
Sonnenalp  

Breakfast 
 

Please ask your server for any gluten free, lactose free   

or vegetarian breakfast options 

 

Bagel with Cream Cheese      5 
   

Toast with Butter and Preserves      4.5 
 

Three assorted Pastries  with Butter and Preserves  4.5 
 

Oatmeal with Raisins and Brown Sugar     8 
 

Bowl of Cereal/Granola      7 
   

Bowl of Berries       10 
 

Fruit Plate      10 

BEVERAGES 
 

Lavazza Pot of Coffee/Decaf      10  
 

Espresso/Macchiato      3.5 
 

Double Espresso      4.5 
 

Double Cappuccino/Café Late      5.5 
 

Ronnefeldt Loose Tea Selection       5.5 
English Breakfast, Earl Grey, Darjeeling, Fruity Chamomile,  

Mint & Fresh, Verbena, Red Fruit, Green Dragon, Vanilla Rooibos 
 

Sonnenalp Hot Chocolate      5.5 
 

Choice of Juice      5 
Orange, Cranberry, Apple, Grapefruit, Pineapple, Tomato, V8 
 

Small Pellegrino/Evian      5 
 

Large Pellegrino/Aqua Panna/Evian    9 

Sonnenalp  

Breakfast 
 

Please ask your server for any gluten free, lactose free   

or vegetarian breakfast options 
 

SONNENALP CLASSIC        16 
Two eggs any style served with hash browns and your choice  

of bacon, sausage or ham and toast 
 

CREATE YOUR OWN      18 
Two eggs mixed with your choice of filling served with  

hash browns and choice of toast 
 

SWEET BEGINNING        16 

  Pancakes, Belgian Waffle or French Toast 

served with maple syrup, butter and your choice of bacon, sausage or ham 
 

COWBOY BURRITO        18 
Burrito filled with scrambled eggs, chorizo, cheese, onions,  

bell peppers, tomatoes, smothered in green chili served with  

sour cream and hash browns  
 

HUEVOS RANCHEROS       20 
Sonnenalp’s Huevos Rancheros made with two eggs any style  

on a flour tortilla with pork green chili, topped with our three cheese  

blend and served with hash browns 
 

EGGS BENEDICT        18 
Two poached eggs on toasted English muffin, topped with  

Canadian bacon and hollandaise sauce, served with hash browns 
 

CALIFORNIA BENEDICT       20 
Two poached eggs on toasted English muffin, topped with  

avocado, tomato and hollandaise sauce, served with hash browns 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  

may increase your risk of foodborne illness 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  

may increase your risk of foodborne illness 



LITTLE BITES 
 

BLACK TIGER SHRIMP       $19 
peas, lemon, black sesame 
 

*CURED COLORADO TROUT       $16 
mustard, tomato, fennel, Italian lardo 
 

*AHI TUNA TARTAR      $17 
avocado, pistachio, mango 
 

“LOBSTER ON A RED WAVE”      $16 

maine lobster, green asparagus, red fruits, wasabi 

FROM THE WATER 
 

CHILEAN SEA BASS        $38 
mussels, fennel, yukon gold potato 
 

SOFT SHELL CRAB        $34 
risotto, saffron, swiss chard 
 

BAKED WHOLE DOVER SOLE (prepared tableside)   $52 
warm potato cucumber salad, caper butter  

 

HOMEMADE SPICY TAGLIATELLE     $29 
seared black tiger shrimp, tomato, green onion  

FROM THE LAND 
 

*ANGUS PRIME TENDERLOIN       $42 
black tiger shrimp, green onion, shallots 
 

COLORADO VENISON       $41 
crispy red cabbage, chocolate, bacon jam 
 

7X SHORT RIB        $35 
balsamic, parsley, tomato, ravioli 
 

HOMEMADE TORTELLONI       $29 
pear, gorgonzola, walnut 
 

VEGAN MIGAS         $29 
jackfruit, edamame, caramelized pears, coconut, corn tortilla 

 

COLORADO RACK OF LAMB      $41 
gnocchi, root vegetable, haricot vert 
 

CHICKEN & WAFFLES       $35 
bourbon, maple syrup, asparagus, strawberry aioli  

 
 

SPECIALITIES 
 

HUDSON VALLEY FOIE GRAS      $23 
cherries, cacao, caramel 
 

*CHEF-SELECT OYSTERS       $18  
cucumber, coconut, lemon 
 

“UNCOVERING THE MUSHROOM MEADOW”   $15 
seasonal marinated mushrooms, cauliflower, butternut squash, truffle  

SOUPS & LEAVES 
 

 

BUTTERNUT SQUASH SOUP      $12 
sea scallops, pumpkinseed oil, ginger   

 

7X  BEEF CONSOMME       $12  

brandy, beef praline, root vegetable     
 

LOCAL GREENS        $12 
roasted bacon, orange, avocado, orange basil vinaigrette    
 

*CLASSIC CAESAR SALAD      $13 
romaine lettuce, crouton, parmesan, caesar dressing  

 

7X TENDERLOIN SALAD       $13 
frozen and shaved 7X served with balsamic, fennel, truffle, lettuce 

*These items may be served raw or undercooked based on your specification or contain raw or undercooked 

ingredients.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of foodborne illness 


