
We are, at heart, a
neighborhood brunch
restaurant and event

venue dishing up
Southern-inspired

comfort food that will
make you feel right at
home. Since 2009 we

have continuously strived
to be an oasis in the city
with no fear of adapting

with our ever-evolving guests. Our award-winning Bottomless
Mimosas & Bloody Marys continue to be the best in Denver and

we are here seven days a week for you to gather, feast & imbibe!

MENU
BEVERAGES

MIMOSAS & MARYS

MUNCHIES FOR THE MASSES

GRIDDLED GOODIES

THE HASH CONNECT

BENNIES

OTHER BRUNCHY STUFF

SAMMYS & BURGERS

SIDE HUSTLE

KIDS MENU

Non-alcoholic Beverages
Fountain Soda: Pepsi, Diet Pepsi, Starry, Ginger Ale 3.25

Lemonade 3.5

Fresh-Brewed Iced Tea 3

Milk 3

Kombucha: 7

Queen City Coffee: regular or decaf 4

Juice: orange, apple, cranberry, grapefruit, pineapple 4

Ginger Beer 3

Nitro Cold Brew Coffee 6

Iced Chai 6

Red Bull 5

Hot Tea 3

Hot Chocolate 3
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Cocktail Menu

All Wine-ded Up
White Wines

Highlands 41 Chardonnay 7 / 24

Whitehaven Sauvignon Blanc 12 / 48

Red Wines

Line 39 Pinot Noir 7 / 24

Robert Mondavi Cabernet Sauvignon 10 / 42

Bubbles

Barefoot Bubbly Brut Split 7

Maschio Prosecco Split 12

Wycliff Brut 7 / 25

Grüvi Dry Secco N/A Split 8

Tenuta Prosecco 9 / 40

BREWSKIS
Bottles & Cans

Coors Light 7

Coors Banquet 7

Corona 7

Grüvi N/A IPA or Golden 6

High Noon 8

Bucket of 5 Beers (Coors Light, Banquet, or Corona) 25

Bucket of 5 High Noons 32

On Draft

Odell’s Sippin Pretty 8.5

Great Divide Colette 8

Left Hand Sawtooth 8

Dry Dock Apricot Blonde 7

Venga Mexican Lager 8

Denver Beer Company Juicy Freak 8.5

Boulevard Space Camper Cosmic IPA 8.5

Stem Dry Cider 9

HAIR O’ THE DOG
Apple of my Pie: House-infused chai vodka, butterscotch
schnapps and cinnamon apple juice 10

TikTok Famous: aperol, champagne, soda, orange slice 10

Spiked Cold Brew: captain morgan, kahlua, pepsi, milk, cold
press coffee 10

Chef’s Breakfast - our signature shot: bird dog maple
whiskey, pineapple, orange, bacon 8

Cinnamon Toast Crunch Shot - bird dog cinnamon,
rumchata 8

Beermosa: dry dock apricot blonde, pineapple juice 8

Dirty Hippie: vanilla chai infused vodka, oregon chai, milk 11

John Daly: vanjak sweet tea vodka, house made lemonade,
fresh lemon 9

Pick Me Up: breckenridge vodka, cold press coffee, kahlua,
sweet cream 12

The BB King: Berry Basil Old Fashioned: Bulleit whiskey,
sweet vermouth, bitters, house made berry jam & basil
topped with soda water 13

Poinsettia Punch: a cranberry and elderflower lemonade
made with domaine de canton, st germain, cranberry juice,
lemon and fresh rosemary 13

MIMOSAS & MARYS
SINGLED OUT

Single Mimosas with Wycliff Brut 7

Single Bloody Marys 9

House

Spicy Pickle

Bacon Jalapeño

Cucumber Dill

FauxMosa with Grüvi N/A Dry Secco 9

BOTTOMLESS

The Not-So-Fine Print:

● Available every day for 2 hrs from reservation or seating time.
● Bottomless drinks are priced per person. No sharing please!
● Premium mimosas include all juice flavors & kombucha.
● No switching between mimosas & bloody marys.

Bottomless OJ Mimosas 20

Bottomless Premium Mimosas 25

One More 22-oz Refill To Go 6

Bottomless Bloody Marys 20
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Munchies for theMasses
Tater Greens: crispy tater tots, cheddar & monterey jack
cheese, veggie or pork green chili, pico de gallo, fried onion
strings 11

add bacon, sausage, or chorizo +2

The Devil’s Eggs: six house-made deviled eggs – three
pimento & three bacon-jalapeño 10

Pickle Rick: breaded & fried pickles, chipotle ranch 10

Hole Me Closer, Tiny Donut: fresh donut holes, churro dust,
house made jam and chocolate sauce 10

Fried Green Goodness: fried green tomatoes topped with
pimento cheese, pico de gallo, & balsamic reduction 10

Ain't no Thang: one pound of jumbo chicken wings served
with chipotle ranch or bleu cheese and tossed in your
choice of honey hot, buffalo, inferno, or Cajun (dry rub) 12

That Sticky Icky: fried french toast, sugar bacon crumbles,
caramel, bananas 15

Off The Hook: 2 large crab cakes served with aioli 16
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Griddled Goodies
Great Divide Yeti Imperial Stout-battered french toast or a belgian

wa�e made your way

Whip-its: whipped cream, fresh berries 14

Hot Box*: french toast or wa�e sammy with black forest
ham, mozzarella, bacon, fruit chutney, over-easy eggs,
breakfast tots 16

Cluckin’ Choose One: buttermilk fried chicken atop french
toast or a belgian wa�e, seasonal berries, butter, syrup,
and your choice of sauce: sausage gravy, nashville hot, fruit
chutney, apple butter, or jalapeño butter 18
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The Hash Connect
All hashes start with a base of potatoes, roasted garlic, roasted

red peppers, & sautéed onions, and are topped with two over-easy
eggs*

Southern Comfort: diced jalapeño, fire-roasted corn,
breakfast sausage, pimento cheese 15

Hangover: cheddar & monterey jack cheese, rustic bacon
15

Livin’ on the Veg: zucchini, squash, mushrooms, sauteed
spinach, and roasted tomato 15
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Omelets & Bennies
Yolko Ono*: roasted tomato, mushroom, yellow squash,
zucchini, spinach, charred onions, roasted red pepper, and
feta cheese 14

Colorado Omelet*: chorizo, diced jalapenos, charred
onions, and shredded cheese smothered green chili 15

Eat Fresh*: avocado, spinach, tomato, poached eggs,
hollandaise, english mu�n, fruit 14

Bubba’s Benedict*: poached eggs, black forest ham,
pimento cheese, english mu�n, hollandaise, fried onion
strings, breakfast tots 14

Crabby Patty*: crab cakes, english mu�n, arugula, tomato,
poached eggs, dill hollandaise, breakfast tots 18
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Other Brunchy Stuff
Balanced Breakfast*: two eggs your way, toast (sourdough,
challah, english mu�n or biscuit), breakfast tots, bacon or
breakfast sausage 13

Health Nut: rolled oats, golden raisins, cranberries, coconut
flakes, toasted pecans, vanilla yogurt, mixed berries 12

Pop Lox and Drop It: everything bagel, dill cream cheese,
capers, and smoked salmon served with arugula salad
topped with pickled red onion 15

Chicken Fried Biscuits & Gravy*: buttermilk fried chicken,
biscuit, two eggs over easy, mashers, sausage gravy 16

Morning Doobie*: burrito with scrambled eggs, breakfast
tots, sautéed onions, cheddar & monterey jack cheese
inside, smothered in your choice of pork or veggie green
chili, topped with horseradish cream & pico de gallo 14

add breakfast sausage, bacon, or chorizo +2

make it a steak burrito +6

Bougie Brunch*: toasted challah, mashed avocado, roma
tomato, red onion, two eggs your way, hollandaise, side of
fruit 15

Blue Collar Breakfast: buttermilk fried chicken, pimento
cheese, fresh biscuit, your choice of sausage gravy or honey
hot sauce 15

Huevos Rancheros*: black beans, chorizo, fried corn
tortillas, veggie green chili, cot�a, southwestern slaw,
cilantro-lime crema, two eggs your way 16

Scrimp & Grits: hatch chile grits, cajun seared shrimp,
andouille sausage, pico de gallo, balsamic reduction, green
onion 18

High Steaks*: hand-cut NY strip, hash potatoes, two eggs
your way 25

add grilled shrimp +6

The Salad: artisanal lettuce, cucumber, chopped almonds,
red onions, croutons, tomato, feta cheese, and kalamata
olives tossed in a red wine vinaigrette 13

Add fried or grilled chicken +4

Add grilled shrimp or steak +6
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Sammys & Burgers
Served with your choice of fries, tots, grits, or breakfast tots,

upgrade to fruit, side salad, side veggies, or a cup of green chili for +3

Welcome to the Club: ham, tomato, bacon, avocado, red
onion, aioli and american cheese on challah bread 15

Fancy Things*: everything bagel, cheese blend, roasted
tomato pesto, arugula, avocado slices, sliced red onion,
fried eggs and country sausage 15

Don’t Worry, Brie Happy: brie & swiss grilled cheese with
fresh apple slices, bacon, and apple butter on jalapeño
buttered challah 15

Back in BLAT: bacon, avocado slices, roma tomato, arugula,
aioli, toasted sourdough 15

Tastes Like Chicken Sammy: grilled or fried chicken on a
brioche bun with artisanal lettuce, tomato, pickle, onion &
your choice of sauce: buffalo, mayo, or nashville hot 14

We Ride At Dawn Burger*: quarter-pound burger topped
with bacon or breakfast sausage, pimento cheese, over
hard egg, onion & tomato on a toasted brioche bun 15

Basic B(urger)*: quarter-pound burger on a toasted
brioche bun topped with your choice of cheese, artisanal
lettuce, tomato, pickle and onion 13

add bacon +2
add mushrooms or caramelized onion +1.5
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Side Hustle
Fresh Fruit 5

Tots, Fries, or Breakfast Potatoes: small 4 -or- large 6

Hatch Chile Grits 4

Biscuit & Gravy 5

Fried Green Tomatoes 4

Bacon 4.50

Breakfast Sausage 4

Toast: sourdough, english mu�n, challah bread, or tortilla 3
gluten-free toast +2

Side Bagel with Cream Cheese 5

Buttermilk Biscuit with Apple Butter 4

Side of Fried Chicken: sausage gravy or honey hot 6

Mashed Potatoes 4
add sausage gravy +1

Cup of Green Chili: pork or veggie 5

Side Saute Veggies: 5

Side Salad 5

Wa�e 5

French Toast 4
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KidsMenu
Includes kid’s soda, milk, or juice

Kids under 10 only please

Quesadilla: flour tortilla with melted cheddar & monterey
jack cheese, pico de gallo 7

French Toast or Wa�e: apples, syrup, butter 7

Lil’ Slam: one scrambled egg, 1 bacon slice, sourdough 7

Bambino Burger: hamburger with cheddar & monterey jack
cheese on a brioche bun, tots or apple slices 7

Chicken Tenders: buttermilk fried chicken breast served
with your choice of tots or apple slices 7

www.thelobbydenver.com

Operating Partner: Christian Batizy

Executive Chef: Roger Stockwell

General Manager: Katy Bumeder

Let us host your special event!
https://thelobbydenver.com/events-parties/private-event-venue/

*These items may be served raw or undercooked based on your
specification, or contain raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain

medical conditions.

https://www.facebook.com/thelobbydenver
https://www.instagram.com/thelobbydenver/?hl=en
http://www.thelobbydenver.com
https://thelobbydenver.com/events-parties/private-event-venue/

