
farmer’s fruit bowl  gf/vg   10
chef’s selection of seasonal fruit + berries

parfait  gf/ve   9
greek yogurt + house made granola + berry compote

açai bowl  gf   12
fruit sorbet + banana + fresh berries + oat crunch

steel-cut oatmeal  ve   10
banana brûlée + blueberries + caramel
.......................................................................................................................................
avocado toast  vg   12
mountain marble loaf + heirloom tomatoes + yuzu oil + pickled onion
add two eggs any style*  6

breakfast sandwich*  14
eggs your way + choice of meat + aged cheddar + bagel or croissant

pastrami-smoked salmon  14
capers + onions + cream cheese + toasted bagel
.......................................................................................................................................
colorado breakfast*  14
farm-fresh eggs + meat + choice of toast + roasted tomato + crispy potatoes

interlocken omelet  gf   15
jack cheese + crispy potatoes 
choice of three: onion + tomato + bell pepper + mushrooms + spinach   
bacon + ham + sausage

pork green chili benedict*  16
poached eggs + hatch chili hollandaise + rustic english muffin

huevos rancheros*  16
eggs + chorizo + roasted salsa + black beans + avocado
Substitute soyrizo  vg  3
.......................................................................................................................................
buttermilk pancakes  ve   13
strawberries + cottage cheese + maple syrup

blueberry pancakes  ve   15
berry compote + whipped butter + sugar dust

bread pudding french toast  ve   15
baked croissant + berries + caramel + vanilla anglaise

belgian waffle  ve   14
marshmallow fluff + chocolate drizzle + syrup
.......................................................................................................................................
meats  5
applewood-smoked bacon, local pork sausage, hickory pit ham 
turkey bacon or chicken sausage

two eggs  6
any style

toast  2
sourdough, whole wheat, white, multigrain, rye or english muffin 
upgrade bagel or croissant   4
udi’s gluten-friendly

breakfast potatoes  gf/vg   4
.......................................................................................................................................
chilled juice  4
orange + grapefruit + apple or lemonade

on the green  5
kale + pineapple + honeydew + ginger

numi tea  5
iced tea or hot tea 

stance coffee beans
drip  4 | latte  6 | espresso  6 | cappuccino  6
.......................................................................................................................................
mile hot bloody mary  14
house-infused spicy pepper vodka + house bloody mary mix

sunrise mimosa  12
prosecco + fresh squeezed juice 
choice of: orange + grapefruit + cranberry or pineapple

peach bellini  16
prosecco + local peach juice

aperol spritz  14
prosecco + aperol + club soda

Meritage
eat / drink / indulge

*The State of Colorado would like you to know that  
consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergies.

gf
Gluten-Friendly

vg
Vegan

ve
Vegetarian

QUICK START
breakfast starters

HANDHELDS
daily breads

EGGS
and things

SWEET TOOTH
specialties

SIDES
your way

REFRESHMENTS
non-alcoholic

NEVER TOO EARLY
resort cocktails

Gluten-friendly bread available upon request




