
CHILAQUILES: 
hand-cut corn tortilla chips, over easy eggs, sour cream, 
grilled onion, avocado, cotija cheese [GF] 18
ADD BISON SHORT RIBS 16
ADD SHRIMP 12

CHICKEN + WAFFLE: 
belgian waffle, hawaiian barbeque  chicken, hot honey drizzle, grilled pineapple, proscuitto ham  25

LOBSTER BENNY: 
griddled english muffin, poached eggs, bloody mary hollandaise, 
lobster cakes, arugula, shredded potato 22

PANCAKES: 
buttermilk pancake stack, warm vermont maple syrup, orange marmalade, whipped butter  15
ADD APPLEWOOD SMOKED BACON 8

SHAKSHUKA: 
moroccan-stewed tomatoes, baked eggs, arugula, feta cheese, avocado, 
lebanese flat bread [MGF] [V]-Upon Request  23
ADD BISON SHORT RIBS 16
ADD ANDOUILLE SAUSAGE 12

BELGIAN WAFFLE: 
blackberry compote, powdered sugar, warm maple syrup  17

QUICHE: 
Chef’s rotating weekend quiche, scalloped potato crust;                                       
evoo-arugula salad, lemon zest, shaved parmesan [GF]  20

FLATBREAD: 
bourbon maple pork belly, 
tarragon-garlic aioli, cherry 
tomato, arugula, balsamic  18

CASHEW + HONEY BRIE: 
sour cherry jam, lahvosh, 
granny smith apple  16

FRIED CALAMARI: 
bell pepper, basil,                
japanese steak sauce  15

BUFFALO CAULIFLOWER:
affinee bleu cheese, pickled 
carrot, celery  14

CRISPY TIGER SHRIMP: 
sweet + spicy jalapeno 
dipping sauce  16

HOUSE FOCACCIA: 
extra virgin olive oil + 
aged balsamic  6

CREAM OF TOMATO BASIL SOUP: 
Bowl or Cup  8 | 5

CITRUS + ARUGULA SALAD: 
grapefruit + orange segments, arugula, almonds, 
lemongrass vinaigrette [GF] [V]  14

BUTTERLEAF SALAD: 
bibb lettuce, gorgonzola, avocado, heirloom 
cherry tomato, diced cucumber, sweet basil 
vinaigrette, crispy onions [MGF]  16

add chicken (8), four shrimp (12), tofu (7)                                           
scottish salmon (16), grilled filet 

tips (16), ruby red trout (12)

THAI STEAK SALAD: 
udon noodle, marinated filet mignon, mango, 
chopped peanut, basil, mint  26

served with choice of house chips, french fries, soup, or garden salad.

PO’BOY: 
crispy shrimp, fried pickles, goat cheese tartar, lettuce, tomato, denver crunch roll  17

GRILLED SALMON BLT: 
scottish salmon, applewood smoked bacon, gruyere cheese, red pepper aioli, brioche bun* [MGF]  20

CRISPY CHICKEN SANDWICH: 
cajun fried chicken, honey chipotle mayo, lettuce, tomato, onion, cheddar, sourdough  16

CAJUN FISH SANDWICH:
ruby red trout, crispy jalapeno, goat cheese remoulade,                                        

lettuce, tomato, denver crunch roll*  18

RANCH BURGER: 
vermont white cheddar, arugula, tomato, avocado, garlic aioli, crispy onion* [MGF]  18

ADD APPLEWOOD SMOKED BACON 8
ADD FRIED EGG 6

CHAI-GINGER CIDER 
spiced chai, appler cider, ginger shrub 8      

 ADD BRECKENRIDGE BOURBON 5

UP-DOC
carrot, ginger shrub, orange juice, 

lemon, coconut foam 8
 ADD MYTHOLOGY NEEDLE PIG GIN 5

LAVENDER BERRY LEMONADE 
lavender syrup, blackberry, house lemonade 8      

 ADD ESPOLON TEQUILA 5

PINEAPPLE EXPRESS 
passionfruit, pineapple, simple, 

lemon, egg white, 8
 ADD BANHEZ MEZCAL 5

small plates soup + salads

sandwiches

booze optional

brunch entrées

BISTR O NORTH

Please notify your server of any allergies before ordering, as not all ingredients are listed. Due to the 
nature of restaurants and cross-contamination concerns, we are unable to guarantee a 100% allergy-free zone. 
However, we will do our best to accommodate your specific dietary needs. *Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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