MORNING FOOD

Bag of
Housemade Doughnut Holes with

Three Dipping Sauces 3.95

Sourdough Pancakes Seasonal Fruit Compote
and Chantilly Cream 8.95

Vanilla Challah French Toast Cinnamon
Chantilly Cream, Walnuts & Maple Syrup 9.95

Steel Cut Oatmeal Seasonal Fruit, Candied
Walnuts and Brown Sugar, finished
with Cream 8.95

Farmer’s Market Fruit Vanilla Yogurt and
Crunchy Granola 7.95

Smoked Bacon Omelet Portabella Mushrooms,
Tillamook Cheddar, Smoked Bacon, Mixed
Lettuces, Toast and Potato Cake 10.95

Farmer’s Market Omelet with Cherry Tomatoes,
Basil, Toasted Garlic, White Corn, Anaheim
Peppers, Jack Cheese, Mixed Lettuces, Toast and
Potato Cake 10.95

Beef Chili Omelet Trio of Peppers, with Beef
Chili, Tillamook Cheddar, Sour Cream Avocado
Salsa Toast and Potato Cake 10.95

Smoked Salmon Omelet Capers, Red Onions,
Spinach, Dill Créme Fraiche, Mixed lettuces, Toast
and Potato Cake 11.95

Cheddar Biscuits & Gravy with Soft Scrambled
Eggs & Ancho Sausage Gravy 9.95

Huevos Rancheros Flour Tortilla, Smoky Bacon-
Black Beans, Fried Eggs, Rustic Tomato Pan
Sauce, Avocado Salsa, Sour Cream & Cotija 9.95

Lucky Dog Ranch Beef Breakfast Burrito
Adobo, Pepper and Onion Marinated Beef,
Scrambled Eggs, Avocado Salsa, Sour Cream,
Cheddar & Flour Tortilla with Potato Cake and
Spicy Roasted Tomato Salsa 11.95

Smoked Lucky Dog Ranch Beef Benedict
Thinly Shaved Smoked Roast Beef, Cheddar Grit
Cakes, Poached Eggs & Spicy Hollandaise 10.95

Roxy Eggs Benedict Potato Cakes with Poached
Eggs, Black Forest Ham & Hollandaise Sauce
10.95

Double Smoked Bacon or Pork Sausage or
Black Forest Ham Steak with Two Eggs Any
Style Toast and Potato Cake 9.95

SALADS AND SOUPS

Chef’s Soup of the Day A.Q.

Curry Chicken Salad Granny Smith Apples,
Pine Nuts & Butter Lettuce 11.95

Chop Salad Organic Chickpeas, Mint, Aged
Cheddar, Olives, Cucumber & Creamy Citronette
7.95

LDR Steak Salad Avocado, Kalamata Olives,
Marinated Sundried Tomatoes, Blue Cheese
Dressing, topped with Crispy Onions 13.95
Roxy Ranch Granny Smith Apple, Orange
Supremes, Fennel, Watermelon Radish, Spiced

Pumpkin Seeds, Pomegranates and Buttermilk
Ranch 10.95 add Chicken or Shrimp 4.95

BLT Chopped Romaine, Applewood Smoked
Bacon, Tomato, Avocado & Aged Cheddar and
Cider Vinaigrette 9.95 add Chicken or Shrimp 4.95

Caesar Creamy Caesar Dressing, Dry Jack &
Croutons 8.95 anchovies available upon request

Spicy Caesar Salad Crispy Tortilla Strips, Red

Fresno Chiles and Spicy Caesar Dressing 9.95 add
Chicken or Shrimp 4.95

Coco’s Salmon Salad Roxy Chop Salad,
Pan Seared Natural Salmon with Orange-
Pistachio Relish 16.95

MAINS

Buttermilk Fried Chicken Sandwich with
Tabasco Mayonnaise on Toasted Roll 10.95

Grilled Chicken BLT Sandwich Toasted Roll
and Mayonnaise 10.95 add Cheddar 1.75

Colorado Buffalo Burger and Garlic Fries 12.95
add Aged Cheddar 1.75 Crispy Bacon 2.00

Lucky Dog Ranch Natural Beef Burger
and Garlic Fries 10.95 add Cheddar 1.75 Crispy
Bacon 2.00

Lucky Dog Ranch Flat Iron Steak “hand-cut”
80z with Steak Sauce & Garlic Fries 19.95

SIDE SADDLES

Side of Spicy Roasted Tomato Salsa......... 75

Jalapeno Cheddar Grits.......c.ccovsrunicieenenn 2.95
Roasted Country Potatoes..........cc.se0000..2.95
Herb and Garlic Potato Cakes................2.95
Double Smoked Thick Sliced Bacon......3.95
Side of Ancho Sausage Gravy..........c.00...2.95
Garlic Pork Breakfast Sausage...............3.95
Buttermilk Cheddar Biscuit & Jam........ 2.25
Two Free Range Chicken Eggs................3.45

Sourdough, 12-Grain or Walnut Toast 2.95

Products used at Roxy are sourced from local farms and ranches.



