2022 Mother’s Dag at the Blackbird Cafe
Benedicts®

Benedicts served with-two cage-free poached eggs atop a toasted English muffin,
smothered in our house-made hollandaise sauce.
Gluten-free English Muffin available (2), Extra hollandaise (1.50)

Classic - Slices of Canadian bacon or substitute hardwood-smoked bacon - 14
Eggs Oscar - House-made crab cakes topped with baby tomatoes & micro greens- 18.50

Eggs Aspen - Shoots of Asparagus, baby portabella mushrooms, & baby heirloom tomatoes,
served atop a bed of potatoes cakes, sprinkled with micro pea shoots - 17.50

Quiche - Individual

Personal sized quiches made with hyper-local freshly laid hen eggs! Served with mixed
greens, potato cakes, and petite fruit assortment. Limited quantities available.

Quiche Florentine - Gruyere cheese, spinach, shallots, tomato - 18.50
Quiche Lorraine - Bacon, shallots, red peppers, chives, parmesan, cheddar - 18.50

Blackbird Favorites

Blackbird Traditional Breakfast - Two cage-free eggs any style with-a side of potato cake,
your choice of breakfast meat & toast - 12.5 Add two house-made buttermilk pancakes - 2

Green Chile Smothered Burrito - Scramble of eggs, potatoes, sausage, onion, red peppers &
black beans. Smothered in pork green chile with Monterey jack cheese - 14
Make it vegetarian ~ with veggie sausage & veggie green chile - 14

Biscuits and Gravy -Two fresh-baked biscuits smothered in homemade sausage gravy - 14
add two eggs any style, on the side or on top! - 2.50

Huevos Rancheros -Two eggs, tortillas, refried beans, smothered in green chile and topped
with shredded cheddar & Monterey jack cheeses - 14

Smoked Salmon Avoeado Toast — Two thick slices of sourdough, smeared with avocado,
topped with sliced smeked-salmon, capers, hyper local micro greens and finished with a lemon
vinaigrette drizzle. Served with a petite fruit cup and three potato cakes - 15.50

Omelets

Omelets served with three potato cakes and choice of toast
Add two house-made buttermilk pancakes — 2 add breakfast meat - 2.50

Evergreen Western - Ham, bell peppers, red onions & sharp cheddar cheese — 14
Aspen Mushroom - Baby portabella mushroom, asparagus tips, roasted red peppers, Fontina
cheese & micro greens -14
Bear Creek Bacon & Chive - Bacon, jalapeno, chives, cream cheese, topped with cheddar
cheese — 14 Make it Veggie and substitute veggie sausage for the bacon - 14
Breadcrumbs (Sides)
Any breakfast meat - 2.50 || A side-of-potato cakes - 4 || One cage-free egg* - 2
Two buttermilk pancakes - 4 || One shce of French Toast - 5 with strawberries add 1.5||
Gluten-free English Muffin - 2 || Green chili, cup - 4 / petite side - 1.50 ||
Vegelarian green chili, cup - 5/ petite side - 2
Side salad - 3.5 || Fresh fruit cup - 4.5 || House-made potato salad = 3 || Cup of soup -5

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



