VITALITY SMOOTHIES
BLUEBERRY & BANANA CHIA | Blueberries, bananas, Greek yogurt, agave
nectar, chia seeds and milk 8
GREEN DELIGHT | Mangos, bananas, pineapples, spinach, agave nectar and
almond milk 8
MIXED BERRY CHIA | Blueberries, strawberries, blackberries, raspberries, chia
seeds, Greek yogurt, agave nectar and milk 8
SUMMER REFRESHER | Mint, honeydew melon, cucumber, freshly squeezed lime
juice and agave nectar 8
PROTEIN PUNCH | Greek yogurt, peanuts, chocolate sauce, fresh banana,
cinnamon and milk 8

FRESH-SQUEEZED JUICES
FRESH SQUEEZED JUICE | Choice of Orange, Pineapple, Watermelon, Grapefruit
or Apple 7
CITRUS DAYBREAKER | Grapefruit, orange, lemon, pineapple and apple 8
CARROT + GINGER | Fresh carrot, lemon, orange and ginger 8
MORNING CLEANSE | Fresh kale, cucumber, celery, green apple, and lemon 8
GINGER SHOOTER | Fresh ginger and lemon juice with a dash of agave nectar,
served in a shot glass 4

IN THE BEGINNING
FRUIT SALAD AND YOGURT - Ⓖ

ELEVATED OATMEAL

Seasonal melons and berries served
with honey and Greek yogurt 9

Steel-cut oatmeal topped with sliced
bananas, berries, house-made
granola, coconut flakes and
Colorado bee pollen, served with
your choice of any one of our housemade smoothies 12

HOUSE-MADE GRANOLA
House-made granola topped with
berries, coconut flakes, and
Colorado bee pollen, served with
your choice of any one of our housemade smoothies 12
COLORADO PARFAIT
House-made granola, Greek yogurt,
seasonal berries, bee pollen, and
coconut, served with a side of
agave nectar 9

|Ⓖ| Gluten Sensitive

STEEL-CUT OATS - Ⓖ Ⓥ
Steel-cut oatmeal topped with dried
cranberries and brown sugar 6
SMOKED SALMON
Smoked salmon, hard-boiled egg,
capers, pickled onions, cucumber,
tomatoes cream cheese and your
choice of bagel 15
|Ⓥ| Vegan

Parties of six or more are subject to a 20% gratuity
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness.

CONTINENTAL
Banana or pumpkin bread, cranberry or blueberry scone, a croissant, fruit salad,
Colorado peach compote, strawberry jam, butter and your choice of any one
of our house-made smoothies served on a three-tiered stand 17

IT’S YOUR WORLD OMELET - Ⓖ
Served with your choice of Yukon skillet potatoes, seasonal melons and berries, or a side salad
with house-made lemon-dill vinaigrette.
Make any dish with egg whites for only $0.75
Three egg omelet with your selection of three ingredients: bell peppers,
mushrooms, onions, tomato, spinach, asparagus, black olives, ham, chicken
apple sausage, bacon, chorizo, cheddar, Swiss, pepper jack or
Colorado goat cheese. 12 ($0.50 per additional item)

HOUSE ENTREES
Served with your choice of Yukon skillet potatoes, seasonal melons and berries, or a side salad
with house-made lemon-dill vinaigrette.
Make any dish with egg whites for only $0.75
THE TRADITIONALIST |Ⓖ| Two eggs cooked to order with your choice of bacon,
Canadian bacon or chicken-apple sausage and served with your choice of
toast 15
THE GREEN PLATE |Ⓖ| Two poached eggs served inside a fresh avocado bowl
with sautéed kale, Swiss chard and asparagus topped with arugula, heirloom
tomatoes, fresh lime and feta cheese 13
BACK BOWLS BURRITO | Scrambled eggs, grilled chorizo, Yukon skillet potatoes,
red onions, tomatoes, jalapenos and melted pepper jack cheese served with
salsa and sour cream 12
VEGGIE BURRITO | Scrambled eggs, Yukon potatoes, asparagus, red onions,
heirloom tomatoes, jalapenos, and pepper jack cheese with salsa and
sour cream 12
EGG WHITE FRITTATA| Ⓖ| Fresh spinach, roasted mushrooms and tomatoes
topped with arugula, green onion, chives and Colorado goat cheese 13
TURKEY FRITTATA | Turkey, avocado, asparagus, red onion and provolone
cheese topped with arugula, charred Roma tomato and chives 12

SWEETS
All selections are served with seasonal berries, powdered sugar, maple syrup and come with
your choice of bacon or chicken sausage
FRENCH TOAST 13

RICOTTA PANCAKE 13

BELGIAN WAFFLE 12

SIMPLE HOUSE-MADE PANCAKE 12

EGGS BENEDICT
Served with your choice of Yukon skillet potatoes, seasonal melons and berries, or a side salad
with house-made lemon-dill vinaigrette
CLASSIC BENEDICT

TURKEY-AVOCADO BENEDICT

Poached eggs, Canadian bacon,
Asparagus and traditional
hollandaise 12

Poached eggs, turkey, fresh
avocado, asparagus and
hollandaise 13

CHEF’S BENEDICT

NEW-YORKER BENEDICT

Poached eggs, thick cut Brioche,
prosciutto, gruyere, mixed greens,
heirloom tomatoes, asparagus and
traditional hollandaise 14

Poached eggs, capers, fresh
avocado, asparagus and Atlantic
smoked salmon with
Dill hollandaise 14

FLORENTINE BENEDICT

WAFFLE BENEDICT

Poached eggs, tomatoes, spinach,
asparagus and traditional
hollandaise 12

Poached eggs, sausage, asparagus
and traditional hollandaise served on
a Belgian waffle 13

SANDOS AND SALAD
Served with your choice of Yukon skillet potatoes, seasonal melons and berries, or a side salad
with house-made lemon-dill vinaigrette.
Make any dish with egg whites for only $0.75
SUMMER SALAD |Ⓖ| Arugula with smoked salmon, poached eggs, heirloom
tomatoes, Parmesan cheese and house-made lemon-dill dressing 14
CLASSIC BREAKFAST SANDO | Two fried eggs, pork sausage patty, American
and Swiss cheeses served on a locally sourced Brioche bun 11
MOUNTAIN BREAKFAST SANDO | Two fried eggs, bacon, avocado and
Colorado goat cheese on a bagel 12

FEATURED SUNDAY BRUNCH ITEMS
Welcome to Cucina at The Lodge at Vail. In addition to our traditional breakfast
menu we would like to offer the following selections custom designed by our
Executive Chef Rudy Williams.

LIGHTER FARE
THE GARDEN QUICHE | 13
Whole eggs, red chard, roasted portabella & cremini mushrooms quiche topped
with goat cheese served with a house salad with balsamic vinaigrette
HARVEST PLATE | 13
Two poached eggs over quinoa, spinach, sprouts, carrots, heirloom tomatoes,
cucumbers and topped with a lemon-dill vinaigrette
TOMATO-MINT COUSCOUS BOWL | 12
Couscous mixed with mint, heirlooms tomatoes, lemon, parsley,
green onion & extra virgin olive oil

FOR THE TABLE
CHARCUTERIE BOARD | 15
Prosciutto di Parma, Piave & honey
FLAT BREAD PLATE | 14
In house flat bread topped with pesto, goat cheese, arugula & sunny-side eggs

HOUSE SPECIALTIES
CROQUE MONSIEUR SANDO | 13
Baked sourdough bread layered with béchamel, prosciutto di Parma & Gruyere
served with a side salad
CANNOLI PANCAKES | 13
Chocolate chip pancakes filled with ricotta filling, bacon or chicken sausage &
powdered sugar
SHORT RIB RAGU | 15
Slow-cooked short rib ragu served on top of parmesan mashed potatoes &
asparagus
ZITI WITH TOMATOES, GREENS & RICOTTA | 12
Ziti tossed with sundried tomatoes, Swiss chard, zucchini, spinach pesto topped
with ricotta & arugula

