
B A K E D  G O O D S

Muffins $4.00

Breads $2.00

Cinnamon Rolls $4.65

Cookies $3.25

Mini Cupcakes $3.00

Large Cupcake $5.00

 

P A N I N I S | B U R R I T O S | B O W L S

Scrambled eggs, potatoes, bacon, &
cheddar cheese

All American $6.50

Scrambled eggs, potatoes, pueblo green
chilis, pepper-jack cheese, choice of
chorizo or chicken sausage

Colorado $6.50

Scrambled eggs, sweet potatoes, kale,
goat cheese & basil

Farm-Fresh $6.50

H E A L T H  C O N N E C T I O N

Topped with fresh fruit, chia seeds,
hemp & flax seeds

Chia Pudding $4.95

hub CAFE

T O A S T S

Goat cheese & balsamic reduction

Avocado Toast $5.25 Half / $9.25 Whole

Bacon, avocado, tomato, lettuce, basil
& mayo

BLAT $5.25 Half / $ 9.25 WHOLE

by Fresh plate

F R E S H  P R E S S E D  J U I C E

Kale, spinach, parsley, apple, celery,
cucumber, ginger, lemon & turmeric

Power Juice

Orange, pineapple, apple, lime &
carrot

Sunshine

 12 oz. & 16 oz.



C O F F E E

hub CAFE Fresh plateby

RASPBERRY TRUFFLE | Satisfyingly sweet combination of raspberry, smooth white chocolate, espresso and
steamed milk. (276-587 Cal)
CARAMEL BRULE | Smooth caramel, sweet vanilla, steamed milk and espresso (280-606 Cal)
CINNAMON DULCE | Timeless flavor of cinnamon, creamy steamed milk and espress (253-509 Cal)
VANILLA | Cappuccino perfected with a hit of vanilla and steamed milk (262-515 Cal)
PEPPERMINT MOCHA | Delectable flavor of dark chocolate & peppermint paired with steamed milk &
espresso (253-509 Cal)
WHITE CHOCOLATE | Satisfy any sweet tooth with creamy white chocolate, peppermint, steamed milk and
espresso. (272-600 Cal)
MOCHA | Steamed chocolate milk, vanilla combined with espresso. (253-509 Cal)
PUMPKIN SPICE | Sweetness of pumpkin with a splash of cinnamon to keep you thankful  (253-509 Cal)
ALMOND JOY | Elevate your taste buds with steamed chocolate milk, toasted coconut, almond and espresso.
(263-558 Cal)
SOUTHERN TWIST | Delight in the creamy & rich flavors of butter pecan & espresso. (Cal 261-444)
HAZELNUT CREAM | Sprinkle a little luck into your day with the creamy taste of toasted hazelnut, Irish cream,
espresso and steamed milk. (276-541 Cal)
TURTLE | Indulge in the taste of this timeless confectioner's treat. Espresso is combined with creamy caramel,
butter pecan and steamed chocolate milk. (268-628 Cal)

Specialty coffees

10 0z  $5.45               20 oz   $$5.95                    40 oz $6.45

drip coffee |  12 oz $3.25          16 oz $3.75          20 oz $4.25 

Malawi (Darker Blend) or Brazil (Lighter Blend)

Cappuccino |  12 oz $4.75          16 oz $5.25         20 oz $5.75          24oz $6.25

Espresso, light amount of steamed milk & foam

latte |   16 oz $5.45       20 oz $5.95          24oz $6.45

Espresso, steamed milk & light foam

Espresso, steamed milk & light foam

cold brew |   16 oz $5.25       20 oz $5.75          24oz $6.25

espresso|   Single $2.75          Double $3.50          Triple $4.00
Espresso, steamed milk & light foam

Matcha Latte|   16 oz $5.70          20 oz 6.40          24 oz $7.00

chai Latte Latte|   16 oz $5.70          20 oz 6.40          24 oz $7.00

cortAdo|   4 oz $4.15
Double shot of espresso & equal parts of steamed milk



Goat cheese, smoked provolone, avocado, pesto,
arugula & choice of chicken, turkey or veggie

Avocado Griller $9.75

Jarlsberg, cream cheese, spicy beer
mustard, caramelized onion & field greens

Savory Ham $9.25

Pepper jack cheese, chipotle adobo
sauce, avocado, tomato & field greens

chipotle chicken $9.25

S O U P S ,  S A L A D S ,  S A N D W I C H E S

M I L E  H I G H  S A N D W I C H E S
Panini or Deli style

Grilled onion, cheddar, lettuce & horseradish sauce
roast Beef @ $9.25

Tomatos, fresh mozzarella, pesto & field greens
Caprese chicken $9.25

Ham, turkey, bacon, cheddar cheese,
avocado, ranch, tomato & field greens

cali club $9.25

Cucumber, tomato, herbs, olives & red onion
Greek Chicken Wrap $8.25

turkey in a jam $9.25
Spicy serrano jam, goat cheese & spinach

Sriracha!

not your mother’s egg salad $8.25

Cheddar, provolone, Jarlsberg,
parmesan, herbs & tomato

grilled cheese $9.25

italian grinder $9.25
Salami, pepperoni, ham, provolone,
olive oil, balsamic vinegar & giardiniera

VEGGIE $8.25
Herb cream cheese, provolone, cucumber,
bell pepper, avocado, red onion, tomato &
field greens

Honey Chipotle Chicken $10.75

Berries & Greens $11.75

Signature $11.75

Chicken Cobb $11.75

Deli Club $11.75

Italian Chopped Salad $11.75

Orzo Side Salad $4.95

Southwest Quinoa Side Salad $4.95

Field greens, quinoa, avocado, pepper jack
cheese, black beans, red onion, pepitas &
tomato with chipotle adobo dressing

Cinnamon roasted nuts, goat cheese & sweet
balsamic vinaigrette

Field greens, sweet potato, blueberries, bell
pepper, almonds, goat cheese & smokey tomato
vinaigrette

Blue cheese, bacon, hard-boiled egg, avocado
& smokey blue cheese dressing

Ham, turkey, bacon, cheddar cheese &
tomato with house ranch

Chopped salami, pepperoni, ham, feta, field
greens, olives & balsamic vinaigrette

Spinach, arugula, basil, bell peppers & feta with
balsamic lemon vinaigrette

Black beans, bell pepper, green onion, lime &
cilantro

G A R D E N  S A L A D S

Rotational fresh selections, seed or nut,
cheese

H E A R T Y  S O U P S

Tomato Basil

Traditional Chicken Noodle

$4.75 for a cup | $6.75 for a bowl

From the Farm $10.75

hub CAFE Fresh plateby



Fresh salsa made with beer served
with a side of chips

$8.95Beer Salsa and Chips

Served with a side of beer cheese
& spicy beer mustard

$9.25Pretzel

With broccoli, cauliflower, carrots,
bell peppers, red onion, goat
cheese, pesto & grilled bread

$14.95Roasted Vegetable Board

Served with olives, spicy beer
mustard & crackers

$14.95 (serves four)
$24.75 (serves eight)

Cheese & Charcuterie Board

Topped with lemon & flake salt

$10.25Shishitos and Chorizo

Stuffed with cream cheese &
chives

$ 9.95Stuffed Peppadews

Featuring our special rub then
baked and tossed in your choice
of buffalo or asian-style sauce

$ 12.95Wings

Marinara, mozzarella & pepperoni

Pesto, mozzarella, mushroom,
arugula, garlic & lemon

Mozzarella, jalapeños, chicken,
bacon & cream cheese

$12.95

$14.95

$14.95

Flatbreads

T H E  H U B  C A F E S M A L L  P L A T E S B Y  F R E S H  P L A T E

S M A L L  P L A T E S

hub CAFE Fresh plateby



T E Q U I L A

Muddled jalapeño, orange liqueur, & agave
shaken with lime juice, reposado tequila
and mezcal

Spicy Jefe $13.00

Tequila, lemon juice, honey syrup with ginger
beer

Laced Honey $13.00

Made with fresh-pressed orange or
pineapple juice

Tequila Sunrise $12.00

W H I S K E Y

Whiskey, Creme de Banana, bitters & a
slice of banana

Banana Old Fashioned $13.00

Bourbon, sweet vermouth, maraschino
liqueur with a dash of habanero bitters

Spicy Cherry Manhatten

C O C K T A I L S

V O D K A

A shaken martini with espresso, vodka,
coffee liqueur, vanilla simple syrup &
chocolate bitters 

Espresso Martini $13.00

Vodkatini $11.00

Made with fresh-pressed orange or
pineapple juice

Screwdriver $11.00

Clean or Dirty

G I N

Lavender Love $12.00
GIn, lemon juice, simple syrup, and creme
de violette
Make it sparkling $1

Pretty in Pink $12.00
Gin, campari, lemon juice, simple syrup,
maraschino liqueur with an orange bitter float

R U M  

Hot black tea, dark rum, lemon juice & honey
What’s the Tea? $12.00

Light rum, lime juice, simple syrup layered with
ginger beer & an angostura bitter float

Split Personality $12.00 Espresso, cream, vanilla simple syrup
Espresso NOTini $9.00

Cucumber & ginger infused syrup & ginger beer
Cucumber-Ginger Fizz $9.00

M O C K T A I L S
Make into a cocktail for an
additional $4.00

hub CAFE Fresh plateby

Campari, sparkling wine, and ginger beer
Campari Spritz $12.00
S P R I T Z

S P I R I T S

Neat, on the rocks or straight.



C U R R E N T  T A P S

Zinfandel

Intersect Brewing

Tramps Like Us

 (east coast  IPA)

Sky Bear Brewing

Bearnaked Ale

(brown ale)

Verboten Brewing

Thinking of Something

Orange

(Orange Wheat)

Horse & Dragon

Sad Panda

(Coffee Stout)

Grimm Brothers

Little Red Cap

(Red Ale)

Snowbank Brewing

Snow Juice

(New England IPA)

New Belgium

Old Aggie

Living the Dream

Guava Mountain

Gose

(Pink Guava Sour)

Spice Trade Brewing

Jalapeno Mexican Lager

Colorado Cider

Glider Cider

W I N E  L I S T
Lapis Luna

Chardonnay

Rosé

Prosecco

hub CAFE by plateFresh 

 Truly Wild Berry Seltzer The Heart Distillery

Gin & Tonic


