
espresso (2oz) / 3.25

cortado (4oz) / 4.25

cappuccino (8oz) / 4.50

drip coffee 3 / 3.75

americano 3.50 / 4.25

latte 5.50 / 6.25

mocha 6.50 / 7.25

chai latte 5 / 5.75

dirty chai 5.75 / 6.50

matcha latte 6 / 6.75

vanilla matcha 6.50 / 7.25

hot tea / 3.50

cafe menu served 

7am - 11am

cafe 12oz / 16oz food 12oz / 16oz

breakfast burrito / 10

egg, cheese, potato hash &

chorizo

breakfast sandwich / 10

bread, egg, cheese, potato

hash and pork sausage

parfait / 6

yogurt + fruit + granola

local organic baked goods

muffins / 4

cinnamon morning bun / 5

croissants / 6

scones & turnovers / 6



thunder 

old forester rye, cognac, simple syrup,

angostura bitters, absinthe wash

- $18

lightning 

monkey shoulder blended scotch, tart cherry

liquor, lemon, allspice

- $18

hail 

lalo blanco tequila, naranja, lime juice,

jalapeno, tajin rim

- $18

aurora 

fords gin, benedictine, lemon, honey

- $18

haze 

mezcal, sherry, orgeat, pineapple juice, lemon,

cocoa powder

- $18

cold front 

baileys, chocolate liqueur, brandy, cream,

nutmeg

- $18

dew 

aperol, lillet rose, prosecco

- $17

beer

draft beer

rotating draft - $9

bottles

modelo - $6

stella artois - $8

blue moon - $8

left hand stout - $9

cans

odell lagerado - $6

coors banquet - $6

coors light - $6

avery highliner hazy ipa - $9

patrol dog pale ale - $8

denver beer co. juicy freak ipa - $8

non-alcoholic

athletic brewing ipa - $7

athletic brewing cerveza - $7

guinness 0.0 - $8



sparkling

mumm napa brut

prestige 

brut

- $12/$46

mionetto 

sparkling rose

prosecco

- $15

white

brancott estate 

sauvignon blanc

- $16/$62

benvolio 

pinot grigio

- $16/$62

j.lohr arroyo vista

chardonnay

- $16/$62

louis jadot 

white burgundy

- $30/$150

wine

shared plates

red

bonanza 

cabernet sauvignon

- $16/$62

belle glos "dairyman"

pinot noir

- $16/$62

ferrari carano 

merlot

- $16/$62

rosé

gérard bertrand côte

de roses 

rosé

- $16

truffle popcorn 

v,gf

- $7

charcuterie 

chef’s selection of meats, cheeses, olives, cornichons

& crackers

- $15

spinach and artichoke dip 

roasted jalapeno spinach artichoke dip served with

crostinis / v

available until 9pm

- $14

meatballs

braised meatballs with gouda. Italian style, served

with melted gouda, crostini, and marinara

available until 9pm

v - vegetarian | vg - vegan | gf - gluten free

RMBL

home to legendary naturalist and researcher billy barr and 

founded in 1928, rocky mountain biological laboratory (RMBL) is 

gunnison county’s oldest non-profit and one of the largest and 

oldest field stations in the world. dedicated to understanding 

the fundamental biological processes underpinning the 

environment — from water to food to disease — RMBL hosts more 

than 100 research teams annually. at RMBL, researchers explore 

ecology, evolutionary biology, hydrology, and atmospherics. 

RMBL also provides students of all ages immersive educational 

opportunities. to learn more and make a donation, visit 

www.rmbl.org

*these items are served raw or may be cooked to order. consuming raw or undercooked eggs, 

meat, and seafood may increase your risk of food borne illness.
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