
 
	

We are driven by the principles of sustainability and we strive to source local, 
organic and socially responsible ingredients as often as possible. 

 
Please note that not all ingredients are listed for each dish, if you have a dietary 

restriction or preference please inform your server before placing your order. 

BREAKFAST
 

LIGHT FARE 
 

STEEL CUT OATMEAL 
almonds + raisins + apple saba 

 
CHIA SEED PUDDING 

almond milk + banana + blueberry + 
coconut chips 

 
GRAPEFRUIT CURD PARFAIT 

almond granola + vanilla bean +  
wyoming honey + greek yogurt 

 

FROM THE BAKERY 
 

PETITE PLATE OF PASTRIES 
seasonal fruit preserves +  

organic butter 
 

BLUEBERRY MUFFIN 
almond struesel 

 
COFFEE CAKE 
salted pecans  

 
WHISKEY CARAMEL ROLL 

salted pecans

 
 

FRESH FROM THE KITCHEN 
 

SMOKED SALMON BRUSCHETTA 
toasted brioche + caper crème fraiche 

+ pickled onion + arugula +  
poached egg 

 
LEMON RICOTTA PANCAKES 

blackberry compote 
 

QUINOA BREAKFAST BOWL 
roasted toybox squash + avocado +  

sweet corn + tomatillo salsa+  
fried egg 

 
THE AMERICAN 

eggs your way + bacon or sausage + 
crispy potatoes + toast  

 
AKAUSHI STEAK AND EGGS 

crispy parmesan potatoes +  
red wine jus 

 
OMELET YOUR WAY 

choice of farm fresh vegetables + 
artisan cheeses + meats 

SIDES 
 

CRISPY BACON 
 

TURKEY SAUSAGE 
 

TOAST AND HOUSE-MADE PRESERVES 
 

CRISPY FINGERLING POTATOES 
 

FRESH FRUIT AND BERRIES 



	
 

SALADS + VEGGIES + GRAINS 
choice of  grilled protein:  akaushi beef, organic chicken, wild salmon 

 
ICEBERG 

sundried tomato + Persian cucumber + charred corn + tinkerbell pepper + bacon +  
aged white cheddar + buttermilk herb dressing 

 

SHAVED VEGETABLES & BABY GREENS 
toasted sesame vinaigrette + sunflower seeds + fresh ginger  

 

QUINOA 
baby kale + snap pea + sweet corn + clementine + grilled carrots + avocado + crispy 

oyster mushroom + basil pesto dressing 
 

RAW VEGETABLE CRUDITE 
garden vegetables + green goddess dressing + roasted garlic hummus 

 

ENTREES 
served with house-made rosemary potato chips or baby greens salad 

 
MAGEE HOMESTEAD BURGER 

akaushi beef + heirloom tomato jam + caramelized onions + aged white cheddar 
 

SMOKED TURKEY WRAP 
spinach tortilla + whipped feta + greek yogurt + Persian cucumber + pickled onion + 

marinated tomato  
 

TRUFFLED GRILLED CHEESE  
fontina + swiss + american + buttered brioche 

 

GRILLED CHILI ELK STEW 
cotija cheese + cilantro + radish + grilled tortillas 

 

SWEETS 
 

CHOCOLATE CHIP COOKIES with maldon sea salt 
 

OATMEAL COOKIES with white fig + orange  
 

pecan praline FUDGE BROWNIE 
 

GRILLED STONEFRUIT 
almond streusel + honey greek yogurt 

 
CARAMELIZED LEMON TART with vanilla whipped cream 



 

	
VEGETABLES & GREENS 

 
RAW VEGETABLE CRUDITE 

garden vegetables + green goddess dressing + roasted garlic hummus 
 

HEIRLOOM TOMATO 
arugula + green goddess dressing + herb bread crumbs + dolce gorgonzola 

 

STONEFRUIT  
baby greens + grilled radicchio + pistachio + parmesan vinaigrette 

 
SMALL PLATES 

 
SWEET CORN & PARMESAN BROTH 

snap pea + smoked mushroom + scallion 
 

SMOKED ROCKY MOUNTAIN TROUT 
crispy fingerling potatoes + pickled onion crème fraiche + black truffle 

 

AKAUSHI BEEF TENDERLOIN TARTARE 
castelvetrano olive + pickled mustard seed + egg yolk vinaigrette +  

seeded baguette 
 

GRILLED BACON 
heirloom tomato salsa + charred jalapeño + cilantro + lime 

 

CANTALOUPE GRANITA 
crispy prosciutto + honey greek yogurt + white balsamic + basil 

 
LARGE PLATES 

 
AKAUSHI NY STRIP 

smashed potatoes + grilled mushrooms + caramelized shallot + red wine glace 
 

WILD HALIBUT “EN PAPPILLOTE”  
albariño + lemon + oregano + arbequiño olive oil + grilled vegetables 

 

CRISPY ORGANIC DUCK BREAST 
blistered kale + giant white beans + basil + bing cherry gastrique  

 
ORGANIC CHICKEN  

herbed spaetzle + grilled green beans + king oyster mushroom + lemon chicken jus  
 

HOUSE-MADE FETTUCINE PRIMAVERA 
garden vegetables + basil pesto butter + preserved lemon 


