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MONDAY-FRIDAY BREAKFAST Fast ¢ Fresh * Fantastic

Join us for Durango’s Best Weekend Brunch - Saturday and Sunday

SUNRISE ELIXIRS
Single $6.95
Double $11.95
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SIGNATURE BLOODY
MARY OR MARIA
Our award-winning Bloody
Mary mix, tequila or
green chile infused vodka.

COLORADO SUNRISE
Tequila, Orange juice,
and grenadine.

SUNNY ORANGE MARGARITA
Tequila, triple sec, fresh
Orange and lime juice.

RAMONA PALOMA
Ramona grapefruit wine
cooler, tequila and lime.

MIMOSA
Orange or Cranberry,
champagne.

SALTY DOG
Grapefruit juice, vodka,
salted rim.

IRISH COFFEE
Jameson, coffee, sugar cube,
and whipped cream; served
hot or iced.

BAILEYS AND COFFEE
Baileys, coffee and whipped
cream; served hot or iced.

BEVERAGES
. .

JUICE * $3.00
Orange, Apple, Cranberry
or Grapefruit

MILK « $3.00
Whole, Almond, Coconut,
or Chocolate

SODA ° $2.50
Coke, Diet Coke, Sprite,
Dr. Pepper, Cherry Coke

FRESH BREWED
COFFEE °* $3.00
Bottomless

Iced Tea * $2.50
Hot Twinings Tea * $2.50
Hot Chocolate * $3.00
Lemonade ¢ $2.50
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6:30AM - 1:00PM. 11:00AM - 3:00PM in the Diamond Belle.

CHEF SPECIALTIES

Served with skillet potatoes or BBQ baked beans and choice
of toast: whole wheat, sourdough, rye; white English muffin, croissant, bagel,
buttermilk biscuit, or gluten free bread for $1.00. Substitute fruit cup $1.25.
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Mahogany Grille Breakfast
Two eggs any style, link sausage or Applewood smoked bacon, skillet potatoes
and toast. $9.95 Substitute Ham $1.50

Trout and Eggs
Trout, coated in seasoned flour, seared and finished with spinach and
tomatoes in a lemon-butter sauce and two eggs any style. $14.95

Biscuits and Gravy
Two buttermilk biscuits topped with our own hearty sausage gravy. $9.95

Bacon, Egg and Cheese Bagel
Two scrambled eggs, Applewood smoked bacon, and cheddar
cheese on a toasted bagel. $9.95

In a hurry?
Grab & Go

Sandwich Only

$7.95

Steak and Eggs
100z New York Strip, two eggs any style. $15.95

CHICKEN FRIED RIBEYE STEAK

A Strater Exclusive! Ribeye steak breaded and deep fried, topped
with our classic house gravy, and two eggs any style. $15.95

Southern Shrimp and Grits
Sautéed Gulf shrimp, white hominy cheesy grits. Topped with bacon,
green onion and parsley, in a garlic lemon butter. $14.95

Southwest Breakfast Burrito

Scrambled eggs, chorizo, black beans, green chile sauce, blended
cheese, wrapped in a flour tortilla, finished with pico de gallo and
sour cream. $10.95 Smothered in green chile and cheese $2.00

In a hurry?
Grab & Go

Burrito Only
$10.95

Classic Oatmeal
Steel-cut oats served with brown sugar and your choice of one: blueberries,
strawberries, bananas, raisins. $7.95 Substitute almond milk to make it Vegan

Huevos Rancheros

Layered crispy corn tortillas, vegetarian refried black beans, two eggs
any style, 3-blend cheese, house green chile, pico de gallo, sour cream,
avocado, and Mexican rice. $12.95 Add chorizo for $1.95

Posole ciuten Free
Tender chunks of pork, hominy, southwest spices stewed in a flavorful broth
served with warm tortillas (flour or corn). Cup $5.95 / Bowl $8.95

Yogurt Parfait
Greek yogurt, fresh berries, granola. $8.95

MAKE IT LOW CARB B
Ask to “low carb it” to sub a mixed

green salad for potatoes and toast.

The Strater supports and sources from local family-owned farms and ranches. Some items on our menu are cooked to order and may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. Straws available upon request.
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FARM FRESH OMELETS

[
ST RAT E R s FA M o U s Our selection of fluffy three-egg omelets with 3-blend cheese;
B E N E D I CTS served with skillet potatoes or BBQ Baked Beans; and choice of
toast. Any can be made into a scramble without cheese for
We hope you love them as much as dairy free diets or just because! Substitute egg whites $1.00
we do! Choice of toasted brioche or or gluten free bread $1.00. Substitute fruit cup $1.25.

English muffin. Served with skillet
potatoes or BBQ Baked Beans, and o
house made hollandaise. Choice of

toast. Substitute fruit cup $1.25. Strater
=~ Diced ham, spinach, mushrooms, red peppers. $9.95
- >
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. ‘Musaragus’
Classic Mushrooms, asparagus, onions and bell peppers. $9.95

Thinly slice honey-cured ham.

Half $9.95 ¢ Full $12.95 Pork Verde

; . Pork sausage, green chiles. $9.95
California
Avocado, tomato asparagus, Lost Pelican
and basil pesto. Gulf shri b $11.95
Half $9.95 « Full $12.95 o shrime, bacon. 3T
Durango
Crab 9

Spinach, diced ham. $9.95
Lump crab cakes, tomatoes P $

avocado, asparagus.

Half $10.95 * Full $14.95 Mesa Verde

Chorizo, cotija cheese, peppers, onions, and
Gravlax house green chile. $10.95

Salmon gravlax, fried capers,
thinly sliced red onions, and a o
bagel with cream cheese.

Half $10.95 * Full $14.95 GRIDDLE GREATS

= Go ahead...indulge a little bit, we won’t tell. Served with
Steak_ Bea_rnalse pure maple syrup. Add two eggs and bacon or sausage $5.95.
Te_nder!om _strlps seared Make pancakes or French toast gluten free $1.00.
with crimini mushrooms

o 7
and spinach.

Half $10.95 « Full $14.95

Buttermilk Pancakes
Shortest Stack (1) $3.95

Short Stack (2) $5.95

Tall Stack (3) $7.95

SIDES

) Bananas Foster Pancakes
Sausage: Chorizo Three fluffy buttermilk pancakes, topped with
or Bacon a brandied Bananas Foster sauce.

Ham Shortest Stack (1) $6.95

. Short Stack (2) $8.95
Pork Green Chile Tall Stack (3) $10.95
Toast

Gluten Free Toast French Toast

) Sliced brioche in our vanilla and cinnamon egg batter topped
Side of Eggs with powdered sugar. Make it Bananas Foster style $2.95.

Side of Potatoes One slice $4.95
Avocado Two slices $6.95
Fruit Cup

| Kk Add whipped cream, chocolate chips and strawberries or
Black Beans blueberries for $1.95. Make it Bananas Foster style $2.95.

Yogurt
Hollandaise

MAKE IT LOW CARB
(%TDATEQ HQTEL e  — ——— Ask to “low carb it” to sub a mixed

— ___of AMERICA green salad for potatoes and toast.
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The Strater supports and sources from local family-owned farms and ranches. Some items on our menu are cooked to order and may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. Straws available upon request.
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