eminQton

Qual dining with a view !

@3 Brunch Menu 3

Biscuits and Sausagc Gravg % sausage and two eggs $ 9.25
Brcakfast Sandwich % with bacon} eggs, sausage and cheese $ 8.50
Tradftional <+ two cggs, potatoes, toast with choice of meat $ 9.25
Chefs Choice Quichc % made fresh every week $ 9.75
Bridgcs E_ggs 5cncdict % with potatoes 3 Trg it with Salmon for$11.95 $ 8.95
Chcps C[’lofcc Fancakcs % with syrup and choice of meat $ 8.95
Bﬁdgcs Scramble % ham, sausage, bacon, tomato, onions, peppers, mushrooms, $ 9.75
cheddar andjack cheese, potatoes and toast
chgfc (,“tfmatc Omelet < with farm fresh local eggs and potatoes $ 8.50
Hucvos Ranchcros % with eggs to order and house made green chili $ 9.25
New York Steak and E_ggs % with potatoes and toast $16.95
Clﬁckcn Fricc! Stcak and Eggs % with country gravy, potatoes and toast $14.95
Remington's Signature Colorado Hand Crafted Burger % with a side $ 9.00
% add Bacon $1.50 Chcddar or SWiss $1.00 % Mushroom $.50
French DIP with Swiss % cheese and aujus with a side $ 9.95

Angus Fastrami Reuben grilled marble rye, Swiss, 1000 |sland, sauerkraut and side $ 9.95

Fresh Salmon 5lic]crs % with tarragon caper tarter, lettuce, tomato and a side

3 Sides 3

$11.95

° French f:ries * Co]e slaw Sweet Fotato Fries . Cottage Cheese

. Onion Rings o SOUP * [House Salacl

3 A]a Carte ©3

o [Ham Steak, 3 Sausagc | inks, or 3 Pacon $2.95 e JTwo Eggs ~any s’cglc $2.95
o Freslﬂ Fruit $2.95 b Toast <5ourclough, Wheat, Kye] Biscuit, or English Muffin) $.95
e Half Orc{er Biscuit and Gravg $2.50 o Side of Chili $2.50

Please Note:
A 20% gratuity will be added to tables of 6 or more.

Consuming raw or under cooked foods such as meat, pouliry, fish, shellfish,
and eggs may increase your risk of food borne illness.

A $6 charge will be applied for any split plates for extra starch and vegetables.




