
WEEKEND BRUNCH

brunch drinks
MIMOSA $6    BLOODY MARY $6    BREAKFAST MULE $9  

MICHELADA $8    NO SHAME $8    SANGRIA (RED OR WHITE) $7
CAFE LATTE $5     CAFE AMERICANO $5

JUICES−$3  ORANGE, CRANBERRY, TOMATO

BuffaloRoseGolden.com
1119 Washington Ave Golden, CO

SAT & SUN 10am-2pm

SONORA SKILLET  $15
Chorizo, ham, red peppers, onions, and avocado layered over

sweet potato tots and served with a fried egg (GF)
*Can be prepared (V) without chorizo and ham

CHILAQUILES  $12
Tortilla chips, red chile sauce, cotija cheese, onions, eggs to order  

Add pulled lamb, pulled chicken or pulled pork $4

CALIFORNIA EGGS BENEDICT  $14
Avocado, sliced tomato, smoked ham and poached egg served

on English muffins drizzled with house-made hollandaise sauce
*Can be prepared (V) without smoked ham

STUFFED FRENCH TOAST  $14
Fresh mixed berry cream cheese, house made whipped cream,  

and real maple syrup served with two eggs and bacon

BREAKFAST BURRITO  $11
Scrambled eggs, chorizo, cheddar cheese, hash, pico de gallo, 

cilantro lime crema with side of lettuce and tomato 
Add Pueblo green chile $3

ROSE TRADITIONAL  $11
Thick cut bacon, two eggs, hash and Texas toast

BREAKFAST BURGER  $17
1/3lb Angus beef, thick-cut bacon, cheddar or swiss cheese, 

lettuce, tomato, onions, shallot aioli and fried egg 
on a challah bun with hash or fries

MONTE CRISTO  $14
French toast sandwich, thin Texas toast, sliced ham,

swiss, provolone, tomato chipotle jam with hash or fries

GOLDEN CHICKEN $15
Lightly breaded chicken breast, Japanese mayo, tomato, 

lettuce, onion, spicy soy ginger glaze with hash or fries (GF) 

PULLED LAMB MELT  $17
Smoked Colorado lamb shoulder, Texas toast, melted cheddar 

and Swiss cheese, shallot ailoi, with hash or fries

BATCH 19 FISH & CHIPS  $17
Beer battered cod, french fries, fresh lemons, tartar sauce

COLORADO POUTINE  $11
French fries, cheese curds, Pueblo Colorado green chile gravy, 

and two eggs  -- garnished with green onions (V:GF)
Add pulled lamb, pulled chicken or pulled pork $4

STREET TACOS (3)  $12
Chef ’s Taco of the Day (Ask Your Server)

Served in corn tortillas with cilantro jicama slaw, red onions, 
cotija cheese, red chile mayo, Spanish rice and black beans (GF)

SOUTHWESTERN CHOPPED  $13
Grilled chicken, mixed greens, black bean corn relish,

cotija cheese, heirloom tomato, cucumbers, avocado ranch  (GF)

HOUSE SALAD  $6
Greens, red onion, rainbow carrot, cucumbers, 
shaved parmesan and pepitas (V:Veg:DF:GF)                    
add Chicken $4,  Steak $9**,  Salmon $8**


