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VISIT US AT ALL OUR GREAT LOCATIONS: 
560 S Holly St., Denver, CO 80246 

8025 Sheridan Blvd., Arvada, CO 80003

BURGERS & SANDWICHES
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SOUTHWEST FAVORITES

Jalapeno Pimento Cheeseburger*  10.49 
An 8-oz premium beef burger topped with Jalapeno-pimento cream cheese, pickled jalapenos, sliced 
tomatoes, lettuce and red onion, served on grilled Texas Toast with your choice of side.

BLTA Burger*  10.49 
Our premium beef burger topped with mashed avocado, bacon, sliced tomato and dressed arugula  
on a grilled brioche bun. Served with your choice of side.

Classic Cheeseburger*  10.29 
Our 100% premium beef burger served with mayo lettuce, tomato and red onion and melted  
American cheese. Served with your choice of side. 
(Add an additional patty to any burger for 1.99)

Club Sandwich  9.79 
Our Club Sandwich comes piled high with thin sliced Smoked Turkey, Smoked Ham, Hardwood Smoked 
Bacon, Mayonnaise, Lettuce, Tomato, with American and Swiss Cheeses on grilled Whole Wheat bread. 
Served with your choice of side.

Grilled Chicken Club  10.29 
A Montreal Seasoned Grilled Chicken breast topped with melted American cheese, Hardwood-Smoked 
Bacon, Lettuce, Tomato, and Honey Mustard on a brioche bun. Served with your Choice of Side.

Bacon Ranch Fried Chicken Sandwich  10.49 
In House Breaded and Fried Chicken Tenders topped with melted Swiss cheese, Hardwood-Smoked 
Bacon, sliced Tomatoes, Lettuce and Ranch dressing on a grilled brioche bun. Served with your  
Choice of side.

TBA (Turkey, Bacon, and Avocado) Sandwich  9.89 
Our grilled turkey sandwich with hardwood-smoked bacon, mashed avocado, mayonnaise, tomatoes 
and melted jack and cheddar cheese on grlled sour dough. Served with your choice of side.

Steak and Avocado Tostada  10.49 
A crispy house fried corn tortilla shell 
piled high with roasted poblano pepper 
black beans, fresh mashed avocado, 
melted white cheddar, shredded lettuce, 
house charred tomato salsa, topped 
with grilled skirt steak, avocado-crema, 
diced onions and cilantro then topped 
with a charred whole jalapeno. 

Grilled Chicken Enchiladas  10.29 
Soft corn tortillas filled with diced  
grilled chicken and white cheddar cheese, 
topped with our house roasted salsa 
verde, Cotija cheese, diced onions  
and cilantro. Served with lettuce and 
tomato and a side of roasted poblano 
black beans.  
(Add sour cream and mashed avocado 2.08)

SERVED WITH CHOICE OF: 
French Fries, Fresh Fruit, Soup Cup, Mixed Greens, Black Beans, or Cottage Cheese

Full Size  9.49 Half Size  8.29
Soup & Salad Combo  8.79 

(Any Half Premium Salad with a Cup of Soup)

Mexican Chicken Caesar 
A bed of Romaine lettuce tossed with 
roasted tomatoes, diced chicken, Cotija 
Cheese, and toasted Pepitas in a  
Jalapeno Caesar dressing.

Chopped Salad 
Fresh mixed salad greens topped with  
all-natural chicken, hardwood-smoked 
bacon, diced tomatoes, avocado, and 
crumbled blue cheese. Served with your 
choice of dressing on the side.

Spinach Chicken Salad 
Fresh baby Spinach with all natural 
chicken, dried cranberries, raisins, 
crumbled blue cheese, Fresh diced 
Hardwood-Smoked Bacon, Red Onions, 
and Toasted Walnuts tossed in our house 
made Lemon-vinaigrette Dressing.

Greek Salad 
Fresh mixed salad greens tossed with 
all natural chicken, red onions, artichoke 
hearts, feta cheese, roasted tomatoes, 
Kalamata olives, and house made  
Lemon-vinaigrette Dressing.

Signature
Items=

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or EGGS may increase your risk of foodborne illness.  
We are not a Gluten Free kitchen. Our dishes are made fresh to order, so individual foods may come into contact with one another 
due to shared cooking and preparation areas/utensils. We cannot guarantee that cross-contact with other foods containing gluten 
will not occur, but we make every effort to avoid it. For our customers with food allergies or sensitivities, please inform your server 
prior to ordering. We will make every effort to accommodate your request.

 * We can substitute gluten friendly bread for toast or bread on any sandwich.

Each day at sunrise a new page opens and your life’s 
story begins anew.  Our purpose is to make sure your 
story jumps off that page. Our team of talented chefs 
and servers use the freshest ingredients prepared with 
passion and pride to create modern twists on classic 
breakfast traditions. Not only do we serve great food, 
freshly prepared to order with the highest quality 
ingredients, but we also provide a place for family and 
friends to gather, laugh, share, and create memories 
that will last a lifetime.
 
Great food, great service in pleasant surroundings, 
that’s our passion, and it’s been our livelihood for over 
a decade. We are proud to be a locally owned and 
operated business. We wouldn’t have it any other way.

TO YOU
OUR MISSION

LUNCH TIME



Spinach Bacon Mushroom Omelet  9.99 
A large three egg omelet filled with fresh baby 
spinach, hardwood-smoked bacon, house roasted 
cremini mushrooms, and then topped with melted 
Swiss cheese, our Morning Story Hollandaise and 
fresh herbs. Served with dressed greens and a 
toasted English muffin.

Denver Omelet  9.79 
A large three egg omelet filled with smoked  
diced ham, Green peppers and roasted onions 
topped with melted jack and cheddar cheese. 
Served with golden grilled hash browns and a 
toasted English muffin.

Garden Omelet  9.59 
A large three egg omelet filled with fresh green 
peppers, diced tomatoes, roasted onions, and 
house roasted cremini mushrooms topped with 
melted jack and cheddar cheese. Served with 
dressed greens and a toasted English muffin.

Ultimate Omelet  10.69 
A large three egg omelet filled with smoked ham, 
hardwood-smoked bacon, diced sausage, house 
roasted cremini mushrooms, tomatoes and onions, 
topped with melted jack and cheddar cheese, sour 
cream, and fresh herbs. Served with golden grilled 
hash browns and a toasted English muffin. 

Greek Scramble  8.99 
Three farm fresh eggs scrambled with asparagus, 
roasted tomatoes, house roasted cremini 
mushrooms, and topped with feta cheese.  
Served dressed greens and a toasted English muffin.

Four Cheese Scramble  8.49 
Three farm fresh eggs scrambled with Swiss, 
cheddar, jack, and cream cheeses and topped with 
fresh herbs. Served with golden grilled hash browns 
and a toasted English muffin.

Bacon Avocado Scramble  9.99 
Three farm fresh eggs scrambled with hardwood-
smoked bacon, fresh baby spinach, roasted onions 
and tomatoes, topped with white cheddar cheese 
and fresh smashed avocado. Served with a side of 
our house charred-tomato salsa, golden grilled hash 
browns, and a toasted English muffin.

Create Your Own Omelet or Scramble  8.79 
Pick your own three favorite ingredients, served 
with your choice of side, and toast or English muffin.
(Additional Veggies .79 each)  
(Additional Meats, cheeses, or avocado 1.29)

Breakfast Side Choices Include: Hash Browns,  
Cup of Grits, Fresh Fruit Cup, Dressed Greens,  
Cottage Cheese, Black Beans, or French Fries

Peanut Butter Banana Waffle  10.49 
Our golden grilled Belgium waffle topped  

with fresh sliced bananas, peanut butter cream,  
roasted peanuts, and then finished with  

whipped cream and honey.

Traditional Berry Waffle  9.99 
Our golden grilled Belgium waffle topped with 

fresh sliced strawberries, blueberries,  
and powdered sugar.

Strawberry Banana Walnut Waffle  10.29 
Our golden grilled Belgium waffle topped with 

fresh sliced bananas, strawberries, toasted walnuts, 
whipped cream and powdered sugar. 

Morning Story Pancakes  9.99 
Three of our signature buttermilk pancakes  

with your choice of Blueberry, Chocolate Chip,  
or Pineapple Coconut  

(Sorry no mix-and-matching)

Signature Oatmeal Pancake  10.29 
Our extra-large gluten friendly pancake made  

with freshly ground rolled oats,  
and topped with fresh strawberries and 

blueberries tossed in agave nectar,  
sprinkled with powdered sugar.

Famous French Toast  9.99 
Three pieces of our famous custard battered 

brioche French toast with your choice of 
Cinnamon-Swirl, Strawberry-Almond,  

or Caramel-Banana-Walnut.

[ aka DESSERT FOR BREAKFAST ]

Coconut Chia Bowl  8.99 
A non-dairy smoothie made from bananas, coconut milk, and chia seeds topped with fresh fruit, 
granola, and toasted coconut. Served with a toasted English muffin.

Avocado Toast*  9.49 
Thick cut wheat toast topped with fresh smashed avocado, extra virgin olive oil, Maldon sea salt, 
lemon, and fresh herbs. Served with two eggs any style.

Berry Almond Oatmeal  8.29 
A bowl of steel cut oats topped with fresh berries, and granola. Served with a cup of fresh fruit 
and a toasted English muffin. 

Power Scramble  10.29 
Three scrambled egg whites with house roasted onions, turkey, fresh baby spinach, and topped 
with parmesan, basil pesto tomatoes, avocado, and fresh herbs. Served with dressed greens and 
a toasted English muffin.

Monterey Omelet  10.29 
An egg white omelet cooked with all natural chicken, diced green chilies, roasted tomatoes and 
onions, topped with Jack and Cheddar cheese, fresh mashed avocado, and herbs. Served with 
dressed greens, a side of our house charred tomato salsa, and a toasted English muffin.

Fresh Ground & Freshly Brewed  
House Coffee: Regular, Bold,  
or Decaf
Iced Coffee
Lattes, Espresso, or Cappuccino  
(Coming soon!)
Iced Tea
Hot Tea
Juice: 100% Pure Orange, Cranberry,  
Apple, Tomato, or Grapefruit 
House-made Lemonade
Soda (Coke Products)
Hot Chocolate
Milk (White or Chocolate)

Kale Tonic
Seasonal Fresh Tonic

BREAKFAST LIGHTER SIDE
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SWEETS
I T ’ S  A L W A Y S O N  T H E

T I M E

S T A N D O U T

IN-HOUSE 
FRESHLY  
SQUEEZED  
JUICES

Side of Biscuits and Gravy  3.99

Buttermilk Pancakes (3)  8.49

Waffle A-la carte  8.49

Brioche French toast (3 pieces)  8.49

Single piece of French toast  2.89

Oatmeal Bowl  4.99/ Cup  2.99

Grits Bowl  3.49/ Cup  1.99

Side of Eggs*  2.49

Brown Rice and Quinoa Bowl  4.99  
(Add two eggs for a protein power meal  7.48)*

Fresh Fruit and Yogurt Bowl  7.29 
Topped with granola

Petite Combo*  7.79 
2 eggs, golden grilled hash browns and toast

Hardwood-Smoked Bacon, Smoked Ham,  
Pork Sausage or Turkey Sausage  3.69

French Fries or Hash Browns  2.99 
(Loaded with pork green chili, cheese, bacon bits  
and sour cream  4.99)

Dressed Mixed Greens  2.99

Sliced tomatoes and herb mix  1.99

Fresh Sliced Avocado  1.29

English Muffin or Toast  1.69

Soup Of the day: Bowl  4.79 / Cup  3.79 
(Ask your server for today’s selection) 

S I D E S  &  S M A L L E R  P L AT E S

Signature
Items=

Classic Benny*  10.29 
Two Poached eggs stacked on top of Grilled ham and a toasted English muffin, then topped with our  
Morning Story Hollandaise and fresh herbs. Served with dressed greens.

Roasted Veggie Benny*  9.99 
Two Poached eggs stacked on a bed of house roasted cremini mushrooms, tomatoes, spinach,  
artichoke hearts, and asparagus, on a toasted English muffin, then topped with our Morning Story 
Hollandaise and fresh herbs. Served with dressed greens.

Smokehouse Benny*  10.49 
Two Poached eggs stacked on a medley of smoked ham, diced tomatoes, asparagus, and house  
roasted cremini mushrooms on a toasted English muffin, topped with our Morning Story Hollandaise  
and fresh herbs, and Smoked Bacon. Served with dressed greens.

Viva La France Benny*  10.49 
Two Poached Eggs served on a pile of thin sliced ham with house roasted cremini mushrooms and 
melted Swiss cheese on a toasted croissant then topped with our Morning Story Hollandaise  
and fresh herbs. Served with dressed greens.

Texas Toast Egg Sandwich  9.89 
Three eggs scrambled, with melted Swiss, 
hardwood-moked Bacon, fresh sliced tomato, 
mashed avocado, and dressed arugula.  
Served with French Fries. 

Ham and Cheese Croissant  9.49 
Three eggs scrambled with diced smoked ham 
and topped with melted jack and cheddar cheese  
served on a buttery toasted croissant.  
Served with French Fries.

Extra Deluxe Sandwich  9.89 
Two fried eggs with hardwood-smoked bacon, 
smoked ham, American cheese, sliced tomato,  
and mayonnaise on grilled Texas toast.  
Served with French Fries.

Cambridge Platter*  9.99 
Smoked Ham, hardwood-smoked bacon,  
jack and cheddar cheese on a bed of golden grilled  
hash browns and topped with two eggs any style 
and our Morning Story Hollandaise Sauce with  
fresh herbs. Served with a toasted English muffin.

Texas Platter*  10.59 
Grilled skirt steak with house roasted cremini 
mushrooms, sweet red and green bell peppers, 
roasted onions and melted jack and cheddar cheese 
on a bed of golden grilled hash browns topped  
with two farm fresh eggs any style.  
Served with Texas toast.

Brussels Platter*  10.29 
Crispy Brussel sprouts roasted with  
hardwood-smoked bacon and Maldon Sea salt.  
Topped with poached eggs, and our Morning Story 
Hollandaise, diced bacon bits and fresh herbs.  
Served with a toasted English muffin.

Carnitas Enchiladas and Eggs  10.49 
Three freshly prepared carnitas and cheese 
enchiladas topped with our house made Salsa 
Verde, two fried eggs, Cotija cheese, chopped 
onions and cilantro. Served with shredded  
lettuce and diced tomato on the side.

Crispy Potato and Eggs Tostada  10.79 
A crispy potato tostado topped with smashed 
avocado, shredded white cheddar cheese,  
two fried eggs, house charred tomato salsa,  
hardwood-smoked bacon, diced onions and 
cilantro and a fried jalapeno. Served with a  
cup of Fresh Fruit.

Extra Deluxe Green Chili  
Breakfast Burrito  10.29 
Scrambled eggs with pork sausage, house roasted 
onions, green chilies, shredded potatoes, wrapped 
in large flour tortilla and topped with your choice 
of pork green chili, salsa verde, or house charred 
tomato salsa, jack and cheddar cheese, sour cream, 
fresh smashed avocado and fresh herbs. Served 
with shredded lettuce and tomato and a side of 
our golden grilled hash browns.

Huevos Rancheros*  9.49 (Add chorizo for 1.29) 
A flour tortilla layered with refried beans, jack 
and cheddar cheese, two eggs any style, and 
choice of pork green chili, salsa verde, or house 
charred tomato salsa. Then topped with sour 
cream and smashed avocado and fresh herbs. 
Served with our golden grilled hash browns. 

Border Huevos*  9.69 (Add chorizo for $1.29) 
A flour tortilla layered with roasted Poblano 
black beans, shredded white cheddar cheese, 
and diced jalapenos, two eggs any style, and 
choice of pork green chili, salsa verde, or house 
charred tomato salsa. Then topped with sour 
cream and smashed avocado and fresh herbs. 
Served with our golden grilled hash browns.

Carnitas Salsa Bowl*  10.49 
Brown rice, quinoa, and black beans, topped  
with slow roasted pork carnitas, two eggs any 
style, with our house charred tomato salsa and 
our zesty house roasted salsa verde, topped  
with fresh diced onions, cilantro, and a whole 
fried jalapeno.

SOUTHWESTSIGNATURE FAVORITES
 * We can substitute gluten friendly bread for toast or bread on any sandwich.

Morning Story Breakfast Combo*  10.49 
Two Eggs cooked to order with your choice of Buttermilk Pancakes, French Toast,  
or Belgium Waffle plus your choice of smoked ham, two pieces of hardwood-smoked bacon,  
or two sausage patties (pork or turkey).

Morning Story Biscuits and Gravy*  8.39 
Savory biscuit halves topped with our house made sausage gravy. Served with two  
farm fresh eggs any style, and our golden grilled hash browns. 

Morning Story Classic Breakfast*  8.99 
Two Eggs cooked to order with a breakfast side plus your choice of smoked ham, two pieces of 
hardwood-smoked bacon, or two sausage patties (pork or turkey), and an English muffin or toast.

Breakfast Side Choices Include: Hash Browns, Cup of Grits, Fresh Fruit Cup, Dressed Greens,  
Cottage Cheese, Black Beans, or French FriesFA
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 * We can substitute gluten friendly bread for toast or bread on any sandwich.

Award-Winning Croissant Breakfast Cake  9.99 
Our delicious breakfast cake made from buttery croissants with decadent  

dark chocolate chunks and sour cherries and topped with a maple crème brulee sauce.  
Served with your choice of hardwood-smoked bacon or Sausage Patties.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or EGGS may increase your risk of foodborne illness.  
We are not a Gluten Free kitchen. Our dishes are made fresh to order, so individual foods may come into contact with one another 
due to shared cooking and preparation areas/utensils. We cannot guarantee that cross-contact with other foods containing 
gluten will not occur, but we make every effort to avoid it. For our customers with food allergies or sensitivities, please inform 
your server prior to ordering. We will make every effort to accommodate your request.


