ESPRESSO BAR TEA AND SPECIALTY

SMALL LARGE SMALL LARGE
AMERICANO $500 $575  TEA $4.50 $525
AMERICANO MISTO $575 $650  STAMPEDE CHAI LATTE $675 $7.50
CAFE MIEL $6.50 MATCHA LATTE $6.50 $725
CAPPUCCINO $600 $675  STRAWBERRY MATCHA LATTE $700 $775
CARAMEL MACCHIATO $700 $775 LONDON FOG $550  $625
CORTADO $575 TEA LATTE $550  $6.25
DIRTY CHAI LATTE $750 $825  HOT CHOCOLATE $550 $6.25
ESPRESSO $4.50 VANILLA STEAMER $500 $575
FLAT WHITE $6.00 $6.75
LATTE 600 s675  GOLD AND REFRESHING
LONDON FOG $550 $6.25 SMALL  LARGE
LONG BLACK $500 $575  ICED GREEN TEALEMONADE $525 $6.00
MOCHA $550 $625  ICED PASSION TEA LEMONADE $525 $6.00
NUTELLA LATTE $700 $775 ICED GREEN TEA $4.50 $5.25
VANILLA LATTE $700 $775 ICED PASSION TEA $4.50 $525
COFFEE PASTRIES

SVALL - LARGE CINNAMON BUN WITH GLAZE $500
MEDIUM ROAST 2450 5525 ) 5 COLATE CHIP COOKIE $375
ICED COFFEE 2450 5525 5 COLATE BANANA LOAF $525
STAMPEDE COLD BREW °575 5650 b EBERRY CORNFLAKE MUFFIN $525

LEMON CHIA POPPY SEED LOAF $525

ALMOND DOUBLE BAKED CROISSANT  $5.75
CHEESE KNOT $5.25



FROM THE KITCHEN

YOGURT BOWL | V

Greek style yogurt, berry compote, blueberries, granola

$9.00

RIDER BREAKFAST SANDWICH $12.00

Pasture-raised eggs, chicken and apple sausage, arugula,
apple onion chutney, sunrise breakfast sauce, brioche bun

CORRAL HAM AND $12.00
CHEESE CROISSANT

Pasture-raised eggs, honey ham, dijon mustard,

gruyere cheese, sunrise breakfast sauce, croissant

THE AVOCADO OUTLAW | V $12.00

Pasture-raised eggs, fresh avocado, heirloom tomatoes,
red onion, arugula, caramelized onion and balsamic
chutney, sunrise breakfast sauce, brioche bun

PERK’S TASTY TOMATO SOUP | V

Comforting tomato soup with butter herb croutons

$6.50

CAST IRON GRILLED
THREE CHEESE | V

Thick pullman loaf bread, cheddar, gouda, havarti,
lots of butter, mayonnaise and mustard

$7.00

CATTLEMAN'’S GRILLED CHEESE

Pullman bread, smoked brisket, muenster, smoked
gouda, yellow cheddar, house-made BBQ sauce

$8.00

CALIRANCHER $14.00

Turkey, avocado, maple bacon, provolone cheese, arugula,
tomatoes, mayo, mustard, and deli dressing on brioche

SMOKY HERB CHICKEN
SALAD CROISSANT

Smoked chicken salad, dijon dressing, buttery
croissant, gherkins, toasted pumpkin seeds

OPEN FACE PACIFIC
TUNA SALAD SANDWICH

Tuna salad, cheddar, swiss cheese, avocado,
tomatoes, mustard havana

FIG, BISON AND BRIE FLATBREAD

Fig jam, caramelized onions, brie cheese,
sautéed wild mushrooms

FIRE ROASTED FLATBREAD | V

Tomato sauce, mozzarella, mushrooms, roma
tomatoes, bocconcini, basil, balsamic reduction

MEDITERRANEAN ROAST CHICKEN
AND QUINOA SALAD | GF

With fig-balsamic glaze

THAI TAMARIND AND
HERB STEAK SALAD

With arugula and strawberries

MISO-CITRUS GLAZED SALMON
AND SOBA NOODLE SALAD

With edamame, cucumber, radish, sesame seeds

$13.00

$13.00

$23.00

$20.00

$14.00

$18.00

$18.00



