Floradora Saloon Brunch
Weekends 10:00 until 2:45    970-728-8884 
103 W Colorado Ave

Bagel with Smoked Salmon    
 10.00

Cream cheese, tomatoes, red onion, capers 

Toasted bagel

The Colorado Avenue                 
 9.00

Two eggs cooked any style 

Home fries and toast

The Floradora                              
 11.00

Two eggs cooked any style with home fries

Toast and choice of bacon or ham 

Chicken Fried Chicken
13.00

Sausage gravy, two eggs, home fries

The Trucker      
        11.00

Fried egg with ham or bacon 

Cheddar cheese on biscuits 

Smothered in sausage gravy

French Toast—Three pieces
9.00

Served with syrup 
Johnnycakes—Three cakes    
 9.00

Served with syrup 
Biscuits and Sausage Gravy
10.00
Benedicts

Served with home fries
Traditional Eggs Benedict       
13.00

Two poached eggs, ham on seared
English muffin, hollandaise 

Smoked Salmon Benedict    
   13.00

Two poached eggs, smoked salmon on 

Seared English muffin, dill hollandaise 

Eggs Benedict Arnold
11.00

Two poached eggs on biscuits 

Sausage gravy 

Caprese Benedict
13.00
Two poached eggs, tomato 

Fresh Mozzarella, basil, hollandaise

Kid’s Breakfast (12 and under)

One egg any style, one Johnnycake

One piece of bacon
 7.00

Omelets

Made with three eggs 

Served with home fries and toast

Denver peppers, onions, ham, cheddar 
   10.00
Greek spinach, feta, red onion, Kalamata
10.00

Bacon Cheddar                   
 10.00
Spanish salsa, guacamole, Pepper Jack    
10.00

Jojola Brie, guacamole, jalapeño
         11.00
Smoked Salmon
11.00

Artichoke, cream cheese, capers 
A La Carte
1 Egg                                   
 3.00

3 Bacon                                         
4.00

Ham                                           
4.00

Home fries                                 
  5.00

Toast (two pieces)                        
  3.00

Choice of white, wheat, English muffin

Bagel & Cream Cheese                  
 5.00

Cream Cheese                             
 2.00

Starters

Pan Seared Mozzarella Coins
7.00

With tomato sauce

Beer Battered Rasta Rings
7.00                          

With Prickly Pear BBQ sauce

Jalapeño Poppers                
 9.00

Bacon wrapped jalapeños stuffed 

With cheese

Baked Brie & Apples
10.00

Honey and pistachio crusted Brie 

With toasted Ciabatta 

Soups    
                                           Cup          Bowl
Green Chili Chowder                              6.00          8.00

Crisp bacon bits

Duck French Onion                                 7.00           9.00   
Traditional with confit of duck

Chicken Gumbo                                        7.00           9.00

Crawfish, Andouille, chicken, rice

Salads

Salads include cherry tomatoes, red onions and carrots

Add pulled chicken 2.00 or grilled chicken 4.00
House Salad                              
 7.00

Cranberries, Goat cheese, field greens

Balsamic vinaigrette

Chicken Finger Salad 
12.00

Crumbled Blue cheese, bacon bits

Butter lettuce

Roasted garlic ranch

Chicken Waldorf Salad         
12.00

Green apples, Blue cheese, walnut

Field greens

     Roasted apple vinaigrette

Seared Ahi Tuna Salad           
   14.00                  

Blackened Ahi tuna, Feta cheese

Spinach, wasabi peas

Basil vinaigrette

Between the Buns

Hand packed all natural burgers

Lettuce, tomato, coleslaw and house made pickles

Substitute grilled chicken for burger 2.00
Basic Burger                   
  7.50

Focaccini 
Add Swiss, Provolone, Pepper Jack Cheddar 
  1.00     

Media Burger              
  7.50

5 oz burger, Pepper Jack
Focaccini 

Floradora Burger         
  9.50

Roasted red peppers, caramelized onions

Cheddar, Chipolte aioli 

Ciabatta

Mushroom Swiss Bacon Burger
9.50

Focaccini

Josh’s Brie Burger            
  9.50

Arugula, avocado, basil/roasted garlic aioli 

Focaccini 

Matty’s Jalapeño Burger   
   9.50

Red pepper aioli

Focaccini

A  BBB Burger                  
 9.50

Blackening spice, Blue cheese, bacon, avocado 

Focaccini

Western Burger                
 9.50

Caramelized onions, bacon, Rasta ring

Cheddar, prickly pear BBQ sauce

Ciabatta 

Sliders          
8.00

Three mini burgers

Caramelized onions and Cheddar

Black Bean Burger 
 8.00

Portabella, caramelized onions, avocado

Roasted peppers, basil/roasted garlic aioli 

Focaccini   *vegetarian*

Sandwiches
All sandwiches served on fresh Cindy Bread 

House made coleslaw

Grilled Three Cheese             
 8.00

Fresh Mozzarella, Provolone, Cheddar 

On white with tomato bisque

Chicken Breast
9.00

Grilled tomato, fresh Mozzarella

Arugula, basil/roasted garlic aioli

Focaccini

Grilled Balsamic Vegetables
7.50

Squash, zucchini, portabella mushroom

Roasted pepper, Arugula, tomato

Basil/roasted garlic aioli 

Ciabatta

The Boy
9.00 

Cajun turkey, bacon, avocado, basil, Pepper Jack

Chipolte aioli, Ciabatta

Seared Ahi Tuna 
10.00

Lettuce, tomato, basil aioli, Ciabatta

