
TOAST WORTHY

BEER & WINE MOCKTAILS

COFFEE TEAS & WELLNESS FRESH JUICES

ESPRESSO MARTINI	 12.49
Espresso | Vodka | Kahlua

Espresso	 3.69
Americano	 3.69
Cortado 	 4.69
Macchiato	 4.69
Cappuccino	 4.99
Latte	 5.39
Mocha	 6.49 
Drip Coffee (Bottomless)	 3.99

WINE
Pinot Grigio	 8.99
Chardonnay	 8.99
Cabernet Sauvignon	 8.99
Freixenet Cava Glass	 8.99
Freixenet Cava Bottle                      33.00
 
BEER  
Rotating Selections	 5.99

House-made Chai	 4.89
Dirty Chai	 6.79
Hot Tea	 3.99
London Fog	 4.99
Matcha Latte	 4.99
Iced Strawberry Matcha	 7.89
Golden Root Turmeric Latte	 5.59
Turmeric Chai Latte	 5.99
Iced Tea	 3.99
Arnold Palmer (no refills)	 3.99

Freshly Squeezed OJ	 4.39  |  5.89
Lemonade	 3.59  |  4.69 
Apple Juice	 2.99  |  3.99
Cranberry Juice	 2.99  |  3.99
Straw/Banana Smoothie	 5.29

FRENCH 75	 10.59
Fresh Lemon Juice | Gin | Elderflower |  
Cava | Simple Syrup

BOOZY IRISH COFFEE	 8.99
Whiskey | Irish Cream | 
Whipped Cream

KEOKE COFFEE	 9.99
Brandy | Kahlua | Crème de Cacao

HOT TODDY	 9.89
Whiskey | Honey | Lemon | Cinnamon

SPIKED CHAI	 9.99
House-made Chai | Whiskey

MICHELADA	  7.79
Modelo | House Bloody Mix | Lime

BEERMOSA	  7.69
White Rascal | Fresh Squeezed OJ

LAVENDER SPRITZ	 10.59
Sparkling Cava | Rum | Lemon | 
Lavender | Soda

BLOODY MARY	  9.99
House Bloody Mix | Colorado  
“Mell” Vodka

UPGRADE YOUR BEVERAGE
Whipped Cream                                   +1.29
Flavored Syrup                                    +0.89
Extra Espresso                                     +2.59MILK ALTERNATIVES	

Oat, Almond, Coconut                      +1.09

SUNRISE	 10.99
Tequila | Fresh Squeezed OJ  |  
Raspberry Purée | Grenadine

VIRGIN LAVENDER SPRITZ	  7.49
Fresh Lemonade | Lavender | Soda

GOLDEN LEMONADE	  7.49
Golden Root Turmeric | House Lemonade

MIMOSA	  9.59
Sparkling Cava | Fresh Squeezed OJ 
Add a Fruit Purée for                            .89 

Peach  |  Raspberry  |  Blackberry

LARGE FORMAT MIMOSA	 37.00
(750ml bottle - 5 glasses)

BELLINI	  9.49
Sparkling Cava | Fruit Purée 
Peach  |  Raspberry  |  Blackberry

LARGE FORMAT BELLINI	 37.00
(750ml bottle - 5 glasses)

VIRGIN SUNRISE	   7.49
Fresh Squeezed OJ  | Raspberry Purée 
| Grenadine

VIRGIN MARY	  7.49
House Bloody Mix | Olive Skewer

ICED STRAWBERRY MATCHA       7.89
Oat Milk | Organic Matcha Tea | 
Strawberry Purée



HUEVOS RANCHEROS*    VEGGIE	 15.99
Pinto Beans | Chipotle Sauce | Avocado | Pico de Gallo | 
Sour Cream | Pickled Jalapeños | Corn Chips |  
Home Fries | Two Sunny Side Eggs

SMOTHERED BURRITO    VEGGIE	 14.99
Three Scrambled Eggs | Home Fries | Pinto Beans | 
Cheddar-Jack | Pico de Gallo | Flour Tortilla | 
Vegetarian Green Chile | Chipotle Sauce
Add Sausage (Chicken or Pork), or Bacon, or Tempeh	+3.00

Add Bell Pepper & Onion	 +2.00

CORNED BEEF HASH*    GFO +1.99	 18.99  
House-braised Corned Beef | Onions | Garlic | Bacon | 
Home Fries | Pickles | Two Sunny Side Eggs |  Choice of Toast

THE CLASSIC	 13.99
Sliced Smoked Ham | Spinach

BAKED SALMON                                                      18.49
House-baked Atlantic Salmon | Onion | Capers | Spinach 

SUBSTITUTE YOUR POTATOES:
Side Salad                                                                                                +1.89 
Fruit Cup                                                                                                   +3.49

BACON AVOCADO	 16.99
Thick Cut Bacon | Arugula | Tomato | Sliced Avocado | 
Balsamic Reduction

MUSHROOM & BRIE    VEGGIE	 15.69
Sautéed Mushrooms | Spinach | Brie | Caramelized Onions

THE REUBEN	 16.99
House-braised Corned Beef | Caramelized Onions | 
Sauerkraut | Swiss Cheese

VEGGIE    VEGGIE	 14.99
Sliced Avocado | Walnut Pesto | Spinach | Tomato 

VEGGIE HASH*    VEGGIE    GFO +1.99	 16.99
Mushrooms | Carrots | Caramelized Onions |  Spinach | 
Home Fries | Bell Peppers | Over Seasonal Puree | 
Balsamic Reduction | Two Sunny Side Eggs | Choice of Toast

THE VEGAN    VEGAN  GLUTEN FREE 	 16.99
Seasoned Tempeh | Sliced Avocado | Mushrooms |  
Arugula | Caramelized Onions | Carrots | Pinto Beans |  
Home Fries | Almond Romesco | Walnut Pesto

FULL ENGLISH BREAKFAST*    GFO +1.99	 17.99
Thick Cut Bacon | House-made Sausage | Pinto Beans | 
Grilled Tomato | Sautéed Mushrooms | Two Sunny Side Eggs 
| Choice of Toast

HOUSE SPECIALTIES  We Use 100% Cage Free Eggs, Raised in Colorado

EGGS BENEDICT*  Two Light-Med Poached Eggs, English Muffin, Home Fries, Hollandaise | Gluten Free +1.99

PUTTANESCA SCRAMBLE*    GFO +1.99	 14.99  
Soft Scrambled Eggs | Tomato | Kalamata Olives | Garlic | 
Capers | Onion | Fresh Herbs | Choice of Toast

HASHES

HAM & BRIE	 15.69
Sliced Smoked Ham | Brie | Blackberry Preserves | Arugula

GRILLED STEAK & EGGS*    GLUTEN FREE                             20.49
Grilled Hanger Steak | Pinto Beans | Pico de Gallo |  
Home Fries | Arugula | Green Chili | Two Sunny Side Eggs

EGGS YOUR WAY*   GFO +1.99	 9.99
Two Eggs Your Way | Home Fries | Choice of Toast
Add Sausage (Chicken or Pork), or Bacon, or Tempeh	+3.00



PANCAKES :: WAFFLES :: FRENCH TOAST

SIDES & EXTRAS

OMELETS  Served with Home Fries, Choice of Toast | Gluten Free +1.99

CLASSIC BUTTERMILK STACK    VEGGIE	  9.99
3 Buttermilk Pancakes

BLR PANCAKES    VEGGIE                                                 13.79
3 Buttermilk Pancakes | House-made Blueberry 
Preserves | Lemon-Ricotta | Blueberries

TANGERINE BREAKFAST COMBO                              16.99
3 Buttermilk Pancakes, OR 2 Brioche French Toast Slices | 
Two Eggs | Home Fries | Choose One Meat: Thick Cut 
Bacon | House-made Pork Sausage | Chicken Sausage

UPGRADES:
Organic Maple Syrup                                                                        +1.89
Gluten Free Pancakes                                                                      +1.99 
Our french toast batter is not GF, but it can be made with GF Bread
Waffles not available Gluten Free..

STRAWBERRY-CARAMEL CAKES    VEGGIE	 13.99
3 Buttermilk Pancakes | House-made Strawberry Preserves 
| Strawberries | Toasted Almonds | Sea Salt Caramel

VEGGIE    VEGGIE	 15.99
Onion | Spinach | Carrot | Tomato | Walnut Pesto |   
Choice of Cheese

BUILD YOUR OWN	 16.99 
Choose 1 Meat:  Bacon | Sausage | Ham | or Salmon (+$2) 
Choose 1 Cheese: Brie | Cheddar | Goat | Mozzarella | Swiss  
Choose 1 Veggie: 
Arugula | Avocado | Bell Pepper | Caramelized Onions | 
Garlic |  Pickled Jalapeños | Mushroom | Olives | Pico de 
Gallo | Spinach | Tomato 
Don’t want meat? 
Choose 1 additional veggie or cheese for no charge. 

SALMON & SPINACH	 18.49 
House-baked Atlantic Salmon Crumble | Spinach | 
Capers | Onions

CAPRESE    VEGGIE	 14.99
Open-faced Omelet | Mozzarella | Sliced Tomato | 
Arugula | Caramelized Onions | Walnut Pesto |   
Balsamic Reduction

MUSHROOM & SWISS    VEGGIE                                 16.99
Sautéed Mushrooms | Swiss Cheese |   
Caramelized Onions | Spinach | Walnut Pesto

CHICKEN & WAFFLES	 18.79
Belgian Waffle | Breaded Chicken Breast | Cinnamon Butter 
| Home Fries

PEAR FRENCH TOAST    VEGGIE	 14.99
Brioche French Toast | Pear Sauce | Toasted Pecans |  
Cinnamon Butter

STRAWBERRY-BANANA WAFFLE    VEGGIE	 14.99
Belgian Waffle | Strawberries | Banana | Toasted Walnuts

STRAWBERRY FRENCH TOAST    VEGGIE	 15.69
Brioche French Toast | House-made Strawberry Preserves |   
Strawberries |  Toasted Almonds | Goat Cheese |  Balsamic 
Reduction

Bacon, House-made Pork Sausage,  
Chicken Sausage	 4.89 
Grilled Chicken Breast	 6.99
Salmon Crumble	 9.29
Grilled Hanger Steak*	 9.99
Sliced Ham	 4.59
Sauteed Organic Tempeh	 5.99

Corned Beef Hash (no eggs)	 9.99
French Fries, or Home Fries	 3.59
Sliced Avocado	 2.59
Pinto Beans	 3.59
Vegan Green Chili	 2.99
Walnut Pesto	 1.89
Almond Romesco	 1.69

Belgian Waffle	 9.89
Plain French Toast	 8.49 
Single Pancake	 6.49
TOAST:  
Sourdough, Multigrain,  
English Muffin, Rye	 1.89 
Gluten Free Muffin, or Toast	 2.99



•	 We are a scratch kitchen, tell your server if you have food allergies. We use soybean oil in some recipes.
•	 Gluten free  is not guaranteed to be gluten free. We are not a gluten free facility, cross contact is still possible.
•	 A small percentage may be added to your bill . Tangerine staff may pool tips.
*Consuming items that are served raw or under cooked, or contain (or may contain) raw or undercooked ingredients,  
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

SANDWICH ENHANCEMENTS: 
One Hard Fried Egg                                                                            +1.99
Sliced Avocado                                                                                    +2.59
Sauteed Mushrooms                                                                        +1.99
Thick Cut Bacon, or Sausage (Chicken or Pork)             +3.00
Add Cheese                                                                                            +1.99
Sub Gluten Free Bread                                                                     +1.99

CHEESE OPTIONS: 
Brie | Cheddar | Goat | Mozzarella | Swiss

ENHANCE IT WITH PROTEIN: 
Chicken - Grilled or Fried                                                               +6.99 
Salmon Crumble                                                                                 +9.29 
Hanger Steak*                                                                                      +9.99 
Tempeh                                                                                                     +5.99
Crumbled Bacon                                                                                 +2.69

SUBSTITUTE YOUR POTATOES: 
Side salad                                                                                                 +1.89 
Fruit cup                                                                                                    +3.49

CLASSIC AVOCADO TOAST    VEGGIE  GFO +1.99	  9.99
Sourdough Toast | Sliced Avocado | Marinated Tomato |   
Arugula | Citrus Vinaigrette | Home Fries
Add Sausage (Chicken or Pork), Bacon, or Tempeh	 +3.00

Add 1 Over Medium Egg*	 +1.99

SIGNATURE AVOCADO TOAST*    VEGGIE  GFO +1.99      14.99
Multigrain Toast | Sliced Avocado | Almond Romesco | 
Tomato | One Over Medium Egg | Home Fries
Add Sausage (Chicken or Pork), Bacon, or Tempeh	 +3.00 

FRUIT CUP OR BOWL    VEGGIE, GLUTEN FREE                 4.59 / 9.69
Banana | Strawberries | Blueberries
Add Granola                                                                                           +2.99

Add Honey                                                                                                 +.69

YOGURT BOWL    VEGGIE, GLUTEN FREE	 9.99
Greek Yogurt | Bananas | Strawberries | Blueberries
Add Granola                                                                                           +2.99

Add Honey                                                                                                 +.69

SIMPLE GREENS SALAD  GLUTEN FREE                                   9.79
Field Greens | Carrot | Tomato | Shaved Onions |  
Citrus Vinaigrette

EGG SANDWICH	   9.79
One Hard Fried Egg | Spinach | Dijonnaise | Brioche Bun | 
Home Fries | Choice of Cheese
Add Sausage (Chicken or Pork), or Bacon	 +3.00

SIGNATURE MONTE CRISTO	 16.99
Brioche French Toast | Sliced Ham | Swiss Cheese |   
Home Fries | House-made Blackberry Preserves

THE REUBEN	 18.59
House-braised Corned Beef | Swiss Cheese | Sauerkraut |  
Dijonnaise | Caramelized Onions | Rye Bread | French Fries

GRILLED CHICKEN	 15.99
Seasoned Grilled Chicken | Tomato | Avocado | Field Greens | 
Mozzarella | Mayo | Sourdough | French Fries

BLT	 14.99
Thick Cut Bacon | Sliced Tomato | Field Greens | Sourdough | 
Mayo | French Fries

TANGERINE BURGER*	 17.99
All Natural Beef Patty | Caramelized Onions |   
Sliced Tomato | Field Greens | Dill Pickle | French Fries

SANDWICHES ON THE LIGHTER SIDE

ARUGULA SALAD  GLUTEN FREE	 11.99 
Arugula | Carrots | Caramelized Onions |  
Toasted Walnuts | Balsamic Vinaigrette

STRAWBERRY & SPINACH SALAD  GLUTEN FREE	 13.99 
Spinach | Strawberries | Toasted Almonds |  
Goat Cheese | Balsamic Vinaigrette


