RIBS & STEAKS

' BREAKFAST 000V |
SPECIALS & REEK

DISTILLERS
WOODY CREEK
VODKA SCREWDRIVER $14.99
with fresh-squeezed '
orange juice ’
WOODY CREEK :
VODKA BLOODY MARY $15.50

with house made Bloody Mary mix

ADD RIBS $3.25
MIMOSAS $14.50
with fresh-squeezed

orange juice

BOTTOMLESS PER PERSON $32.00
FRESH-SQUEEZED

ORANGE JUICE $8.50

. J

EGGS (EACH) $3.00
TOAST $3.00
HASH BROWNS $5.00
HAM $5.00
BACON $5.00
SAUSAGE $5.00
BISCUIT $4.25
ARTISAN

CORNBREAD MUFFIN $4.50
CHEESE GRITS $6.00
BABY BACK RIBS

1/2 rack $12.00
Full rack $23.00
PORK GREEN CHILI $5.00
GLUTEN-FREE TOAST $3.50
DRINKS

ICED TEA $4.25
SODA 320z $4.25
LEMONADE 320z $4.25
ARNOLD PALMER 320z $4.25
OTHER JUICES $4.25
COFFEE & HOT TEA $4.25
HOT CHOCOLATE $4.25
MILK (2%) $4.25
SPECIALTY COFFEES %6.50
ESPRESSO LATTE
AMERICANO CAPPUCCINO
CHOCIATTO

LATTE MACCHIATO

~N

(SPIKE IT UP! .. 750

WOODY CREEK
KAHLUA
BAILEY’S

GRAND MARNIER
JAMESON

JACK DANIELS
\. J

E— SATURDAY / SUNDAY / HOLIDAY MENU E—

ASPEN * COLORADO

BREAKFAST

-

THE ALL-AMERICAN*

Two eggs, ham, bacon or sausage

HASH BROWNS & TOAST

$18.00

ONE-EGG VERSION  %17.00

EGGS BENEDICT*

2 eggs, Canadian bacon, Hollandaise &
hash browns

$20.50

SMOKED SALMON BENEDICT*
2 eggs & hash browns

$23.50

VEGGIE BENEDICT*

2 eggs, fresh spinach, tomatoes, avocado
& hash browns

$21.00

PULLED PORK BENEDICT*
2 eggs, BBQ pork, bacon, Hollandaise
& hash browns

$24.00

6 oz FILET BENEDICT*

2 eggs, crumbled blue cheese, Hollandaise
& hash browns

$29.50

HICKORY HOUSE BURRITO
& HASH BROWNS

Scrambled eggs, cheese, onions, in a flour
tortilla topped with pork green chili
Add ham, bacon or sausage $3.75

$19.00

HUEVOS RANCHEROS

& HASH BROWNS*

Locally made corn tortilla layered with beans,

2 eggs, salsa, lettuce, tomatoes, sour cream, cheddar
cheese, served with flour tortillas on the side

$19.00

BISCUITS & GRAVY

2 house-made biscuits covered with our own
sausage gravy

$13.00  add 2 eggs ¥4.00

CHICKEN FRIED CHICKEN
& 1/2 WAFFLE

Breaded chicken breast sandwiched between a
half waffle served with fruit

$20.50

CHICKEN FRIED CHICKEN
& HOMEMADE GRAVY

Breaded chicken breast topped with our own
sausage gravy served with 2 eggs & hashbrowns

$19.50

STEAK & EGGS*

8 0z Ribeye, two eggs, hash browns & toast
$21.50

BABY BACK RIBS & EGGS*

1/2 rack, two eggs, hash browns & toast
$21.50

PROTEIN POWER BREAKFAST*
8 oz Ribeye & baby back ribs (1/2 rack)
& two eggs

$26.00

ON THE SWEETER SIDE
PANCAKES

Ancient grain pancakes, made with rolled oats,

crushed wheat, quinoa and Flax Seed & served
with Grade A Fancy Maple Syrup

SMALL STACK $14.69
LARGE STACK %16.79

FRENCH TOAST or

BELGIAN WAFFLE $16.00
Served with 100% Maple Syrup

TOAST with

CINNAMON-RAISIN BREAD $17.00

ADD TWO EGGS* $4.00

ADD BACON, HAM or SAUSAGE $5.00

Add BANANAS, BLUEBERRIES or
STRAWBERRIES

$4.50 (each) $6.50 (all 3)

AVOCADO & TOAST*

Choice of toast, smashed avocado,
sliced tomatoes, 2 eggs, balsamic drizzle

$18.00

BIG OMELETTES (3 EGGS)

Includes hashbrowns & toast

VEGETERIAN with CHEDDAR

Mushrooms, spinach, tomato & onion

$20.00

WESTERN

Ham, onions, bell peppers & cheddar cheese

$20.00

HAM & CHEESE

Ham, choice of cheese
$21.00

CARLOS’ SPECIAL

Sausage, tomato, avocado, onion, Jack cheese,

Carlos’ Ranchero Sauce
$22.79

BUILD AN OMELETTE
Plain $16.79

Add BACON, HAM or SAUSAGE
$3.45 each

Add CHEESE, GREEN PEPPERS, MUSHROOMS,

TOMATO or FRESH SPINACH
$1.50 each

EGG BEATERS or EGG WHITES
Add $2.75 each

3 EGGS, BACON, HAM & SAUSAGE*

3 eggs any style, applewood smoked bacon,
ham & sausage

$23.50

MANAGER’S SPECIAL*aka Ece sanbwiIcH)

Choice of bread, 2 eggs, cheese, choice of meat,
shredded lettuce & sliced tomatoes

$20.50

J

*These items may be served raw or undercooked. CONSUMER ADVISORY: Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk

of contracting a food borne illness - especially if you have certain medical conditions.
* The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellgsh, Tree Nuts, Peanuts, Wheat, Soy, and Sesame. Please notify

staG for more information about these ingredients.
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, ‘* OUR STORY *- \

Since 1988, we have worked at crafting our Baby Back Ribs, BBQ Sauces and other recipes.
Over the years, we’ve won dozens of National and International Rib Cook-Off
competition awards. In 1998 we introduced our fare to Hickory House in Aspen, where we
have achieved success beyond our dreams.

Our friends from Michelbob’s Championship Ribs & Steaks Restaurant of Naples Florida,
have shared many of their secrets with us as we continue to sharpen our barbeque skills.

Together, the offerings on this menu have proven to be the “Best in Colorado.”
We hope you agree and we thank you for your support!

-ghe Hickony House Gang

730 W. MAIN STREET ASPEN, COLORADO 81611 970.925.2313 hickoryhouseribs.com

WE CATER!

Let Hickory House cater your next event.
We offer many packages to accomodate groups of all sizes.

THE PIG STY THE BARN YARD THE FARM HOUSE
cooked on:site cooked on-site cooked on-site

INCLUDES: INCLUDES: INCLUDES:
Roasted Pig and Fresh Rolls Roasted Pig and Fresh Rolls Roasted Pig and Fresh Rolls
2 side items 1 additional entrée 2 additional entrées
1 dessert 2 side items 4 side items
1 dessert 1 dessert

CALL TO SCHEDULE YOUR CATERING EVENT TODAY - 970.925.2313



