
organic baby Kale G V+    $13
Organic fresh tomatoes, cucumber, carrot, Manchego cheese, house made balsamic

PURE BLISS G V+ $15
Organic baby spinach, local goat cheese, fl ax seed, cabbage, roasted tomato, 
toasted cashew, activated charcoal-shallot vinaigrette

Super Food G V+ $17
Pure salad blend, chia seed, avocado, peppadews, miso glazed organic 
mushroom, toasted coconut, manchego, roasted garbanzo turmeric vinaigrette

MOUNTAIN AIR G V+ $15
Pure salad blend, roasted red beets, apples, carrots, goat cheese, pumpkin seeds, 
citrus vinaigrette

CRISPY BRUSSELS SPROUTS V+ G $12
Roasted brussels sprouts, raspberry vinegar, homemade apricot chipotle jam

Cauliflower Pesto Hummus V+ G $14
Grilled naan, garbanzo beans, smoked paprika, organic activated charcoal, veggies

Spring rolls G V+   $12
Chef’s selection of daily fi lling, rice paper wrap, orange ginger sweet chili

Gluten Free Mozzarella STicks G $13
All-natural house-fl avored mozzarella, house-made batter, gluten free panko, house-
made marinara 

ROASTED BEET CARPACCIO G V+   $12
Roasted red beets, whipped sage ricotta, arugula, roasted pumpkin seeds, balsamic, olive oil

Market Soup $8

PRISON MIKE $15
Breckenridge spiced whiskey, brandy, sweet 
vermouth, bitters, orange

RHUBARB BUS RIDE  $15
Breckenridge vodka, rhubarb, lime, egg 
white, bitters

FIRE DRILL $13
Breckenridge gin, rosemary, lemon, bitters, 
soda

D.K.S.   $15
El Jimador reposado, Ancho Reyes, beet 
infused vermouth, bitters, spice

SNOWMAN ARMY   $15
Breckenridge vodka, white chocolate, brown 
sugar, Colorado cream, coco

MEGADESK  $15
La Luna mezcal, Grand Marnier, rhubarb, 
bitters, citrus

turmeric ginger lemonade $5
Fresh lemons, ginger turmeric 
chai tea, organic simple

BLOOD ORANGE cbd lIMEade $6
Fresh lime, blood orange CBD juice, 
organic simple, soda

APPLE SODA $5
All-natural apple cider, fresh 
lemon, soda

Starters

Tacos

Cocktails

Refreshers

Salads

Add organic liquor      $8

Pure Kitchen is a seasonal farm-to-table restaurant 
off ering local, organic, grass-fed, sustainable, 

fair-trade products. Everything in our restaurant 
is made from scratch, created to help you 

key

G

GV

V+

Gluten freeVegetarian

Gluten free upon requestVegan upon request

Vegan

Corn tortilla, avocado salsa, Pure blend slaw, preserved lime, pickled onion

*seared Ahi tuna Tacos G   $16

N.A.E. chicken Tacos G $14

roasted veggie Tacos G V+   $12

teriyaki glazed jackfruit G V+ $13

Drinks

*Salmon $9
Tempeh $6
Hummus $4
Avocado $3 
*Grass Fed Strip Steak $9

Add-Ons:
*Sushi Grade Tuna   $9
Teriyaki Glazed Jackfruit $5
Organic Quinoa + Black Bean Patty $6
N.A.E. Chicken (No Antibiotics Ever) $9

ORGANIC ICED TEA $4

FOUNTAIN SODA $3

TOPO CHICO $5

ORGANIC HOT TEA $3

ORGANIC COFFEE $3

Hot Chocolate $4

apple cider $4

ROCKY MOUNTAIN SODA $5

no antibiotcs evern.a.e.

V+


