BEREAKFAST

-H-uQNos Ranchevos®  $I0.75
Two Eggs atop Corn Tortillas with Browns, Beans, choice of
Red Chile and/or Green Chile, Cheeses, Garnish & Tortilla

Huevos Socorve®™ #1175

Same as above with choice of Carne Asada,

Adlovadla, Chorizo, or Erkey Green Chile Sausage

Eqps Benedict™
Served with Pesto Tomatoes, ome{ries and Housemadle Hollandaise Sauce

Made with Choice of:
Spinach $975 | Ham $1075

Breakfast Quesadilla  $10.25 | \/cggie/ $4125
Flour Tortilla, Egg, Cheeses, Bell Pepper, Fresh Green Chile, Sour Cream, Pico de Gallo
and Guacamole. Served with your choice of Browns or tomefries and Meat

DOUGS GRUE

Ranchers™ $12.25
Doug's Breadled Steak, Browns, Country Gravy, Three E@gs & Griddlle Biscuit

bl $(2.50
Three Eggs, Browns, Gridalle Biscuit topped with Country Gravy, Choice of Three Strips of Thick
Bacon, Slab Ham, Two House Sausage Patties or Two Erkey Green Chile Sausage Patties

Lil'Bilg,j@* +1075

Two Eggs, Browns, Gridalle Biscuit toppe with Country Gravy, and Two Sf'rips of Thick Bacon
Basic* 410

Two Eags, Browns, Choice of Three Sh'ips of Thick Bacon, Slab Ham, Two House Sausage Pathes or

Two Eggey Green Chile Sausage Patties, Choice of Toast, English Mufﬁn, Griddlle Biscuit or Tortilla

BG* 4775

Gridldlle Biscuit topped with Counf‘ry Gravy & Two Eggs

Cinnamon, Fresh Blueberries, Toasted Almond's,
Choice of Toast, English Mu{{in, Griddlle Biscuit or Tortilla

OMELETTES

Three E@gs, choice of Browns, Beans, CoH'age Cheese or Pesto Tomatoes, and
Choice of Toast, English Mu{fim, Griddlle Biscuit: 'Homefries or Tortilla.

Make ‘em with Egg Whites, add %!

Sharon®  $IFS
Sautéed Mushrooms, Onions, Fresh Bell Peppers, Fresh Spinach,

Diced Tomatoes, Sour Cream, Guacamole, and Cheeses

Drizzle® $1075
Fresh SPInach, Diced Tomatoes, Bleu Cheese Crumbles,
Toasted Almond's, Parmesan & Drizzled with Balsamic Vinegar

Clink> #1075
Thick Cut Diced Bacon, Fresh Spinach, Diced Tomatoes & Swiss

Taste $1075
Thick Cut Diced Bacon, Fresh Bell Peppers, Guacamole, Tomatoes & Cheeses

Bi? Pig $1075
Ham, Bacon, Chorizo, Tortilla SfTiPs, Sour Cream,
Fresh Onions, Choice of Red and/or Green Chile & Cheeses

Pave® $‘07‘5
7t_4rkey Green Chile Sausage, Pesto, Fresh Bell Peppers, Diced Tomatoes, Parmesan & Cheeses

MonalLisa® $1075
Sautéed Fresh Green Chile, Mushrooms, Onions, Thick Cut Diced Bacon, Sour Cream & Cheeses

Favorile #1075
Thick Cut Diced Bacon, Diced Ham, and Cheeses

SMNALLS

Try any of the Omelettes with two Eggs for +8.75, or Sharon $4.75

PAPAS

Mountain 0{ Browns, Cheeses, choice o{ Red Chile,
Green Chile and//or Gravy and Homefries. Topped with Two Eggs.

Made with choice of:

CarneAsada™  $HlF5
Slow Roasted Tri 77P in Green Chile

Adovada™  $IF5
Slow Roasted Pork in Red Chile

Tas®*  $I075
Chorizo, Erkey Green Chile Sausage, and Fresh Onions

Skimg* $1075
Sautéed Mushrooms, Onions, Fresh Bell Peppers,
Fresh SPinach, and Diced Tomatoes

Conboy* #1075
Thick Cut Diced Bacon, Diced Ham & Sausage

Papas too much for you? Try a half
NI'HMPIE& portion on any of the ifems above for $8.75

SWEET STUFF

Make. 'om bl or chocolate chip, add B
(One Plus £ Sweet Combo)

Grandmas -H-o'l— Cakes $775

Blebervy Hoheakes  $875
Chocdate Chip Hobeakes.  $875

Sweetd Toast 7
Vanilla Orange Batter, Cinnamon, Sugar Dust

Sweet Combo*  $I1075
Two Hot Cakes or Two Sweet Toast, Two Eggs,
Choice of Thick Bacon, Ham, Sausage or Erkey Greengghile Sausage

One Plis* #8775
Ore ot Coe o St o phes O g phs O Thick G Bocon

Cmf% $4.25
Filleol with Cream Cheese, Topped with Your Choice of
Housemadle Jam. Finished with Powdered Sugar and WhiPPed Cream

Cinnamon Roll $5
Housemade Cream Cheese Frosﬁng, Topped with WhiPPeal Butter & Ground Cinnamon

BREAKFAST BURRITOS

Three Scrambled Eqgs, Browns, Smothered with Red Chile,
Green Chile, and/or Gravy. EPPea/ with Cheeses.

Made with Choice of:
Carne Asada il | Adovada Bl | House S $il
Bacon $fl | Turked Creen Chile Saw sg‘w
Chorizo $il | Hham $il | Vegge $I0

Loaded with Cuacamole, Sour Cream, LeHuce £ Tomabe  Add $2

SIDES

Protein $4 | Browns/Home{ries $3 | Pesto Tomatoes $%4 | Beans $2
Cottage Cheese $3 | Guacamole/ Avocado $2 | Sour Cream $1 | Pico de Gallo $1
’7 JalaPeﬁo Pepper $1 | Toast $1 | Biscuif/English Mu{{in $3 | Egg $1

Substitutes Available: Gluten Free Bread, Gluten Free Vegef‘arian Green Chile
Housemade Salsa, Red Or Green, Available Upon Requesf‘

bou s boug'%m

DAYNJ DINER

Local. Fresh. Original. Delicious.

EST. 2010

ESPRESS0 BAR

LaHe $5
Double St $3
Americano $3
Cﬂppucdf\o $5 | Ui $5

Add Caramel, Hazelnut, Chocolate, Vanilla or Seasonal Flavors ~— 50¢
Adld Shot Of EsPresso 75¢




BURGERS

e
Served with choice of Fries, Potato Ch/ s, Cottage Cheese, Cole Slaw, Soup or Salad.
Also served with Lettuce, Tomato and Housemade Pickles with excePhon o{ The Reolnec)? 1[:

& Black Betty. Substitute Bison Patty or Crilled Chicken Breast, Addl $1.

N\nkzﬂ-N\wssg with Fries or Potato Chips
Red/, Green Chile and/or Coum"ry Gravy & Cheese {or $2 or
get a Big Bowl of Messy Fries or i?t,)fafo Chips for +7

Colovado Bison Bur $1275
Jalapeﬁo Jam, Diced Bacon and PePPerJack heese, Local Grass Fed & Antibiotic Free

Blak BoHye 31175

Peanut Butter, Fresh Green Chile, SharP Cheddar & Blackberry Jom

Fronkier®™  $11.25
Sweet BBQ Sauce, Thick Cut Diced Bacon,
Crisp Onions & SharP Cheddar

Pan®  $11.25
Caramelized Onion, Thick Cut Diced Bacon & Bleu Cheese
Joot  $11.25

Fresh Green Chile & SharP Chedolar

o* 4.25
Thick Cut Diced Bacon, Guacamole, Fresh Green Chile & Sharp Cheddar

Haider Times* #1125
Thick Cut Diced Bacon, Swiss & Sautéed Mushrooms

Rednecks*  $11.25
A top a Gridle Biscuit covered with Bacon Sausage, Gravy & Cheeses
Cherse”  $HI0

Choice o{ Sharp Chedldar or Pepper Jack Cheese, Swiss or Bleu Cheese Crumbles
Add: Thick Cut Diced Bacon f | Al Additional Cherse 3!

SANDWICHES 41075

Served with choice of Fries, Potato ChIPS
Coh‘age Cheese, Cole Slaw, SouP or Salad

Make i Messy with Fries or Potato Chips
Red, Green Chile and/or Counf'ry Gravy & Cheese for $2 ovr
get a Big Bowl of Messy Fries orapel)fafo Chips for +7

Momar®
Gridlle Demi Loaf, Swiss, Ranch, Pesto, Thick Cut Diced Bacon,
Chicken, Tomato & Shredoled Green Leaf

Griddle Rye Swiss, 1000 Island, oﬂresh Green Chile, Kraut & Corned Bee{

Sweet Ruth®
Gridalle Rye, Swiss, Corned Beef & Cole Slaw

Zia Bivd®
Griddlle Wheaf‘berry, Sharp Cheddar, Thick Cut Diced Bacon, Guacamole,
Fresh Green Chiles, Dusted Chicken, Tomato & Shredded Green Leaf

Crunchy Bivd
Toasted Wheafberry, Cream Cheese, Toasted Almond's, Diced Cucumbers,
Guacamole, Chicken, Tomato & Fresh Spinach

Toasted Wheaf'berry, Cream Cheese, AIMOHSS, Diced Cucumbers, Bell PePPers,
Carrots, Guacamole, Tomato, Fresh Spinach & Shredded Green Leaf

LUNCH BURRITOS 412

With Browns, Beans, Choice of Red Chile and/or Green Chile,
Cheeses, Guacamole, Sour Cream & Garnish

Made with Choice of:
Chicken | Carne Asada | Adovada

SALAD

—
Choice of 1000 Islana|, Ranch, toney Mustard, Bleu Cheese, Balsamic Vina@reﬁe
Fiesta $10.25

Dusted Chicken, Fresh Green Chiles, Tortilla Strips, Almondls, Cheeses,
Cucumbers, Carrots, Bell PePPers, & Guacamole

Ble #1025
Chicken, Fresh Blueberries, Bleu Cheese Crumbles, Thick Cut Diced Bacon,
Parmesan, Croutons, Almond's, Cucumbers, Carrots, & Bell PePPers

Color\d $‘OZ5
Crisp Chicken, Thick Cut Diced Bacon, Egg, Cheeses,
/&nona/s, Cucumbers, Carrots & Bell Peppers

DSdadd  $525
SoUp

BowlcFSouP $4 | CapofSop  $3

EXTRA GRUE

Servea/ with choice of Fries, Potato ChlPs
Coﬁage Cheese, Cole Slaw, Salad or Soup

Chicken Fried Chicken  $12
Served with Mashed Potatoes and Gravy. Substitute Breaded Steak, Add $1

Buffao Wrap  $950

Crispy Chicken, Lettuce, Emafo Ranch & Buffalo Sauce

Chicken Tenders O)  $950
Choice of Barbecue Sauce, toney Mustard or \Dressins

DRINKS

Juice 4 2% Milk 3
Lemonadle 4 Almond Milk 4
Arnold Palmer 4 Pop (bottomless) $2.50
Hot Cocoa $3 lced Tea (bottomless) $250
Chocolate Milk 4 Hot Tea $250
Co{fee +275

DO“ S GDINER

DAY DINER

Local. Firesh. Origir\o\l. Delicious.

EST. 2010

Fif\o\ $ le‘b uS onNn Fo\uelaook
+o vecrive mo 5 spwo\ls!
Need A grﬂ- card?
Ask Your server for one

*These items may be served raw or undercooked based on your specification,
or contain raw or undercooked ingredients. The consumption of raw or under-
cooked animal foods may cause food-borne illness.




