
EXECUTIVE CHEF JEFF BOLTON .:. WINTER

Kids 8 and under in their PJs 
eat FREE from the kids menu

FROM THE BARISTA

3        Lavazza Espresso 4      Espresso con Panna 5       Latte  Cafe Mocha
5

Caramel Macchiato        5 Americano      4 TAZO Chai      5

7                       Pancakes
     Seasonal berries, maple syrup, breakfast sausage

9                            Moe’s Bagel Sandwich
Two scrambled eggs, choice of bacon or

sausage, white cheddar cheese, fresh tomatoes 

8                                  All Colorado Breakfast
Two eggs any style, Applewood smoked bacon,

breakfast potatoes, choice of toast 

10                           Graceland Pancakes                  
  Banana pancakes, peanut butter

whipped cream, bacon, maple syrup

15                                       Crab Cake Benedict                
Two poached eggs, Maryland style crabcakes, 

English muffin, hollandaise, asparagus

15                             Chicken-Fried Rib-Eye                    
                       Two eggs any style, sausage gravy, 

buttermilk biscuit

14                                  Eggs and Duck Hash
  Duck confit, fingerling potatoes, 
kale, two poached eggs, bernaise 

 
12                         Bread Pudding French Toast

Nutella maple syrup, crème anglaise

10                                   Corn Beef Hash and Eggs
	 Housemade corned beef, potatoes,

two eggs any style, braised cabbage

15                                      Steak and Eggs
Braised short rib, bell peppers, onions,

two eggs any style, horseradish potatoes

11                            Breakfast Burrito
Eggs, potatoes, chorizo, bell peppers, avocado,

white cheddar, sour cream, green chili

9                                     Fruit and Cottage Cheese
Seasonal fruit, berries, cottage cheese         

soups 7

Chicken Noodle                                Green Chili 
Creamy Tomato Basil             Butternut Squash             

salads

Second Home Caesar                                6/12

Arugula and Marcona Almonds                7/14
Goat cheese, citrus vinaigrette                

Grilled Romaine                                        7/14 
Crumbled blue cheese, apples, bacon, 
creamy blue cheese dressing   

Lobster Cobb Salad                                11/22	
Maine lobster, arugula, avocado, bacon, 
cherry tomatoes, egg, tarragon vinaigrette

House                                                          4/8
Mixed baby greens, tomatoes, cucumber,
radish, carrot, red wine vinaigrette
add chicken 4            add steak 9           add  shrimp 6

Sandwiches
comes with your choice of french fries, 
house salad or cup of soup

Second Home Burger                                    9	
1/2 lb. ground sirloin.
Add your choice of toppings, $1 each: Bacon,
shaved prime rib, mushrooms, green chili, roasted 
jalapeños, balsamic onions, cheddar, smoked 
provolone, housemade mozzarella, or blue cheese

Open-Face Lamb Sandwich                              13
Rotisserie leg of lamb, cucumber, red onion,
cherry tomatoes, grilled bread & mint cream, 
housemade flatbread

Prime Rib French Dip                                14
Horseradish cream, au jus, French roll

Lobster Roll                                                  18
Maine lobster, lemon, celery, scallion, 
mayonnaise, split top roll

Brunch Drinks
 

9         DIY   Bloody Mary Bar
  Do It Yourself Bloody Mary!

Customize your mary exactly the way you want. 
Choose from a large variety of

housemade mixes, spices and seasonings.

12                   Bottomless Mimosa
Cranberry, pineapple or orange juice

                                  
12        Bellini

Peach nectar, Chambord   
                                                   

10                      Rocky Mountain Sunrise
  Orange juice, pineapple juice,

tequila, grenadine

10                              Cherry Creek Fizz
Gin, egg white, orange juice

10                    Second Home’s Harvey Wallbanger
Orange juice, vodka, Galliano

9                           Salty Dog
Grapefruit juice, vodka, salted rim

  

3 Sides
Applewood Smoked Bacon

Cottage Cheese
Breakfast Sausage

Grits
Yogurt

Breakfast Potatoes
Canadian Bacon

Breakfast Pizza                           7
Scrambled eggs, cheddar, sausage, 
Applewood smoked bacon, peppers, mushrooms, 
onions, fire roasted salsa 

Belgian Waffle                            9
Seasonal berries, maple syrup

Broken Yolk Black Bean Tacos	    11
Applewood smoked bacon, chorizo, pico de gallo, 
white cheddar 

Froot Loop Pancakes	  9
Froot loop krispie treat, whipped cream 

Shrimp and Grits                                           12
Cheddar, chives, mascarpone, tomato ragu

Chicken and Waffles                                              15
Cornbread waffle, sausage gravy, maple syrup

Oatmeal Brûlée                                        7
Steal cut oatmeal, brown sugar, spices 

Yogurt and Fruit                                    9
Seasonal fruit, berries, brown sugar, yogurt 

Crawfish Omelet                                       13
Roasted cipollini onion, kale,
Cajun hollandaise

Eggs Benedict                             10
Two poached eggs, English muffin,
Canadian bacon, hollandaise, asparagus

Smoked Salmon Benedict                                           13
Two poached eggs, sliced smoked salmon,
sautéed spinach, English muffin, hollandaise,
asparagus

Mediterranean Frittata	  12
Open-face egg white omelet, chives,
onions, garlic, spinach, artichokes, peppers,
mushrooms, sundried tomatoes, swiss

 

$4 Bag O’ Doughnuts

OUR COFFEE AND ESPRESSO ARE AVAILABLE TO GO

PAJAMA BRUNCH


