ELEMENT
BAR & BISTRO

BREAKFAST

Grab 1 Go

CAMBRIA

Copper Mountain
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OATMEAL O 8
Brown sugar, almonds, and craisins

YOGURT PARFAIT @ 8
Vanilla yogurt, berries, and granola

EGG & CHEESE BAGEL «~ 8
Bagel with egg and cheese

SAUSAGE, EGG & CHEESE BAGEL ~ 10
Bagel with egg, sausage, and cheese

BACON BREAKFAST BURRITO « 13
Bacon, scrambled eggs, and shredded cheese
wrapped in a flour tortilla

EGG WHITE BREAKFAST BURRITO « 13
Egg whites, grilled chicken, shredded
cheese, and arugula wrapped in a flour tortilla

Plates

EVERYDAY BREAKFAST « 17
Scrambled eggs, choice of bacon or sausage;
seasonal fruit, and toast

% Substitute egg whites +$2

POWER BOWL « 14

5 grains, spinach, scrambled eggs, and your
choice of: grilled chicken, bacon, or sausage
% Substitute egg whites +$2

BELGIAN WAFFLE @ 14

Fresh Belgian waffle topped with fresh berries,

powdered sugar, and warm maple syrup

4, Make it a grand breakfast with scrambled eggs
and choice of bacon or sausage +$5

CHICKEN & WAFFLES 14
Fresh Belgian waffle topped with crispy chicken
tenders, powdered sugar, and warm maple syrup

AVOCADO TOAST 10

Toasted panini topped with smashed avocado,
crumbled hard boiled egg, fresh arugula, goat
cheese, olive oil, and cracked pepper

% Add scrambled eggs +$2
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BEVERAGES

FLAVORS +$1
Hazelnut | French Vanilla | Caramel

MILKS
Whole | Skim | Soy | Almond +$1 | Oat +$1

% Add Protein Boost +$1

HOT 120z /160z/ 200z

STARBUCKS DRIP 3.50 4.50 5.50
HOT TEA 350 450 5

DOUBLE SHOT ESPRESSO 4

AMERICANO 445 495 545
MACCHIATO 445 5095 -

FLAT WHITE 545 6 6.75
CAPPUCCINO 545 6 6.75
LATTE 545 6 6.75
CHAI LATTE 545 6 6.75
MOCHA 545 6 6.75
MATCHA LATTE 545 6 6.75

COLD

COLD BREW 5
ICED TEA 4
ICED LATTE 6.50
ICED CARAMEL MACCHIATO 6.50
SODA/LEMONADE 3
ASSORTED MILKS 4
ASSORTED JUICES 4

@ =Vegetarian | GF =Gluten Free | % Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
T Use of nuts and products derived from nuts. If you are allergic to nuts or any other foods, please let us know.




DINNER

Shareables

ELEMENT
BAR & BISTRO

CAMBRIA

Copper Mountain

‘Handhelds

MARGHERITA FLATBREAD & 18
Topped with marinara, fresh mozzarella, Roma tomatoes,
basil, olive oil, and cracked pepper

PEPPERONI HOT HONEY FLATBREAD 18
Topped with marinara, melted mozzarella, pepperoni,
hot honey drizzle, and fresh chives

PROSCIUTTO GOAT FLATBREAD 20
Topped with sweet fig jam, crumbled goat cheese, delicate
prosciutti, fresh arugula, olive oil, and balsamic glaze

BUFFALO CHICKEN FLATBREAD 20
Topped with buffalo-tossed grilled chicken, creamy white
queso, melted mozzarella, and fresh chives

HUMMUS © 12
Topped with chili crunch and served with pita chips,
carrots, and celery

SEASONAL DIP 12
Served warm with tortilla chips

QUESO & SALSA O cF 7
Served warm with tortilla chips

SALT BAKED PRETZELS @ 14
Baked pretzels topped with pretzel salt and served with
whole grain mustard and queso dipping sauce

CHICKEN TENDERS (4) 14
Served with choice of dipping sauce

CHARCUTERIE @ 22
Assorted meats, cheeses, accoutrement

doups & Salads

% All handhelds come with a choice of side: chips,
side salad, or fruit. Substitue a cup of soup +$2

CAMBRIA BURGER « 17

Signature 70z Angus patty with American cheese, tomato,
onion, pickles, romaine, and house dressing on a toasted
brioche bun

BACON & BLEU CHEESE BURGER « 19
70z Angus patty with bleu cheese crumbles, bacon, tomato,
onion, pickles, and romaine on a toasted brioche bun

CALIFORNIA CHICKEN SANDWICH « 16
Grilled chicken breast with pepper jack cheese, bacon,
avocado, romaine, and tomato on a toasted brioche bun

3 CHEESE PANINI 13
Mozzarella, pepper jack, and American cheese melted
and pressed between buttery panini bread

BBQ CHICKEN PANINI 15
Grilled chicken, smoked cheddar cheese, BBQ sauce,
and grilled onions pressed in buttery panini

PROSCIUTTO PANINI 15
Prosciutto, creamy goat cheese, roasted red pepper,
and fresh arugula pressed in buttery panini

7% Add chicken +$6 or honey smoked salmon +$7 to a salad

HOUSE SALAD @ 9
Romaine lettuce, baby spinach, arugula, roma tomato
wedges, shredded cheddar, croutons, and choice of dressing

CAESAR SALAD @ 12
Romaine lettuce, Parmesan cheese, roma tomato wedges,
croutons, and Caesar dressing

GOAT CHEESE SALAD @ 15

Romaine lettuce, baby spinach, arugula, strawberries,
green apple, candied walnuts, goat cheese crumbles,
and red wine vinaigrette

CAPRESE SALAD @ 13
Fresh mozzarella, roma tomato, basil, extra virgin olive oil,
and balsamic glaze

TOMATO BISQUE @ Cup 8 | Bowl 12
WHITE BEAN CHICKEN CHILI GF Cup 8 | Bowl 12

Deasserts

CAST IRON COOKIE @ 10
Chocolate cookie baked in a cast iron skillet topped
with vanilla ice cream and caramel sauce

ONE SCOOP, PLEASE! ® GF 5
Ask for today’s selection of ice cream flavors

4, Add chocolate chips, caramel, or
Hershey's chocolate sauce +$3

SEASONAL CHEESECAKE ® 12
Ask for today’s selection

AFFOGATO @ 8
Choice of ice cream topped with espresso,
whipped cream, and wafer cookie, served in a mug

, .
d’mores Kit o 10 -

S’MORES FOR 2: Hershey chocolate v

bar, marshmallows, graham crackers,
and a couple of roasting sticks!

@ =Vegetarian | GF =Gluten Free | % Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
T Use of nuts and products derived from nuts. If you are allergic to nuts or any other foods, please let us know.



