Brunch Menu
Gluten free items are marked with this symbol: E We will take the utmost care in preparing items
for our gluten sensitive guests. However, no areas in our kitchen are designated gluten free.

BRUNCH MENU
good morning chimichanga

Eggs, ham,
bacon, potatoes, onions and cheese wrapped in a fried flour
tortilla. Topped with pork green chili and served with sour
cream and guac. $12.

denver skillet

Eggs, ham, peppers, onions, skillet
potatoes and cheddar cheese. $9.

BRUNCH COCKTAILS
Orange Boozious

Whipped vodka and orange

juice. $7.

Breakfast ‘rita

Our signature margarita with

blood orange juice. $7.

mediterranean skillet

Fresh Basil Mojito

mexi skillet

Blackberry Collins

Eggs, mushrooms, sundried
tomatoes, skillet potatoes, mozzarella cheese and basil.
Drizzled with balsamic glaze. $12.
Eggs, chorizo, pico de gallo, corn and
black bean salsa, skillet potatoes and pepperjack cheese. $11.

french toast

Homemade sourdough toast stuffed with
Bailey’s cream cheese. Topped with strawberries and served
with maple syrup. $10.

biscuits + gravy

Two house made biscuits topped
with a roasted chili and sausage gravy. $8.

breakfast sandwich

Challah bun spread with
green goddess cream cheese and filled with scrambled eggs,
ham, muenster cheese and hollandaise; served with breakfast
potatoes. $11.

breakfast burrito

Eggs, ham, potatoes, onions,
bacon and pepperjack cheese wrapped in a chipotle tortilla.
Topped with pork green chili and served with a side of sour
cream. $12.

muddled basil leaves
shaken with rum, simple syurp, lime juice and topped
with club soda. $6.
Jackson Hole Still Works
Great Grey gin, blackberry puree, soda and a splash of
sweet ‘n sour. $6.

Red or Orange Beer

Add tomato or orange
juice for $1 or bloody mary mix with a spicy rimmed glass
for $2.

Lj’s Bloody Mary

Our signature recipe with
bacon, queen olives and a dill pickle. $6.

Bottomless Mimosa

Champagne with orange
juice. Last call on your bottomless order is 3 pm. $10 with
a meal purchase. $15 without a meal purchase.
Order a single mimosa for $5.

Manmosa

Champagne with orange juice and

vodka. $8.

biscuit benedict

Two buttermilk biscuits topped
with fried egg, sausage and hollandaise. Garnished with
green onions and paprika. $12.

Peach Bellini

waffle benedict

Two waffles topped with ham,
eggs and hollandaise. Garnished with green onions and
paprika. $12.

Creamsicle Fizz

chicken + waffle

Raspberry Cooler

Waffles topped with chicken
tenders. Served with sides of country gravy and honey. $11

sunshine crunch breakfast panini

Sourdough bread dipped in egg batter, rolled in crushed
potato chips and grilled. Filled with eggs, ham, bacon,
American and Swiss cheese. Served with a side of breakfast
potatoes. $11.

KID’S MEALS
Served with fresh pineapple bites.

kid’s breakfast burrito

Eggs, bacon and melted
cheddar cheese wrapped in a flour tortilla. $5

kid’s choice breakfast

Scrambled egg with
choice of bacon or sausage and skillet potatoes. $6

kid’s french toast

Served with syrup and whipped

cream. $5

Champagne and peach puree. $5.
Champagne with orange juice

and vanilla vodka. $6.

Champagne and raspberry

puree. $5.

FOUNTAIN DRINKS
Pepsi
Diet Pepsi
Mountain Dew
7 Up
Dr Pepper
Iced Tea
Lemonade
Coffee • Decaf
Hot Tea

kid’s crunch panini

A half of a Sunshine Crunch
panini filled with ham, cheese and eggs. $6

kid’s corn dog nuggets
kid’s Chicken Strips

$6.5

$6.5

We accept cash and all major credit cards. Please, no checks.
Consuming raw or under cooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

starters
E avalanche nachos Tortilla chips piled on a bed of refried
beans and topped with queso chihuahua, black olives, pepperjack cheese,
tomatoes, pickled jalapeños and sour cream. Large $10. • Small $7. Add
chicken, ground beef or pulled pork for $5, or Steak for $8

cheese curds

White cheddar cheese curds, breaded and fried.
Served with ranch or marinara for dipping. $9.

asiago artichoke dip

Creamy asiago artichoke dip flavored
with sundried tomatoes and garlic. Served warm in a bread bowl with
carrots and celery. $10.

E chili con queso Spicy cheese and pork green chili dip served
warm with tortilla chips for dipping. Large $9. • Small $6.
E spicy chorizo Creamy cheese dip spiked with chorizo sausage,
fire roasted tomatoes and chiles. Served with tortilla chips. $11.
E smashed avocado Smashed avocados mixed with pico de
gallo and queso chihuahua. Topped with fresh cilantro and served with
tortilla chips. $11.

hand helds
Served with fries, chips and salsa, cottage cheese, honey-cinnamon applesauce,
creamy garlic mashed potatoes, cup of soup, caesar salad or a garden salad. Order
sweet potato waffle fries, munchers or onion rings for $1.50. E Order gluten free
bread for $1.

buffalo chicken wrap Crispy chicken dipped in spicy buffalo

greens
Dressings: Ranch • Bleu Cheese • Honey Mustard• Golden Italian
Cilantro Lime Vinaigrette • Dijon Vinaigrette

E black + bleu Mixed greens topped with sliced
grilled steak, avocado, bleu cheese crumbles, bacon,
tomatoes and hard boiled egg. Best with bleu cheese
dressing. $14.

caesar

Crisp romaine, creamy casear dressing, shaved
parmesan, tomatoes and croutons. Topped with sliced
grilled steak or grilled chicken breast. $13.

E soup + salad Rick’s homemade soup of the day
served in a bread boule. Paired with a garden salad with
your choice of dressing or a small caesar salad. $10.
E southwest salad Mixed greens topped with
grilled chicken breast, shredded cheddar cheese, pico de
gallo, black olives, corn and black bean salsa and avocado.
Best with chipotle ranch dressing. $13.

burgers
Served with fries, chips and salsa, cottage cheese, honey-cinnamon
applesauce, creamy mashed potatoes, cup of soup, caesar salad or a
garden salad. Order sweet potato waffle fries, munchers or onion rings for
$1.50. E Order a gluten free bun for $1.

Z

Choose a half pound hormone + antibiotic
free beef patty or grilled chicken breast. Or, order a
meatless Impossible burger or a lean, third pound
buffalo patty for $4.

sauce and rolled in a chipotle wrap with shredded lettuce and melted
pepperjack cheese. Served with your choice of ranch or bleu cheese
dressing on the side. $12.

E lovejoy’s burger Topped with guacamole, bacon
and pepperjack cheese. $14.

sunshine crunch

E chupacabra burger With cage free fried egg,
chorizo dip and chimichurri. $13.

A favorite since 1994! Sourdough bread
dipped in egg batter, rolled in crushed potato chips and grilled. Filled with
sliced turkey breast, bacon, Swiss and cheddar cheese. $13. / $8. Half

E turkey club A triple stack of smoked turkey breast, bacon,
lettuce, tomatoes, Swiss cheese and herb cream cheese on sourdough.
$14. / $9. Half
E avocado blt Bacon lettuce, tomato and fresh avocado tucked in
flat bread with mayo. $10. / $7. Half

crunch burger

Texas toast dipped in egg batter
and rolled in crushed potato chips. Filled with a burger patty,
bacon and American cheese. $14.

E cheeseburger Choose your favorite cheese to
melt on top: cheddar, American, pepperjack, Swiss or
muenster. $11.

rodeo burger

Topped with bbq sauce, melted
cheddar cheese and an onion ring. $12.

mexican
Meat and veggie choices include chicken, ground beef, pork carnitas and
sauteed peppers and onions.

E burrito bowl Chopped romaine and cilantro lime rice topped
with your choice of meat or veggie and shredded pepperjack cheese, black
bean and corn salsa, pico de gallo and guacamole. $12.

flautas

Three pork flautas topped with queso chihuahua sauce and
house made guacamole. Served with chips and salsa. $12.

E wolfinburger With fried egg, bacon and American
cheese. $14.
E chili burger Open faced burger smothered with
pork green chili and melted cheddar. $13.

favorites
Add a garden salad, caesar salad or a cup of soup to any meal for $3.

chimichanga

With your choice of meat. Topped with pork green
chili or mild red sauce and served with with chips and salsa. $12.

shrimp or chicken basket

stuffed avocado Avocado half filled with diced shrimp or

fish + chips

baja fish tacos

potato bowl

quesadilla

chicken fried steak

chicken and homemade pico de gallo. Topped with mild red chile sauce
and shredded pepperjack cheese. Served with chips and salsa. $12.
Flour tortilla stuffed with breaded white fish,
lettuce, jalapeños and pickled onions. Drizzled with chipotle ranch
dressing and served with chips and salsa. $12.
Baked chipotle tortilla stuffed with melted cheddar and
pepperjack cheese, green chiles, black olives and your choice of meat or
veggie. Served with sour cream, pico de gallo and guac. $12.

Breaded chicken
strips or tempura breaded shrimp paired with fries. $13.
Lightly battered and fried cod filets
served with french fries, tartar sauce and malt vinegar. $14.
Fried chicken strips served in a mashed
potato bowl with melted cheddar cheese, corn and gravy.
$12.
Topped with a cage free fried egg
and served with mashed potatoes and country gravy. $14

