans, green chiles, roasted tomatoes and 
onions on seasoned ranch potatoes. Topped with salsa or 
green chili, Pepper Jack and two eggs* any style. 
Served with a flour tortilla.

GREEN CHILI CHICKEN HASH $16.99
All-natural white chicken mixed with ranch potatoes, 
jalapenos, green peppers, and roasted onions.  Topped with 
cheddar and jack cheese, green chili, two eggs* any style, 
sour cream and avocado mash.  Served with a flour tortilla.

VEGGIE SKILLET $16.49
Roasted tomatoes, crimi mushrooms, onions, green bell 
peppers, spinach, cheddar and jack cheese on a bed of 
ranch potatoes.  Topped with two eggs* any style.  
Served with an English Muffin.

TEXAS STEAK SKILLET $17.49
Seasoned steak strips, roasted crimi mushrooms, 
onion, bell and poblano peppers, Jack and Cheddar 
on seasoned ranch potatoes with two eggs* any style. 
Served with an English muffin.

CORNED BEEF HASH & EGGS $16.99
Housemade corned beef mixed with seasoned ranch 
potatoes and roasted onions. Topped with two eggs* 
any style. Served with creamy hollandaise and an English 
muffin.

SWEET INDULGENCES
Served with two eggs* made fresh to order and your choice of two 
strips of pecan-smoked bacon or sausage patties (pork or turkey).

OATMEAL PANCAKE $17.49
Our gluten-friendly pancake is housemade with freshly 
ground rolled oats, topped with strawberries, blueberries 
and powdered sugar.

APPLE CINNAMON PANCAKE $17.49
Fresh apple slices and crunchy granola baked into one large 
whole-wheat pancake, sprinkled with cinnamon and topped 
with cinnamon butter.

PATRIOT WAFFLE $17.49
A golden Belgian waffle topped with fresh berries 
and powdered sugar.

STRAWBERRY BANANA WAFFLE $17.49
A golden Belgian waffle topped with fresh strawberries, 
bananas and toasted walnuts. Served with powdered sugar 
and whipped cream.

EGGS-CLUSIVES
BREAKFAST BURRITO $16.99
Scrambled eggs with pork sausage, roasted onions, 
green chiles, seasoned ranch potatoes, Jack and Cheddar, 
wrapped in a large chili flavored tortilla and topped with 
salsa or green chili and fresh herbs. Served with lettuce, 
tomatoes, sour cream, fresh smashed avocado and your 
choice of side.

BACON & AVOCADO EGG SANDWICH $15.99
An over-hard egg with our pecan-smoked bacon, 
Cheddar cheese and fresh smashed avocado 
on a grilled brioche bun. Served with choice of side.

DELUXE EGG SANDWICH $16.49
Fried eggs, pecan-smoked bacon, shaved ham, Monterey 
Jack, tomato and mayonnaise on grilled sourdough. Served 
with choice of side. 

SLEEPING GIANT BURRITO  $18.99
Our signature HUGE burrito filled with scrambled eggs, 
diced bacon, pork sausage, and smoked ham, ranch 
potatoes, jack and cheddar inside our large chili flavored 
tortilla. Topped with sausage gravy and served with a side 
of ranch potatoes.

BISCUIT & GRAVY WITH EGGS  $16.49
Flaky biscuit halves topped with sausage gravy. 
Served with two eggs* any style and your choice of side.

HUEVOS RANCHEROS $16.49
A flour tortilla layered with refried beans, Jack and Cheddar 
cheese and two eggs* any style. Topped with salsa or green 
chili, sour cream, fresh smashed avocado and fresh herbs. 
Served with choice of side.
Add Chorizo Sausage, Chicken or Pork Carnitas $2   Add Steak $4

SUNSHINE CHILI RELLENOS $17.99
Whole roasted green chili strips filled with pepperjack 
cheese, folded inside lightly cooked whipped eggs. Topped 
with salsa or green chili, lettuce, diced tomatoes, fresh 
smashed avocado, sour cream, and fresh herbs. Served 
with your choice of side.
Add Chorizo Sausage, Chicken or Pork Carnitas $2   Add Steak $4

BENEDICTS
Served with choice of side.

HIKER’S BENEDICT $17.49
Two poached eggs* with smoked ham, asparagus, 
roasted crimini mushrooms and tomatoes all piled high 
on an English muffin and topped with pecan-smoked bacon 
and creamy dill hollandaise.

CRAB CAKE BENEDICT $17.99
Two poached eggs* with grilled lump crab cakes and 
tomato piled high on an English muffin, topped with creamy 
hollandaise.

PARISIAN BENEDICT $17.49
Two poached eggs* with smoked ham, roasted crimini 
mushrooms and melted Swiss all piled high on a buttery 
croissant half, topped with creamy hollandaise and fresh 
herbs.

VEGGIE BENEDICT $16.49
Two poached eggs* with roasted crimini mushrooms, 
tomatoes, spinach, artichoke hearts and asparagus all piled 
high on an English muffin, topped with creamy hollandaise 
and fresh herbs.

EGGS BENEDICT  $16.49
Two poached eggs* with ham and herbs all piled high 
on an English muffin, topped with creamy hollandaise.

TASTE OF VENEZUELA
Arepas are THE staple of Venezuelan gastronomy. Corn based 
flatbread stuffed and served like sandwiches, they’re crispy 
on the outside and fluffy on the inside.  

CARNITAS AREPA $17.99
A Toasty Arepa filled with our house carnitas, lettuce, 
and cheese. Served with a side of cilantro aioli and 
your choice of side.

REINA PEPIADA (Our twist on the classic!) $17.99
A toasty Arepa filled with chunky chicken, homemade 
avocado mash, and a drizzle of our house mayonnaise. 
Served with your choice of side and a side of cilantro aioli.

CREATE YOUR OWN AREPA $15.99
Our cheese Arepa filled with your choice....
Add Veggies for $1 each
Add Meat, Egg, or Avocado for $2 each
Add Steak $3

CACHAPAS $17.99
Sweet and savory yellow corn pancakes folded over 
and filled with cheese. Topped with a scoop of butter 
and served with your choice of side.
Add Veggies for $1 each
Add Meat, Egg, or Avocado for $2 each
Add Steak $3

TEQUENOS (based on availability)  $14.99 
Dough wrapped cheese sticks toasted golden to order. 

SIDE OF PLANTAINS  $6.49
Roasted and sauteed Plantain slices topped 
with a sprinkle of cheese.

OMELETTES
EGG-CEPTIONAL $17.99
Sausage, smoked ham, bacon, roasted onions, tomatoes 
and crimini mushrooms with melted Jack and Cheddar. 
Topped with sour cream and fresh herbs. Served with your 
choice of side and an English muffin.

SPINACH BACON MUSHROOM $17.49
Spinach, bacon, crimini mushrooms and melted Swiss, 
topped with creamy hollandaise. Served with your choice of 
side and an English muffin.

MEXICAN $17.49
Chorizo, green chiles, roasted onions, Jack and Cheddar. 
Topped with salsa or green chili, sour cream and fresh 
herbs. Served with your choice of side and a flour tortilla.

DENVER $16.99
Smoked ham, roasted onions, green peppers 
and melted Jack and Cheddar. Served with your 
choice of side and an English muffin.

CREATE-YOUR-OWN $17.99
Choose any of your three favorite ingredients. Served with 
your choice of side and an English muffin.
Add Veggies for $1 each   Add Meat, Cheese or Avocado $2 each

SCRAMBLES
BACON AVOCADO $17.99
Eggs scrambled with bacon, fresh spinach, roasted onions 
and tomatoes. Topped with fresh avocado mash and 
Pepper Jack. Served with a side of salsa, your choice of side 
and an English muffin.

ATHENA $16.99
Eggs scrambled with feta, asparagus, roasted tomatoes 
and crimini mushrooms. Served with your choice 
of side and an English muffin.

WISCONSIN                        $16.49
Eggs scrambled with Swiss, Jack, Cheddar and cream 
cheese, topped with fresh herbs. Served with your choice of 
side and an English muffin.

SIDES
Ranch Potatoes, Grits, Dressed Greens, 
Kettle Chips, or Fruit.
Make ‘em Loaded Potatoes or Grits +2.99

TWO EGG BREAKFAST      $14.99
Two eggs* made fresh to order with your 

choice of pecan-smoked bacon, smoked ham 
or sausage patties (pork or turkey). 

Served with choice of side and an English muffin.

SWEET INDULGENCE COMBO  $16.99
Two eggs* made fresh to order with your choice of 

pecan-smoked bacon, smoked ham or sausage patties 
(pork or turkey). Served with a choice of a large 
whole-wheat pancake, a golden Belgian Waffle 

or two pieces of thick-cut French toast.

Vegetarian Friendly Dish

Order our Gluten-friendly entrées with our Gluten-friendly bread 
option for an additional $.99
Substitute for a Gluten-friendly side option of seasoned ranch 
potatoes, fresh fruit or dressed greens at no charge.



PREMIUM LUNCH COMBOS

SANDWICH OPTIONS
Club, Reuben, Arizona Turkey, 
Grilled Cheese or 
Chicken Apple Walnut.

Choose any two of the following  1/2 Sandwich  1/2 Salad Cup of Soup

LUNCH

 $16.99
SALAD OPTIONS
Cobb Salad, Southwest Steak Salad, 
Chicken Apple Walnut, Caesar Salad 
or Greek Salad.

SOUP OF THE DAY 
Ask your server for today’s soups.

SANDWICHES
Served with choice of side.

CLUB                                 $16.99
Layers of ham, turkey, pecan-smoked bacon, 
Jack and Cheddar, lettuce, tomato and mayonnaise 
on grilled, whole- grain bread.

GRILLED CHEESE          $13.99
Thick-cut sourdough bread with Cheddar, 
Monterey and Pepper Jack cheeses. 
Add pecan-smoked bacon strips or shaved ham $3.49

REUBEN                                               $17.49
Corned beef, melted Swiss, Thousand Island dressing and 
Bavarian sauerkraut on grilled rye.

CHICKEN APPLE WALNUT $16.99
A blend of all-natural chicken, apples, toasted walnuts, 
celery, mayonnaise and fresh herbs. Served with lettuce 
and tomato on a grilled bakery croissant. 

ARIZONA TURKEY $17.49
Turkey, pecan-smoked bacon, avocado, tomato, 
mayonnaise, Jack and Cheddar on grilled sourdough bread.

CARNITAS TACOS $17.99
Three pork carnitas tacos with housemade Pico de Gallo on 
corn tortillas. Served with fresh smashed avocado, sour 
cream and lettuce and a side of refried beans. 

SALADS
COBB SALAD $16.99
Fresh mixed salad greens, topped with all-natural chicken, 
pecan-smoked bacon, tomatoes, fresh avocado, chopped 
egg and Bleu Cheese. Served with your choice of dressing.

CAW SALAD $16.99
A bed of our fresh mixed salad greens, topped with our 
famous Chicken Apple Walnut Salad, diced tomatoes and 
toasted walnuts.  Served with your choice of dressing.

GREEK SALAD $16.99
All-natural chicken, onions, artichoke hearts, 
feta cheese, Kalamata olives and tomatoes, 
tossed with fresh mixed salad greens and our 
housemade lemon-vinaigrette dressing.

SOUTHWEST STEAK SALAD $17.99
Seasoned steak strips, fresh cut bell and poblano 
peppers, onion, Pepper Jack cheese and our 
housemade pico de gallo on a bed of mixed greens. 
Served with cilantro aioli dressing.

CAESAR SALAD  $14.99
Crisp Romaine lettuce and homemade croutons 
tossed in a creamy caesar dressing and topped 
with Parmesan cheese.  
Add diced chicken $3.49

BOAT BURGERS & CHICKEN SANDWICHES
Choice of beef patty* or chicken breast.  Served with choice of side.

EMERALD MOUNTAIN $17.99
Monterey Jack, pecan-smoked bacon, avocado mash, lettuce, tomato and mayonnaise on a grilled brioche bun.

WHY NOT $16.49
Keep it simple. Cheddar cheese, tomato and lettuce.

MORNING SIDE $17.99
One over hard egg, pecan-smoked bacon, Cheddar, lettuce, tomato and mayonnaise on a grilled brioche bun.

CREATE YOUR OWN $17.99
Your choice of beef patty or chicken breast, lettuce, tomato and 3 toppings of your choice.
Add Additional veggies $1.00    Add Additional meat, cheese, egg or avocado for $2.00

ADD ONS & SIDES

SEASONED RANCH POTATOES $4.99 
“MAKE THEM LOADED”        + $2.99
Pecan-smoked bacon, green chili, melted Jack and Cheddar 
cheese, sour cream and fresh herbs.

FRESH FRUIT Cup $4.99 Bowl $6.99

STEEL-CUT OATMEAL        Cup $4.99 Bowl $6.99
Served with cranberries, raisins and brown sugar.

GRITS         Cup $4.99 Bowl $6.99

BISCUIT & GRAVY           $7.49

CORNED BEEF HASH           $8.99

BELGIAN WAFFLE           $10.49

CINNAMON ROLL           $7.99

(1) LARGE WHOLE-WHEAT PANCAKE   $10.49

FRENCH TOAST           (1) $5.49 (3) $10.99

PECAN-SMOKED BACON,  $5.99 
SMOKED HAM, PORK SAUSAGE OR 
TURKEY SAUSAGE 

OUR STORY
Welcome home! We are excited to introduce you to our new owners Aaron and Maria Clayton 
who promise the same Egg-cellent food and service you have come to expect since 2003 and will 
continue the tradition of being family owned and operated. 

The Claytons have been part of the Moline’s team for many years. Aaron joined the company in 2005 
and has been an integral part of The Egg ever since. During that time the Clayton’s helped develop the 
outstanding formula with which it has and will continue to operate. The Claytons share the Moline’s vision 
of serving the community and bringing the Yampa valley together.

Our staff takes pride in the details from pouring locally roasted coffee, slicing and juicing the seasons 
freshest fruit and making everything to order, so you can have it just the way you like it!
Thanks for letting us be a part of your day. 

Enjoy your experience?  Share it with us

Vegetarian Friendly Dish

Order our Gluten-friendly entrées with our Gluten-friendly bread 
option for an additional $.99
Substitute for a Gluten-friendly side option of seasoned ranch 
potatoes, fresh fruit or dressed greens at no charge.

*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.

Proud To Serve Locally  Produced Products From:

BEVERAGES
CAPPUCCINOS, LATTES $5.99 
Add Flavor: Vanilla, Hazelnut, Caramel, Salted Caramel, 
Mocha,Toasted Marshmallow, Gingerbread, 
Peppermint, Pumpkin Spice, Cinnamon Dolce +.79
Add Espresso Shot +.99
Milk alternatives: Soy, Almond, and Oat milk

CHAI TEA LATTE $5.99

DIRTY CHAI $6.99
Our chai Latte with an added shot of espresso

MATCHA LATTE $5.99

COFFEE, HOT TEA,  $3.69
HOT CHOCOLATE

COLD DRINKS 
Lemonade, Arnold Palmer or Coke Products        $3.69
Add Raspberry Flavor! +.30 

Squeezed Orange or Grapefruit  Juice $4.59
Apple, Cranberry, Tomato  $3.89
Milk, Chocolate Milk  $3.99
Oat Milk, Almond Milk, Soy Milk  $4.49

COLD BREW ICED COFFEE $3.99

ADULT BEVERAGES
It's our policy to require ID for ALL our guests. Thanks for 
your understanding

LIMONCELLO MIMOSA $12.49
Our Signature Cocktail
A blend of limoncello, bubbly, lemon  juice 
and cane sugar, with a splash of orange juice.

MAN-MOSA $11.99
Mile High Distilling vodka, bubbly and orange juice

THE EGG BLOODY MARY $12.49
Our special bloody mix and a generous pour 
of Mile High Distilling Vodka with a blackened salt rim

ADULT HOT CHOCOLATE $10.49
Peppermint schnapps and our mountain 
hot cocoa topped with whipped cream

APPLE CIDER WHISKEY $12.49
It’s all in the name, and it’s delicious. 
Served with a cinnamon stick.

MY MIMOSA $8.99
Bubbly with orange, grapefruit, lemonade, apple or 
cranberry juice.
Upgrade to Grand Marnier +2

GLASS OF WINE $7.49
Cabernet, Chardonnay, and Pinot Grigio

BEER $6.99
Storm Peak Brewing Company
Maestro IPA, Hoochie Mama Sour, 
Urban Sombrero Mexican Lager

FRESH JUICE BAR
Juiced daily in-house $5.99

KALE REFRESHER            
Kale, apple, cucumber, and lime.

POMEGRANATE PASSION 
Pomegranate, black tea, cranberry
cinnamon, and honey.

FRESH SEASONAL JUICE 
Ask your server for today’s selection.

+ Add your choice of liquor to any juice

     The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean shellfish, Tree Nuts, Peanuts, Wheat, Soy, and Sesame. Please notify staff for more information about these ingredients.


