Twin Lakes Inn - Brunch
Sundays 8:30-2:00

PIRTT (Call 719-486-7965 during open hours for table
reservations, curbside/lobby pick-up.)

LODGING

=

TWIN LAKES

New Orleans Style Beignets 8
Deep-fried choux pastry generously dusted with powdered sugar, served with vanilla
whipped cream & macerated berries.

Biscuits & Gravy 8
Two house-made biscuits topped with sausage gravy.

Bananas Foster French Toast 9
Three slices of French toast topped with Bananas Foster sauce & caramelized bananas.

Eggs Benedict 11
Two poached eggs, English muffin, Canadian bacon, Hollandaise, home fries & grilled
asparagus

Crab Benedict 13
Two poached eggs, English muffin, sauteed crab meat, spinach, Bearnaise, home fries and
grilled asparagus.

Tasso Green Chili Omelet 12
Tasso ham, cheddar & green chilis in a two-egg omelet, home fries and asparagus.

Steak & Eggs 19
4-oz filet topped with Bearnaise, two eggs of your choice, home fries and grilled
asparagus.

Shrimp & Grits 16
7 grilled shrimp and cheesy bacon grits.

Smoked Chicken Wings 12
Smoked wings, celery & carrot with blue cheese or ranch dipping sauce.

Garlic Parmesan Fries 8
Crispy fries, garlic herb butter & shaved Parmesan.

Colorado Cheeseburger 16
Colorado beef, lettuce/tomato/onion and your choice of cheddar, Swiss or pepper jack.

Cup of New Orleans Style Gumbo 5
Chef Amelia’s slow-cooked crab & sausage gumbo.

A la Carte Items 3
Bacon-two eggs your style - cheesy bacon grits - grilled asparagus - home fries



BRUNCH COCKTAILS

Bacon Bloody Mary 7
Tito’s Vodka, Mr & Mrs T’s Mix, Bacon, Pickled Okra & Olives

Prosecco Mimosa 5
Mionetto Prosecco, Orange Juice with a dash of Peychaud’s Sweet Bitters

Irish Cream Coffee 6
City On A Hill Interlaken Blend Coffee & Saint Brendan’s Irish Cream

Classic Pimm’s Cup 5
Pimm’s #1 Strawberry Liqueur, Fever-Tree Ginger Beer, Strawberry, Cuke & Lemon

Aspen Gold Margarita 8

Dulce Vida Reposado, Harlequin Orange Liqueur & Tres Agaves Organic Mix

Chocolate White Russian 7
Kahlua, Tito’s Vodka, Chocolate Liqueur & Milk



