
WEEKEND SPECIALS 
Only available on Saturday & Sundays 
Choice of: Fries  |  Sautéed vegetables  |  Mixed green salad 
Substitute: Truffle fries (truffle oil, parmesan, parsley): 1 

FRIED CHICKEN & WAFFLES ............................................................. 
Scratch-made cornbread stuffing, crisped in a waffle  
iron, served with fried chicken strips, finished with  
house-made hollandaise sauce

18

COQUETTE’S FAT FRENCHIE ..........................................................
Cream cheese-stuffed Coquette’s hoagie, battered and 
deep-fried, dusted with powdered sugar, served with 
macerated berries

13

EARLY MENU

*Our burgers and eggs are cooked to order.  Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

CREPES
Choice of: Fries  |  Sautéed vegetables  |  Mixed green salad 
Substitute: Truffle fries (truffle oil, parmesan, parsley): 1 

FARMER CREPE ................................................................................ 
Chicken, spinach, tomato and goat cheese wrapped in  
a crepe

14

COQUETTE CREPE ............................................................................ 
Ham, Swiss, mushroom wrapped in a crepe, topped with 
béchamel sauce

13

all scratch kitchen
all natural
grass fed

hormone free

DeliciousGuaranteed

ENTREES
Choice of: Fries  |  Sautéed vegetables  |  Mixed green salad 
Substitute: Truffle fries (truffle oil, parmesan, parsley): 1 

BISCUITS & GRAVY WITH 2 EGGS .................................................... 
Coquette’s biscuit topped with vegetarian country gravy 
with two eggs* prepared how you like them

Add: Sausage gravy | Mushroom gravy:  3

10

CHICKEN-FRIED STEAK & EGGS ....................................................... 
Topped with vegetarian country gravy with two eggs* 
prepared how you like them with Coquette’s white toast

13

COQUETTE’S BENEDICT .................................................................... 
Toast rounds, over easy eggs*, and ham, topped with  
house-made hollandaise sauce

12

MONTE CRISTO SANDWICH .............................................................. 
Ham and Swiss in a Coquette’s hoagie, battered and  
deep-fried, dusted with powdered sugar, served  
with preserves

14

FRENCH TOAST ................................................................................ 
Thick slices of Coquette’s baguette, hand-battered and 
grilled, dusted with powdered sugar, served with butter 
and maple syrup  

Substitute: Almond milk batter: 2   
Add: Apple walnut | Bananas Foster topping: 2  |  2 Eggs*: 3  
Applewood-smoked bacon | Sausage | Ham: 4    

11

BREAKFAST BURRITO ....................................................................... 
Two scrambled eggs*, cheddar cheese, sausage and spicy 
black beans wrapped in a Crepe then smothered in our 
vegan green chili 

13

TOFU BREAKFAST SCRAMBLE VEGAN .................................................. 
Scrambled curry tofu, tomatoes, mushrooms, red onion, 
and spinach on corn tortillas

11

BASIC BREAKFAST ............................................................................ 
Two eggs* prepared how you like them, your choice of 
applewood smoked bacon, ham slices or breakfast sausage 
with Coquette’s white toast

12

COQUETTE’S DELITE ......................................................................... 
Cup of plain yogurt with honey drizzle, side of fruit, toast 
with preserves

7

OMELETTES 
Choice of: Fries  |  Sautéed vegetables  |  Mixed green salad 
Substitute: Truffle fries (truffle oil, parmesan, parsley): 1 

COQUETTE’S OMELETTE ................................................................... 
Ham, Swiss and mushroom, topped with béchamel sauce

11

DENVER ............................................................................................
Ham, onion, roasted red pepper and cheddar

11

VEGGIE ............................................................................................. 
Spinach, mushroom, onion, roasted red pepper and Swiss

11

$15 BOTTOMLESS MIMOSAS 
SATURDAY & SUNDAY 8 AM – 1 PM

Live a little it’s the weekend

EARLY MENU SERVED:  MON-FRI  8AM-11AM  |  SAT-SUN  8AM-1PM



*Our burgers and eggs are cooked to order.  Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

DESSERTS
CRÈME BRULEE ....................................................................... 8

APPLE & WALNUT BREAD PUDDING ........................................ 
Topped with crème anglaise and whipped cream

10

SWEET CREPES

BANANAS FOSTER ................................................................... 
Flambéed banana in a rum and brown sugar sauce, 
topped with whipped cream and powdered sugar

8

COQUETTE’S LAVENDER LOVE ................................................. 
Lavender-infused chocolate mousse in a fried crepe 
floret, topped with crème anglaise, chocolate sauce 
and whipped cream

10

TO-DIE-FOR RED VELVET WAFFLE ........................................... 
House-made Red Velvet waffle with lavender- 
infused chocolate mousse, drizzled with crème 
anglaise and chocolate sauce, topped with powdered 
sugar and whipped cream

12

À LA CARTE
TOAST & PRESERVES .......................................................................    4

BISCUIT WITH BUTTER & HONEY ..................................................... 4

ONE EGG* ANY STYLE ...................................................................... 
Egg whites available upon request   

2 

BACON | SAUSAGE PATTY | HAM .....................................................    4

YOUR FAVORITE ITEMS AVAILABLE FOR TAKE HOME

Ask your server about adding them to your ticket

DRINKS
SODA ............................................................................................. 
Coke, Diet Coke, Dr. Pepper, Sprite, Mellow Yellow

3

ICED TEA Tea Spot (Boulder, CO) ............................................... 
Black tea with hints of chocolate and orange

3

ROCKY MOUNTAIN CO. SODA ........................................................ 
Vegan, gluten free, and all natural

Flavors: Birch Beer, Root Beer, Ginger Beer,  
Prickly Pear, Elderberry, Lemon-Limeade

3

JUICE ............................................................................................ 
Apple, grapefruit, pineapple, cranberry juice, V8

3

FRESH-PRESSED JUICE BLENDS ................................................... 6 6oz

KOMBUCHA Athena’s Goblet (Manitou Springs, CO) ............... 4

FRESH LEMONADE ......................................................................... 
Always made fresh-to-order, no refills 
Flavors: Lavender, Mint, Cherry

4

CHERRY LIMEADE ......................................................................... 
Always made fresh-to-order, no refills

4

BOTTLED WATER ........................................................................... 
Ask your server

4

HOT TEA Tea Spot (Boulder, CO) ................................................ 
Boulder Breakfast, Earl Grey, Green Sencha,  
Lady Lavender 
Decaf: Blood Orange, Peppermint, Pink Rose Lemon,  
Red Rocks Vanilla-Almond

3

COFFEE .......................................................................................... 
Coquette’s dark roast blend

3

HOT CHOCOLATE ............................................................................ 3

ESPRESSO ..................................................................................... 3

LATTE ............................................................................................ 
Add: Syrup (hazelnut, vanilla, caramel, sugar-free 
vanilla: .75/each

4

MOCHA LATTE ............................................................................... 5

CHAI LATTE Sanctuary Tea (Boulder, CO) ................................. 
Spicy organic small-batch honey chai 
Make it “dirty” add a shot of espresso: 2

4.5

flour blend
proprietary

gluten free
Fresh in-househandmade

$15 BOTTOMLESS MIMOSAS 
SATURDAY & SUNDAY 8 AM – 1 PM

Live a little it’s the weekend

EARLY MENU SERVED:  MON-FRI  8AM-11AM  |  SAT-SUN  8AM-1PM


