
 
 
 
 
 

 
 
 

Brunch  [9am – 2pm sat - sun] The Kitchen is excited to announce that we will be donating 20% of sales from  
Monday night community night to The Growe foundation and The School Food Project.  
Please visit http://www.growefoundation.org/ and http://bvsd.org/ for more information. 
   

Thank you for joining us, The Kitchen is proud to support our local farmers and ranchers.  Our ingredients are organic, natural and free-range wherever possible. 
An 18% gratuity will be added to parties of 6 or more. www.thekitchencafe.com 1039 Pearl Street, Boulder CO 80302 PH:303-544-5973 FX:303-544-0092 
 

 

VIN DU JOUR   7     HOUSE MADE BLOODY MARY   8     MIMOSA   8     MERCHANT OF VENICE   8     RED BEER   5 
NIBBLES  –  French Fries  /  Garlic Fries  /  Spiced Nuts  /  Marinated Olives   6 

STARTERS    

[LIGHT] 

Ham & Gouda Tart   5  Coffee Cake   4  Cannele   2.75 
The Kitchen Tomato Soup – with olive oil   6 
Fruit Bowl – with natural yogurt   7 
Grilled Udi’s Bread – with colorado jam   3.75 
Hand Rolled Croissant – with colorado jam   3.95 
Hand Rolled Chocolate Croissant   3.95 
Fiona’s Granola – with natural yogurt   7 

[SALAD] 

Chicken Curry – hazelnuts & raisins   12 

Roasted Beet – chèvre & hazelnuts   11 

Ingrid’s Crab – lime, avocado & cilantro   16  

Chicken Caesar – with grilled vegetables   13 

Green – chèvre & hazelnuts   8  

[SANDWICHES] 

Grilled Vegetable – burrata & potato salad   11 

Slow Roasted Pork – with potato salad   12.50  

Fox Fire Lamb Burger – red pepper relish & fries   14 

The Kitchen Tuna Sandwich – with potato salad   11 

MAINS 

Udi’s Challah French Toast – pecan toffee sauce & powdered sugar   11 

Goat Gouda Omelet – smoked paprika, house potatoes & greens   10 

Full English – two eggs, long farm bacon, sausage, potatoes, roasted tomato, mushrooms & fried bread   16 

Long Family Farm Ham – poached eggs, hollandaise, udi’s challah & house potatoes   14 

Northern Lights Smoked Salmon -- scrambled eggs, chive cream cheese, grilled bread, greens & fried capers   15 

The Kitchen’s Sausage Strata – greens & lemon olive oil   13 

Colorado Hanger Steak Frites Char Grilled – arugula salad & maître d’hôtel butter   21 

Pan Roasted Colorado Trout – braised beans, herbs, sprouts & anchoyade dressing   17  

Grilled Long Farm Pork Loin – soft polenta, ela farm apples, onions, cider jus & herbs   16 

 
[DRINKS] 
Fresh Squeeze  
Orange / grapefruit   4.50 
Lemonade   3.50 
Pressed all natural apple juice   4 
Conscious Coffee’s    
Coffee, espresso, americano   2.75 
Latte   3.75  cappuccino   2.95 
Pekoe teas   3.50   
Bhakti chai   3.50 
Hot chocolate   3.50   
Iced tea   2 
Milk – local, all natural   3 

http://www.growefoundation.org/
http://bvsd.org/
http://www.thekitchencafe.com

