
Fresh-Brewed Breakfast 
 

 
 

 
Carver Brewing Handcrafted Beer 

Always on Tap 
 

Lightner Creek Lager  light & refreshing to 
beat the heat and quench your thirst. 
 

Old Oak Amber Ale  smooth & balanced 
malt and hops leave you feeling refreshed.  
 

Colorado Trail Nut Brown Ale  roasty, 
toasty & mild -perfect for just off the trail. 
 

Jack Rabbit Pale Ale bursting with hops, this 
American Pale is a locals’ cult-classic. 
 

Iron Horse Oatmeal Stout our heartiest beer. 
Creamy, smooth and served on nitro.  
 

Raspberry Wheat Ale brewed with 1 lb of 
raspberries per gallon -Drink the pink! 
 

Cascade Canyon Cask IPA Big & hoppy, 
cask-conditioned and naturally carbonated.  
 

Brewmaster Specials a complete list of 
Carver’s beers on tap are listed on the wall. 
 

Draw   325 
Pint   400 

Pitcher  1400 

Beer in a Souvenir Pint Glass   800 

Taster      150  

Taster Flight (5)          750 
 

Beverages 
 

Carver’s Organic Coffee  225 
Hot Tea    200   
Two Leaves & a Bud single region teas 
Hot Chocolate    225 
Iced Tea    200   
Regular or raspberry herbal tea 
Soda     200   
Coke, Diet Coke, Sprite, Dr. Pepper 
 

Juice 
Cranberry, Apple , OJ, Grapefruit, Tomato  

Small    200     
Large    300 

Milk 
Small    150     
Large    200 

Lemonade    250 
 

Carvers Handcrafted Root Beer  brewed here with local Honeyville honey, an authentic, 
old-time treat! (includes 1 complimentary refill) 

Draw    175 
Pint    275 

Pitcher   800 
½ Gallon Jug-to-go  600

HHHaaavvviiinnnggg   aaa   pppaaarrrtttyyy???      KKKnnnooowww   bbbeeetttttteeerrr   bbbeeeeeerrr!!! 
½ Gallon Reusable Growlers 
Easy on your wallet • Easy on the planet 

Fresh, sustainable, affordable, 
we challenge you to find a better beer for a better price.  

 
 

Growlers to-go:   700 with exchange,   900 without 
 

Kegs 
1/6 barrel  (50-12oz. beers) 5000 
¼ barrel  (80-12 oz. beers) 6500         

½ barrel  (160-12 oz. beers) 11000 



 

 
 

Carver’s Classic Breakfast 
 

Toast choices include whole wheat, sourdough, rye, English muffin or plain, kitchen sink or  
cinnamon raisin bagels.  Eggs can be prepared scrambled, over easy, over medium, over hard or  

basted. We can also substitute egg beaters for eggs. 
 
 

Egg Entrées 
One Egg Entrée       500 
Two Egg Entrée         650 
Served with country potatoes and toast or    
bagel.   

  

Miners Breakfast 
One Egg Miners     600 
Two Egg Miners     750  
Includes a choice of ham, bacon or sausage,  
country potatoes and toast or bagel. 

 

Breakfast Entrées 
  

Eggs Benedict          825 

An English muffin topped with two eggs  
over medium, ham and hollandaise sauce.  
Served with country potatoes. 
 
Spinach Feta Scramble       800 
Two eggs scrambled with feta, spinach, and 
sautéed onions.  Topped with hollandaise sauce 
and served with country potatoes and toast or 
bagel.   
 
Mushroom, Cheddar & Ham Scramble  800 
Two eggs scrambled with fresh mushrooms, 
Virginia ham and cheddar cheese.  Served with 
country potatoes and toast or bagel. 
 
Super Scramble          800  
Two eggs scrambled with tomatoes, onions,  
mushrooms, red peppers and cheddar.  Served  
with country potatoes and toast or bagel. 

California Benedict     825  
An English muffin topped with two eggs  
over medium, tomatoes, avocado and 
hollandaise sauce, served with country potatoes.     
With turkey        add 150 
 
Biscuits and Gravy              775  
Fresh-baked buttermilk biscuits smothered with 
fresh, local Sunnyside pork sausage gravy.  Served 
with two eggs cooked your way. 
 
Denver Omelet      800 
A two egg omelette filled with red peppers,  
ham, onions and cheddar.  Served with  
country potatoes and toast or bagel.   
 
TheB.B.C. Scramble                          800 
Two eggs scrambled with bacon, broccoli and 
cheddar. Served with country potatoes and toast 
or bagel. 

 
 

We will gladly serve water upon request 
 

An 18% gratuity will be added to parties of six or more 



 

 
Hot off the Griddle 

 
Buttermilk Pancakes 
One Pancake     300 
Short Stack (2)         450 

     

Malted Belgian Waffle 
Sprinkled with powdered sugar            600 
Topped with seasonal fruit, powdered 
sugar and whipped cream  800 
 

Blueberry and Special Pancakes 
One Pancake       400 
Short Stack (2)       550 

 
French Toast 
Texas toast battered and grilled golden 
brown.  Topped with powdered sugar. 
Short Stack (2)       400 
Full Stack (3)       550 

 
Southwest Breakfasts 

Add sour cream or avocado for 100 
 
Mexican Scramble     800 
Two eggs scrambled with spicy chicken or 
local Sunnyside chorizo, salsa and corn 
chips.  Topped with green chili and 
cheddar cheese and served with country 
potatoes and toast or bagel.   
 
Breakfast Burrito     800  
A flour tortilla filled with scrambled eggs, 
black beans and spicy chicken or local 
Sunnyside chorizo.  Topped with green chili 
and garnished with cheddar, lettuce and 
tomato.  Served with country potatoes.   

Huevos Rancheros   800 
Corn tortillas stacked with black beans, 
spicy chicken or local Sunnyside chorizo, 
and two eggs over medium.  Smothered 
with green chili and garnished with 
cheddar, lettuce and tomato.  Served with 
country potatoes.   
 
Avocado Burrito     800  

A flour tortilla filled with scrambled eggs, 
black beans and fresh avocado.  Topped 
with cheddar, tomato, lettuce, and green 
chili.  Served with country potatoes.  

 
Hearty and Healthy 

 

Fresh, tasty and nutritious choices listed with nutritional information as follows: 
Calories / Fat g / Carb g / Fiber g / Protein g 

 

Scramble Verde     750 
Spinach, broccoli and zucchini scrambled 
with egg beaters and Bragg’s soy sauce. 
Served with steamed brown rice topped 
with avocado. 

374 / 12 / 40 / 10 / 26 
 
Know Huevos     750 
Know what’s good for you? Steamed 
brown rice covered with sautéed 
mushrooms, zucchini and black beans, 
smothered with green chili and topped 
with egg beaters.  

300 / 2 / 48 / 8 / 24 

Roasted 7-grain Hot Cereal   500 
Whole grain red and white wheat, rye, triticale, 
spelt, oats and barley served hot with a side of 
raisins.  Balanced for maximum, natural 
nutrition and richly satisfying flavor. Contains 
no salt, sugar, or preservatives.  

505 / 3 / 85 / 12 / 17  
 
Healthy Scramble                  750 
Sautéed onion, mushrooms, tomato, 
broccoli and Bragg’s sauce scrambled with 
egg beaters.  Served with fruit and one 
slice of whole wheat toast. 

400 / 3 / 80 / 10 / 21



 
 

Breakfast Sides and Additions 
 
One Egg       150 
Two Eggs      300 
Three Eggs       450 
Potatoes       300 
Cream Cheese    100 
Fruit Bowl       400 

Hollandaise Sauce     200 
Avocado    100 
Green Chili Sauce      200 
Toast or Toasted Bagel   150   
Sausage, Bacon or Ham    300 

Cottage Cheese      200

 
 

 
Carvers Bloody Mary  600 

Durango’s Best made from scratch 
with our own recipe. 
 
TheDeluxe Bloody Mary 800 

Kettle One or Grey Goose vodka,  
a slice of pickle or bacon and a 4 oz 
chaser of Lightner Creek Lager.   

Razzmosa  600 

Part OJ, part Carver’s 
Raspberry Wheat Ale,  
with a squeeze of lime  
and a splash of Chambord. 

 

    

Magnificent Mimosa  600 
Pure and simple: champagne and 
100% Orange Juice –you deserve 
it! 
 

 
 

Carver’s History: Pioneers in a Pioneer’s Town 
 

           

Carver Brothers Bakery first opened on June 1, 1983, in 
Winter Park, Colorado. It started with Jim, Bill, Sara and 
Eleanor Carver. In 1986 Jim, Bill and Barb Wynne opened 
Carvers Bakery / Café in Durango and the Winter Park 
Bakery was sold. In late 1988 Carvers opened the brewery – 
making it the first brewery in the four corners region since 
prohibition. The opening date just missed making Carvers 
Colorado’s 1st Craft Brew Pub: current Colorado Governor 
John Hickenlooper earned the title when he opened Denver’s 
Wynkoop Brewing Company just one month earlier. 
Although still known affectionately by the locals as 
“Carvers,” Carvers became Carver Brewing Company: the 
premier craft brew pub in the Four Corners. 


