
SCRATCH K ITCHEN
BRUNCH

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS.

PARTIES OF 6 OR MORE ARE SUBJECT TO A 20% AUTO-GRATUITY.

MENU ITEM AVAILABILITY IS SUBJECT TO 11,444 FT. ACCESSIBILITY.

NOTE: WE HAVE RETIRED THE 

USE OF COLD CUP PLASTIC 

STRAWS TO AID VAIL RESORTS’ 

COMMITMENT TO SEND ZERO 

WASTE TO LANDFILL BY 2030.

S H A R E A B L E  P L AT E S

CHICKEN & WAFFLE SANDWICH* 18
FRIED CHICKEN
MAPLE SYRUP
SAVORY WHIPPED CREAM

BOAR BACON & BRIE OMELET* 20
BOAR 
BRIE
ONION
SPINACH

CHEESY OMELET* 16
BOURSIN
SWISS
CHEDDAR

VEGGIE OMELET* 18
SPINACH
ONION
RED PEPPER
MUSHROOMS

STEAK & EGGS* 37
SIRLOIN
SAUCE FOYOT
TWO EGGS, ANY STYLE

DUCK CONFIT HASH* 34
DUCK
SWEET POTATO
BELL PEPPER 

SMOKED GOUDA SCRAMBLED EGGS* 20
CRISPY PANCETTA
CARAMELIZED ONION
ARUGULA 

ASPARAGUS AND MUSHROOM FRITTATA* 18
TRUFFLE CRÈME

CHURRO WAFFLES 16
SWEET CINNAMON BUTTER 

CRANBERRY AND ORANGE SCONES 16
MOLASSES MASCARPONE
BLACK BERRY COMPOTE

CHEDDAR BISCUITS AND CHORIZO GRAVY 20
BOURBON HONEY

SMOKED SALMON LATKES* 20
DILL CRÈME FRAICHE

BACON FLIGHT* 20
CANDIED BACON
BOAR BACON
ANCHO CHILI BACON
CHEFS CHOICE BACON

SAUSAGE TRIO* 20
CHICKEN APPLE SAUSAGE
ELK SAUSAGE
CHEFS CHOICE SAUSAGE 



W I N E S  B Y  T H E  G L A S S C O C K TA I L S  –  H O T  S T U F F

S PA R K L I N G
NV BOCELLI, PROSECCO 12
 VENETO, ITALY

R O S É
2016 DOMAINE DE TRIENNES 14
 VIN DE PAYS, FRANCE

S A U V I G N O N  B L A N C
2017 CRAGGY RANGE 15
 MARLBOROUGH, NEW ZEALAND

P I N O T  G R I G I O
2016 LE MONDE 12
 FRIULI, ITALY

W H I T E  B L E N D
2016 GUY FARGE, GRAINS DE SILEX 20
 SAINT PERAY, FRANCE

C H A R D O N N AY
2014 ALEXANA, TERROIR 15
 WILLAMETTE VALLEY, OREGON

M O S C AT O
2016 SARACCO 12
 PIEDMONT, ITALY

P I N O T  N O I R
2015 BELLE GLOS, CLARK & TELEPHONE 20
 SONOMA, CALIFORNIA

S A N G I O V E S E
2015 MURGO 14
 MT. ETNA, SISILY, ITALY

M E R L O T
2013 HALL BY KATHERYN HALL 18
 NAPA, CALIFORNIA 

M A L B E C
2014 LUIGI BOSCA D.O.C. 17
 MENDOZA, ARGENTINA

C A B E R N E T  S A U V I G N O N
2013 HALTER RANCH 17
 PASO ROBLES, CALIFORNIA

B L E N D
2014 EDI SIMCIC, "DUET" 18
 GORISKA BRDA, SLOVENIA

STUBE HOT TODDY 13
 RYE WHISKEY 

 CHILI CINNAMON MAPLE SIMPLE SYRUP

 FRESH JUICED LEMON 

STARFIRE 13
 COFFEE LIQUEUR

 ESPRESSO VODKA,

 PUMPKIN SPICE, COFFEE,

 WHIPPED CREAM, STAR ANISE

LAST ALAMO 13
 WHISKEY, IRISH CREAM,

 COFFEE LIQUEUR, COFFEE,

 WHIPPED CREAM, 

 TOASTED MARSHMALLOW

NORTH PEAK 13
 WHISKEY, IRISH CREAM,

 HOT CHOCOLATE, IRISH STOUT

C O C K TA I L S  –  C H I L L  ‘ I N

CAT DANCER 13

 APPLE LIQUEUR, 

 SPARKLING WINE, 

 APPLE CIDER

WAYBACK 13

 WHISKEY, ICED COFFEE, BITTERS

ANTICIPATION 13

 LEMON VODKA, 

 SPARKLING WINE, 

 POMEGRANATE JUICE

AMBUSH 13

 WHISKEY, SWEET TEA

H A L F  B O T T L E S

B U B B L E S
NV TATTINGER 88
 BRUT, LA FRANCAISE

S A U T E R N E
2010 CHATEAU RAYNE VIGNEAU 80
 BORDEAUX, FRANCE

C H A R D O N N AY
2015 ROMBAUER 60
 CARNEROS, CALIFORNIA

C A B E R N E T  S A U V I G N O N
2013 DUCKHORN 75
 NAPA VALLEY, CALIFORNIA

R E D  B L E N D
2011 JUSTIN “ISOSCOLES” 72
 PASO ROBLES, CALIFORNIA

P O R T S  B Y  T H E  G L A S S

TAYLOR FLADGATE 10 YR 12

TAYLOR FLADGATE 20 YR 20

TAYLOR FLADGATE 30 YR 35

TAYLOR FLADGATE 40 YR 55

100 YEARS OF TAYLOR FLADGATE TASTING 61

P O R T S

NV FONSECA 42
 SIROCO, WHITE PORT, 750ml

2011 DOLCE     60
  NAPA VALLEY, CALIFORNIA 375ml 

2009 FONSECA 70
 LATE BOTTLED VINTAGE, 750ml

1987 TORO ALBALA DON PX 90
 GRAN RESERVA 375ml

2009 TAYLOR FLADGATE   125
 375ml  

WINES   |   PORTS
COCKTAILS
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