
WORKING NAME
DRAFT MENU

COFFEE HOUSE CL ASSICS

12oz     16oz     20oz

BREWED COFFEE 2.20  //  2.50  //  2.95
CAFE AU LAIT  3.20  //  3.50  //  3.70
ESPRESSO  3.35  //  3.85  //  4.35
CAPPUCCINO  3.35  //  3.85  //  4.35
BREWED TEA  2.45  //  2.45  //  3.25
HOT CHOCOLATE 3.15  //  3.65  //  4.25
CORTADO  3.25

HOT OR ICED FAVORITES

12oz     16oz     20oz

AMERICANO  2.85  //  2.85  //  4.35
LATTE  3.35  //  3.85  //  3.70
CARAMEL LATTE 4.25  //  4.75  //  5.25
VANILLA LATTE 3.95  //  4.45  //  4.95
MOCHA  3.95  //  4.45  //  4.95
CHAI LATTE  3.65  //  4.45  //  4.95

BLENDED OR ON TAP

12oz     16oz     20oz

NITRO COLD BREW  3.95  //  4.45  //  4.95
BLENDED CARAMEL COLD BREW 4.45  //  4.95  //  5.45
COLD BREW LATTE  4.25  //  4.75  //  5.45
UPSTART LEMON GINGER KOMBUCHA 5.50

SEASONAL SPECIALTIES

12oz     16oz     20oz

shot (1.00) syrup* (.75) alt milk (soy, oat, almond or coconut) (1.00) 
*SYRUPS

POMEGRANAT • STRAWBERRY • MANGO • ALMOND • PINEAPPLE
HAZELNUT • LEMON • CHERRY • PEACH • PEPPERMINT

EXTRAS

LAVENDER VANILLA LATTE  2.85  //  2.85  //  4.35
BLACKBERRY HONEY ICED LATTE 3.35  //  3.85  //  3.70
CINNAFOAM COLD BREW  4.25  //  4.75  //  5.25
BLENDED BLOOD ORANGE MOCHA 3.95  //  4.45  //  4.95
COCONUT MILK MATCHA LATTE 3.95  //  4.45  //  4.95

Tears-Mcfarlane
Cafe



BREAKFAST

BREAKFAST BURRITO   8.50
farm fresh eggs, cheddar, salsa, corn, black beans, sweet potatoes, with or without Happy Hog 
Farm breakfast sausage

BACON BREAKFAST SANDWICH  8
two farm fresh eggs and cheddar on a home-made English mu�n with bacon

HAM BREAKFAST SANDWICH   8
two farm fresh eggs and cheddar on a home-made English mu�n with ham

SPINACH BREAKFAST SANDWICH  8
two farm fresh eggs & cheddar on a home-made English mu�n with spinach & sunflower sprouts

THE DAY MAKER SANDWICH   10
two farm fresh eggs, white cheddar, Happy Hog breakfast sausage, house-made pepper jam, 
organic arugula on a home-made English mu�n

EGGS & BACON   10
two farm fresh eggs any style, 3 strips of bacon & a slice of sourdough toast

BAGEL & LOX    8
house-made bagel & house-made lox, cream cheese, capers, red onion, organic greens

BAGEL & CREAM CHEESE   8
house-made bagel & house-made lox, cream cheese, capers, red onion, organic greens

GRANOLA AND YOGURT   10
oats, cranberries, currants, almonds, pecans, millet, flax, coconut, vanilla, ginger, sesame seeds 
served with house-made plain yogurt

BAKERY & DESSERTS

CROISSANT   3.75
HAM & CHEESE CROISSANT 4.75
CHOCOLATE CROISSANT  4.25
ALMOND CROISSANT  4.25
SCONE   3
BLUEBERRY MUFFIN  3.75
CINNAMON ROLL  4.25
CUPCAKE   3.50
flavors vary daily

CARROT CAKE SLICE  4.50
buttermilk glaze

COOKIES   2.50
chocolate chip, oatmeal flax, ginger molasses, gluten-free chocolate 
chip, chocolate chip & cherries & pecans

BAGELS   12
plain with salt (half dozen)

ENGLISH MUFFINS  10
(half dozen)

SOURDOUGH LOAF  7.50
WHEAT & SEED LOAF  8

Our small batch artisan bakers prepare the following pastries and desserts daily.
Give us a call to find out what we have today, and place your order!

SLICE OF CAKE 4
WHOLE CAKE - 10" 6
chocolate, vanilla, carrot, gluten free

WHOLE CAKE - 6" 38
chocolate, vanilla, carrot, gluten free

CHEESECAKE 4.50
by the slice

10" CHEESECAKES 60
PIE  4
by the slice

WHOLE PIES  25
SMALL FRUIT TART 5
LARGE FRUIT TART 6.50
BREAD PUDDING 4.50
TRIFLE  4.50
flavors vary daily

ASSORTED ICE CREAM 3
flavors vary daily

SHERBETS  3



LUNCH & DINNER

SHISHITOS    8
sharable - fried with spicy honey, maledon sea salt (v, gf)

PICK & CHAT TRAY   10
sharable - local cow & sheep cheese, dried pears, dried cranberries, cornichons, nuts, salumi, brown rice 
crackers + add a half bottle of Sutcli�e Vineyards White Blend for $14

HOUSE-MADE CHIPS OR FRIES  3
two farm fresh eggs and cheddar on a home-made English mu�n with ham

HOUSE ROASTED TURKEY   12
house-made rhubarb jam, brie, apples, arugula, balsamic vinaigrette, ciabatta, chips

TUNA SALAD SANDWICH   10
sharp cheddar, icebox pickles, greens, lemon dill aioli, wheat bread, chips

CHICKEN SALAD WRAP   10
grapes, almonds, celery, greens, chips

B&B BURGER    17
Stubborn Farm & Burk Beef free-range organic ground beef, white cheddar, pickles, special sauce, 
house-made brioche bun, fries + add a fried egg $2

FRIED GREEN TOMATO BURGER  15
pickled onion, arugula, roasted tomato aioli, brioche bun, fries

GRILLED CHICKEN & BACON   13
avocado, pickled jalapenos, red onion, greens, chili lime aioli, greens, ciabatta, chips

JUAN'S CHEESE STEAK   13
poblano, red pepper, onion, white cheddar, chili lime aioli, ciabatta, fries

CRISPY CHICKEN SALAD   15
arugula, chicken, parmesan, lemon dressing

MAPLE SALMON SALAD   17
spinach, crispy quinoa, sunflower seeds, pear, champagne vinaigrette (gf)

SOUP OF THE DAY   5 / 7 / 12
cup/bowl/quart + take a look or give a call about our freezer full of soup options!



DRAFT BEERS RED WINES

WHITE & SPARKLING WINES

LEFT HAND BREWING CO.    7
‘FLAMINGO DREAMS’ BERRY BLONDE ALE NITRO
Longmont, CO 4.7% ABV

EPIC BREWING CO.   7
‘SON OF A BAPTIST’ IMPERIAL COFFEE STOUT NITRO
Denver, CO 8.0% ABV

TELLURIDE BREWING CO.   6
‘MOUNTAIN BEER’ KOLSCH 
Telluride, CO 5.2% ABV

PROST BREWING  6
PILSNER
Denver, CO 4.6% ABV

WIBBY BREWING  5
‘LIGHTSHINE’ HELLES STYLE LAGER
Longmont, CO 5.5% ABV

RIVER NORTH BREWERY  6
WHITE ALE
Denver, CO 5.0% ABV

DENVER BEER CO.  6
‘PRINCESS YUM YUM’ RASPBERRY KOLSCH
Denver, CO 4.8% ABV

GREAT DIVIDE BREWING CO. 6
DENVER PALE ALE
Denver, CO 5.0% ABV

ODELL BREWING CO.  6
IPA
Fort Collins, CO 7.0% ABV

MANSION COCKTAILS

OLD FRIEND     7
eagle rare 10 year bourbon, benedictine, cynar

BACK TO BLACK   7
old forester single barrel bourbon, averna, creme de cacao, mole bitters  
  
SINGAPORE SLING  11
tanqueray gin, benedictine, cherry heering, fresh lime

SPICED PEAR GINGER COLLIN 6
ketel one vodka, st. george spiced pear, new deal ginger, fresh lemon, honey, q club soda

TMH 50:50 GIN MARTINI  5
tanqueray 10 gin, lillet blanc, orange bitters, lemon zest

THE MANSION OLD FASHIONED 6
bulleit straight bourbon, demerara, strongwater orange & angostura bitters

BROWN DERBY   6
old forester bourbon, fresh grapefruit, honey

ELIT GIMLET   6
stoli elit vodka, lime oleo saccharum, fresh lime juice

MAI TAI*   6
rhum clement vsop, smith & cross, pierre ferrand dry curacao,
fresh lime, orgeat

’16 DOMAINE DE BOISSAN  14
rhône valley, fra

’16 PEGASO VIÑAS VIEJAS  16
zeta vino de garnacha sierra de gredos castilla y león, esp

’14 MATANZAS CREEK  16
merlot, sanoma county, california, usa

 ’16 COLOME, MALBEC  14
salta, argentina

’16 TERLATO PINOT GRIGIO  12
friuli, italy  

’17 SAINT CLAIR SAUVIGNON BLANC 14
marlborough, new zealand

’17 SONOMA CUTRER ROSÉ  12
sonoma coast, california, usa 

’16 PATZ & HALL CHARDONNAY 15
columbia valley, washington, usa

‘18 FRANCIS COPPOLA BRUT ROSÉ 13
monterey, california, usa

‘NV VEUVE CLICQUOT, BRUT 20
champagne, fra


