
On land originally owned by Florissant’s founder Judge Costello, this house 
was built in 1885 by the McLaughlin family.  Find the photo located in our 
dining room showing this house and the General Store owned and 
operated by the McLaughlins.  Beside the rumors of being haunted, our 

building has housed many businesses and activities which have added to the 
strong cultural heritage of the Pikes Peak region.  In this spirit, we invite groups 
to reserve our meeting rooms for gatherings.

 CAKE / PIE  
 PASTRY /BROWNIES     

6 MUFFIN 
3.5 COOKIE  

3.5

1.5

COFFEES    hot or cold    16 / 20 oz


ESPRESSO  single / double 3 /4

AMERICANO  4 / 4.5 

espresso / hot water


CAFE  LATTE  5.5 / 6

espresso / steamed milk   
  almond, soy,  oat +.60

CAPPUCCINO 5.5 / 6

espresso / foam  


BREVE  5.5 / 6.5

espresso / half & half


RED  EYE  5 / 5.5

espresso / drip coffee


CAFE  MOCHA 6 / 6.5

espresso / Ghiradelli   coco / steamed milk / whipped


WHITE  MOCHA  6 / 6.5

espresso / Ghiradelli white / steamed milk / whipped


CARAMEL  MACCHIATO 6 / 6.5

espresso / steamed milk / caramel syrup / whipped


BLENDED  COFFEE.   16  oz only 6.5 

any drink available blended

DRIP  daily selection  3.5 / 4


TEAS    hot or cold (16oz only)  16/20 oz

CHAI   TEA   LATTE   5.5 / 6

black tea / vanilla / spices / honey / milk


CUP  of   TEA  3.5 /4


POT  of  TEA  9


COLD DRINKS  

ICE  TEA / LEMONADE 16  oz  3.25

 add a flavor  +.75


ITALIAN SODAS    16  oz      5

syrups/ carbonated water  


ORANGE JUICE  12  oz 3 


SODA  can / bottle 2


WATER 12  oz 1


SPECIALITIES     16 / 20 oz


HOT CHOCOLATE  5.5 / 6

Ghiradelli coco / steamed milk / whipped


WHITE  HOT  CHOCOLATE 5.5 / 6

Ghiradelli white / steamed milk / whipped


CARAMEL  APPLE  CIDER 5.5 / 6

apple cider / caramel / cinnamon stick / whipped


STEAMER  5.5 / 6

syrups / steamed milk / whipped 


Check out our AirBnB upstairs



We may serve some items raw, undercooked meats, poultry, seafood and eggs based on your request.  This may increase 
your risk of food born illness.  While we strive to provide both gluten and nut free items, our kitchen processes both nuts and 
wheat products.  Parties of 8 or more add a 20% gratuity.

BREAKFAST     6 to 11 AM

 


BUILD YOUR OWN SANDWICH 9

Pick :

 1) bagel, English muffin or jalapeño cheddar

  - gluten free bread or croissant add +1

 2) bacon, sausage or ham 

 3) Cheddar, Swiss, or pepper jack


BURRITO  11

egg / bacon or sausage / potato / cheddar / green pepper / onion                    
 smoother with pork green chili or gravy or ½ & ½ add +2.5


QUICHE crustless (GF)  9

 Lorraine: egg / cream / ham / Swiss

 Veggie: egg / cream / broccoli / cheddar


BISCUIT & pork green chili or gravy or ½ & ½  1 or 2 5 / 9


AVOCADO TOAST  8

bacon / tomato


BAGEL with cream cheese  4


BAGEL with humus and veggies  8

 


  

LUNCH     11 AM to close


SANDWICHES

includes potato or corn chips

 substitute side salad (lettuce/tomato) or potato salad +1.5

 substitute gluten free bread  +1.5


add avocado  +2


STAGECOACH  13

roast beef / ham / Swiss / tomato / lettuce / red onion /    
mayo / mustard / sourdough


CHUCKWAGON 12

roast beef / cheddar / tomato / lettuce / red onion / mayo / 
sourdough


JUDGE  COSTELLO 12

 ham / Swiss / tomato / mayo / sourdough


CHIEF OURAY  12

 turkey / Swiss / tomato / red onion / lettuce / mayo / sour 
dough  


BACON LETTUCE & TOMATO 13

bacon / lettuce / tomato / mayo / sourdough


CROISSANT  11 

Chicken salad or chicken pesto or ham & cheese 


GRILLED CHEESE 10 

Cheddar, Swiss, or pepper jack on multigrain 


SOUP OF THE DAY  4.5 / 6


SOUP & HALF SANDWICH 12


QUICHES   see breakfast menu 9


SALADS                                                                                        


SIDE  2.5

LARGE lettuce / tomato / onion / cheese  7

 add ham or turkey +3


CHICKEN SALAD  on a bed of lettuce 8


Check out our 3 
bedroom AirBnB 

upstairs


