Breakfast All Day
lunch when you want

Chili, Soups & Salads
House Made Soups
Our soups are made from scratch daily 6.25
Pork Green, Colorado Red
or Vegetarian Green Chili
Enjoy our Southwest roasted pork green chili,
our Colorado red beef chili or a vegetarian blend
of roasted chilies and spices 7.50
Make it deluxe with cheese, onion,
sour cream and a warm tortilla for 1.75

Fourteener Salad
Mixed fresh greens, sliced ham, turkey,
hard boiled egg, tomato, cheese, bacon,
croutons and choice of dressing 14.25
Lunch Side Salad
Your choice of light mixed greens or
spinach salad and a choice of dressing 7.75

A mountain cafe
with lots of altitude

Caesar Salad
Romaine lettuce tossed with royal Caesar dressing,
parmesan cheese and croutons.
Small 8.25 | Large 11.25
Add a grilled chicken breast for 3.00

Silverthorne, Colorado

Sunshine Shrimp Salad
Mixed greens with grilled, seasoned shrimp,
tomato slices and choice of dressing 14.95

Est. 1980

Dressings: Ranch, Thousand Island, Balsamic Vinaigrette, Caesar, Honey Mustard, and Blue Cheese

SUNSHINE’s
LIghter Bites

SUNSHINE Benedicts*

Your favorites in a smaller size
1/2 Benedict
Choose your favorite Bene 11.50

1/2 enchilada and egg 11.50
1/2 country breakfast #20.5 9.25

2 Egg Omlet
Choose your favorite 10.75
Extra toppings additional charge

1/2 biscuit and gravy #28.5 8.75
1/2 Enchilada Plate #14.5 11.75

1/2 Blue River #10.5 11.25

Milk
2%, Chocolate, Soy
Small 3.35 | Large 5.50

Classic Benedict
An English muffin topped with two poached eggs, grilled
ham and Hollandaise sauce, served with hash browns 14.20

Vegetarian Benedict
An English muffin topped with two poached eggs, sliced tomatoes,
spinach, Hollandaise sauce and avocado, served with hash browns 13.75

Chorizo Benedict
An English muffin topped with two poached eggs,
sliced tomatoes, spicy ground chorizo sausage and
Hollandaise sauce, served with hash browns 14.20

Salmon Benedict
An English muffin topped with two poached eggs, sliced
tomatoes, spinach, fresh grilled salmon and Hollandaise sauce,
served with hash browns 15.20

1/2 fourteener salad 11.75

Beverages
Smoothie
Strawberry, Banana, Blueberry, Spinach 6.25
Coffee Bottomless Cup 3.25
Hot Cocoa With whipped cream 3.25

House Omelets*
Our three egg omelets come with shredded hash browns
and your choice of toast, English muffin or biscuit
Egg white omelets are available for an additional $2.00 charge.

Hot Teas 3.25
Soft Drinks
Iced Tea, Lemonade, Pepsi, Diet Pepsi,
Sierra Mist, Mountain Dew, Dr. Pepper,
Mug Root Beer, Orange Crush - FREE REFILLS 3.25

Children’s menu available
Please pay your server
Substitutions are available but may be an additional charge. Prices and ingredients may change due to availability
*These items, when cooked to order, may be served undercooked or contain undercooked ingredients.
Consuming raw or undercooked meats. poultry, shellfish, seafood and eggs may increase your risk of contracting a foodborne illness.

©US Foods Menu 2022 (1722000)

Juices
Fresh Orange, Apple, Cranberry, Tomato, V-8
Small 3.35 | Large 5.50

Ask about our
daily breakfast or
lunch specials!

Alferd Packer
Mushrooms, spinach and grated cheese
topped with fresh avocado 13.75

Santa Fe
Grated cheese, filled and topped with
your choice of our house chili 13.50

John Henry’s
Diced bell peppers, onions, tomatoes
and grated cheese 13.75

Sunshine*
Sautéed shrimp, mushrooms and grated
cheese topped with fresh avocado 14.75

Build Your Own

Omelet

Start with the classic cheese omelet 11.00
Add on’s additional charge
Each additional item 1.00, premium items will be more
Veggies: bell pepper, onion, tomato, mushrooms,
spinach, avocado, black beans, or black olives
Protein: bacon, ham, pork sausage, shrimp,
turkey sausage, chorizo or tofu
Chili: Colorado red, pork or vegetarian green

LUNCH Sandwich Plates
Our sandwiches are made on whole grain bread unless noted and
served with your choice of chips, fries, cottage cheese, pasta salad, or coleslaw.

SUNSHINE Originals

Steak & Eggs #23
6oz of sirloin cooked to your choice and two eggs
any style served with hash browns and toast 15.50
Huevos Rancheros* #8
Flour tortilla topped with refried beans, two eggs
any style, smothered with Colorado red, pork or
vegetarian green chili, grated cheese and
avocado over hash browns with sour cream
and house made salsa 13.50
Veggies Galore #9
Grilled vegetables served on a pile of
hash browns with an English muffin 12.50
Add tofu or eggs for additional charge
Blue River Special #10
Grilled ham, onions, bell peppers and tomatoes
with scrambled eggs over hash browns, topped
with grated cheese and choice of toast 13.75

Local’s Breakfast Burrito #11
Scrambled eggs, refried beans and bacon wrapped
in a flour tortilla topped with grated cheese,
avocado and your choice of Colorado red, pork or
vegetarian green chili, served with a side of hash
browns, sour cream and house made salsa 13.20

Vegetarian Breakfast Burrito #12
Bell peppers, onions, tomatoes and refried beans
wrapped in a flour tortilla topped with vegetarian
green chili and avocado served with hash browns,
sour cream and house made salsa 12.50
Enchiladas & Eggs* #14
Two corn tortillas stuffed with chicken or chorizo,
topped with your choice of Colorado red, pork
green, or vegetarian green chili and avocado,
served with two eggs any style, hash browns,
sour cream and house made salsa 14.20
Country Breakfast* #20
Two eggs any style with choice of
bacon, ham, sausage or turkey
sausage, hash browns and toast 11.75
Trout & Eggs* #22
Pan fried Rocky Mountain trout fillet lightly
seasoned and flour dusted served with two eggs
any style, hash browns and toast 15.50

Ski Tech #25
Two sausage patties and hash browns smothered
with pork green chili, grated cheese and served with a
flour tortilla, sour cream and house made salsa 11.20

Cakes on the GRIDDLE
Toppings: blueberries, sliced bananas, walnuts, sliced almonds,
raisins or chocolate chips. Toppings $1.00 each
Pure maple syrup available, $3.00 for 3 oz.

Buffalo Mountain Wheat Cakes
Two of our famous oven-baked extra thick
wheat cakes dusted with powdered sugar.
This is not your traditional pancake —
even better when topped with fruit for
a couple bucks more 11.50
Cakes & Eggstras* #18
Short stack of two pancakes with two eggs
any style and your choice of bacon, ham,
sausage or turkey sausage 14.00
French Toast & Eggstras* #19
Short stack of French toast with two eggs
any style and your choice of bacon, ham,
sausage or turkey sausage 15.00

Skier’s Breakfast Sandwich #26
An egg sandwich on sourdough with
over-hard eggs, ham and cheese, served
with hash browns 11.20
Boarder’s Breakfast Sandwich #26
An egg sandwich on sourdough with scrambled
eggs, sliced tomato, cheese and avocado, served
with hash browns 11.20
Country Fried Steak & Eggs* #27
Topped with country gravy and served with two
eggs any style, hash browns and toast 14.25
Biscuits Gravy & Eggs* #28
Biscuits topped with country or sausage gravy
and two eggs any style 10.75
Corned Beef Hash & Eggs* #29
Grilled corned beef hash served with two eggs
any style, hash browns and toast 14.75

GRAINS
& Sweets

Baby Doe Tabor
Grilled ham, turkey and Swiss cheese
on sourdough bread 13.25

Reuben
Deli style corned beef grilled with sauerkraut,
thousand island dressing and Swiss cheese
on marble rye bread 14.25

Ten Mile Cheese Melt
A step above a classic grilled cheese. Ooey Gooey
melted cheddar and mozzarella 11.00
Mike’s Favorite
Grilled turkey and red onion with avocado
on sourdough bread 13.25
Hiker’s Hot Hoagie
A mildly spicy Italian sausage strip served on a
French roll topped with grilled onions, green
peppers, mozzarella and marinara sauce 13.75

Muffin of the Day
Ask your server for today’s house made flavor 3.65
Cinnamon Roll
A hot gooey roll big enough to share 6.25
Cheesecake
Ask your server for daily selection 8.00
Whole cakes available for preorder 60.00

BLT
Bacon, lettuce and tomato with our
house chipotle mayo 12.00
Club Sandwich
The American classic with turkey, ham,
bacon, lettuce and tomato with our
house chipotle mayo 14.25

Super Egg
House made egg salad with lettuce,
tomato and avocado 12.25

Vegetarian Cooker
Grilled seasonal vegetables served on pita
bread with melted mozzarella cheese 13.25

sunshine

Lunch Entrees
Rocky Mountain Pinon Trout
Lightly seasoned and flour dusted trout filet grilled and
topped with house made piñon butter, served with
brown rice and vegetables 15.20

Grilled Salmon Plate
Seasoned grilled salmon with sautéed spinach and tomatoes
served on a bed of brown rice topped with piñon butter 15.20

Blueberry Parfait
Layered yogurt, house granola and blueberries 6.25

Chicken Salad
House made chicken salad with lettuce,
tomato and avocado 13.00

Foxy Lady
Sliced turkey, avocado, lettuce and tomato
with our house chipotle mayo 12.25

Oatmeal
Served with brown sugar, raisins and milk 6.75

French Toast*
Grilled with our cinnamon egg batter
and dusted with powdered sugar
Short 10.75 | Tall 12.75

Philly
Sliced beef grilled with onions and green peppers
topped with mozzarella cheese and served on a
French roll 14.25

Rachel
Reuben’s lighter cousin. Deli sliced turkey breast
topped with coleslaw, grilled with Swiss cheese and
served on fresh marble rye bread 13.50

Homemade Granola
Oven baked granola full of nuts, oats and raisins
served with yogurt or milk 7.20
Add bananas or blueberries for additional charge

Grandma’s Bread Pudding
A cinnamon and nutmeg custard style bread
pudding made in house and served with
a warm vanilla cream sauce 6.25

Waffles & Eggstras
One waffle with two eggs any style and your choice
of bacon, ham, sausage or turkey sausage 15.00

Ham and Cheesy
A carnivores grilled cheese — grilled
sliced ham and cheddar cheese 12.25

Lunch Burrito
Chorizo or shredded chicken wrapped in a flour tortilla with refried
beans, onions, green peppers and tomatoes smothered with Colorado
red, pork or vegetarian green chili, topped with cheese, avocado and
served with brown rice and sour cream 14.75

Mountain Flap Jacks
Our famous house recipe pancakes,
served with or without toppings
Short 9.50 | Tall 11.00

Belgian Waffle
A malted Belgian waffle dusted
with powdered sugar One 10.00 | Two 13.75

Jewelry Mine
Cheddar and mozzarella cheese grilled
with avocado tomato and spinach 12.25

Enchilada Plate
Chicken or chorizo, grated cheese and spices
wrapped in corn tortillas, served with brown rice and
topped with avocado Colorado red, pork or vegetarian
green chili, sour cream and house made salsa 14.50
Vegetarian Burrito
Refried beans, onions, green peppers and tomatoes wrapped
in a flour tortilla topped with vegetarian green chili and
avocado, served with brown rice, sour cream and
house made salsa 13.25
Carne Asada Burrito
Carne asada, black beans, brown rice in a flour tortilla with
sour cream, salsa, avocado & chile choice 15.20

SUNSHINE
BURGERS*

Our USDA Choice, all-natural house recipe pork and beef patties are cooked to order, served
with lettuce, tomato & pickles on a fresh baked bun with your choice of chips, fries, cottage
cheese, pasta salad or coleslaw. Make it a vegan black bean patty or chicken breast for 2.50
Make it a bison burger for 4.00
Sunshine Burger
Our USDA Choice, all-natural house recipe
pork and beef patty cooked to order 12.50
Add pepper jack, cheddar, Swiss
or mozzarella for 1.00
Summit Burger
Our USDA Choice, all-natural house
recipe pork and beef patty topped with
cheddar cheese and strips of bacon 13.75
Buckboard Burger
Grilled mushrooms and onions
topped with avocado 13.75

BBQ Bacon Burger
Our USDA Choice, all-natural house recipe
pork and beef patty topped with bacon
and pepper jack cheese, roasted
jalapenos and glazed with a house made
bourbon barbecue sauce 13.75
Slopper Burger
Order your favorite burger and smother
it with Colorado red, pork or vegetarian
green chili and shredded cheese –
A Southern Colorado tradition now
in Summit County 14.50

Morning Burger
Our Sunshine Burger topped with an
over-hard egg, cheese and bacon 13.75
Substitutions are available but may be an additional charge.
Prices and ingredients may change due to availability
*These items, when cooked to order, may be served
undercooked or contain undercooked ingredients.
Consuming raw or undercooked meats. poultry, shellfish, seafood and
eggs may increase your risk of contracting a foodborne illness.

