+xkPlease,

AboUT oUR BRUNECH

welCome to our Comfort Fooo["sfvﬂz LrynCh meny, Jher each oF our
Aishes inuites 4ou to 4 k@ﬁd’t)ﬁ/m?@ wlebrgtion Craﬁ%{ ft\fﬂl}?t\ the
fusion of fidvors from Grovnd the World. At Totem, Je turn Lrunch
into 4 vitvdl of joy dnd Connection, transforming medls into memories
that keep you COMLD LaCk to webrate Jhat wi‘/:’s Us 1’07@1"\@',

i MoUSE oMeELETIE* ™ . 17.00

Scrambled eggs with your choice of mole, salsa verde or salsa roja.
Melted cheese, sour cream, seeds and your choice of chorizo,
mushrooms, or spinach. Served with baby potatoes, beans, and
sourdough bread

GLEEN eMebetre*™™ . . . . .. ... 18.00

Egg-white omelette, spinach, panela cheese and esquites. Fresh
avocado, feta, toasted pumpkin seeds, arugula and baby spinach
salad with pesto dressing, baby potatoes and sourdough bread

TUEKISH ELAS* ™™ 18.00

Two poached eggs over spiced Greek yogurt, lemon and fennel
preserve, feta cheese, chili butter, roasted red peper preserved, and
fresh herbs. Served with sourdough bread

o
Divell €Y €uesS*™ ™ 18.00

Two handmade corn tortillas with carnitas, sunny-side-up eggs: one
topped with roasted red salsa and the other with roasted tomatillo
salsa. house potatoes, and beans

ELL BLIOCME®™ ™ 18.00

Toasted brioche filled with scrambled eggs, melted cheddar, crispy
bacon, scallions, and creamy chipotle aioli. Served with baby
potatoes

Tue MotNING CLVSANT > . . . . . ... 18.00

Toasted croissant filled with two poached eggs, ranch, arugula, baby
spinach, pesto, crispy bacon, cherry tomatoe and lemon preserve.
Served with baby potatoes

Tve FALMEeL’S BLEAKEAST™* . . . . .. ... ... 19.00

Smoked breakfast sausages, two sunny-side-up eggs, bacon,
seasoned baby potatoes, sautéed tomatoes, garlic mushrooms and
sourdough with cream cheese and berry sauce

! MIGAS CoN Chvell2e...................................... 19.00

Scrambled eggs with crispy migas. Topped with house chorizo
sauce, cotija cheese, and crema. Served with grilled panela cheese,
black beans, guacamole, and seasoned baby potatoes

oUR SIGNATURE ToAGT
PINK TeAsT . 19.00

Toasted sourdough with spiced cream yogurt, fennel preserve,
avocado purée, and smoked salmon, two poached eggs and herbal
hollandaise sauce, lemon preserve and dill. Served with seasoned
baby potatoes

Leh) YohsY .. 18.00

Cheese crust sourdough bread with beans, esquites, and chorizo,
topped with two poached eggs and chipotle hollandaise. Served
with seasoned baby potatoes and pico de gallo

GLEEN ToAsY . . 17.50

Sourdough bread with cream cheese, guacamole, garlic
mushrooms, cherry tomatoes, toasted seeds, baby spinach, pesto,
preserved yellow lemon and fennel. Feta cheese, and one
sunny-side-up egg on top

GILLY RALEIT! THIS oNE 156 FoR KIDG

(VP To 12 YEARS olD)

One slice of French toast with magle syrup, one scramble egg,
bacon, and berries

10.00

TOTEM

Colorado Springs - Mazatén

BRUNEH ¢RAVINGS
QUESABMWANN. ... 21.0

Slow-braised birria, served in a Colorado made flour tortilla with
melted, cheese, pickled onions, creamy avocado salsa and a side of
birria broth

« GALOEN Mellete. . .. .. ... . ... ... 16.50

Base of baby potatoes simmered in salsa macha with cheddar
cheese, garlic mushrooms, sautéed cherry tomatoes, spinach, pico
de gallo, pickled onions, and guacamole

wLENGURN TACoS. ... .. . 19.00

Handmade corn tortillas with refried beans, lengua in salsa verde,
pickled onions. Served with grilled panela cheese, lime, and
avocado salsa

MAZA‘I’LAN GoReLNANVol e Ye................. 19.00

Colorado made flour tortilla filled with ranchero-style shrimp,
scrambled eggs, beans, sautéed potatoes, wrapped in cheese crust

 HAUVEACHE De CAEMNITYAS. ... 1850

Crispy corn masa topped with beans, cheese crust, braised pork
rind, sunny side up egg, crema, and pickled onions. Served with
salsa verde and seasoned baby potatoes

LAS eNCWILADAS. . . 1750

Enchiladas with your choice of salsa verde, roja or mole. Served with
refried beans, foickled onions, cheese, and crema. Filled with yor
choice of panela cheese, chicken, scrambled eggs, or chorizo

“hosS CHILAQUILES. ... .. . 14.00

Crispy tortilla chips tossed in your choice of salsa verde, roja or
mole. Served with refried beans, cheese, crema, and pickled
onions. Add your choice of protein or avocado for an extra cost

cnleeT BREALFAGT
5 Ledues FLeNCn YohsY........................... 16.00

Brioche soaked in three-milk sauce, served with peach and
pinapple compote, vanilla cream, and fresh berries

BANANN oANCAKES. ... 16.00

Three fluffy pancakes with berries, banana toffee sauce, spiced
banana compote, caramelized pecans, and vanilla cream

Lel gevly pANCAKES................................ 15 50

Three fluffy pancakes topEed with red berry sauce, fresh berries,
dark chocolate chips, and berry cream

Leh gevly cLeNCw YohSTY. ... 1500

Thick slice of brioche caramelized with masala sugar, berry cream,
red berry compote, house-made granola and fresh berries.

MAZATLAN styble ehecM Y ... 1550

Fresh fruit, Greek yogurt, sweetened condensed milk, house-made
granola, oat crumble, shreded coconut and chia seeds

FLESH ERUNY 9.50

Seasonal fresh fruit with honey, banana compote, and

house-made granola
EXTRAS

Arrachera (flah/c Steak) . .o 950
Ranchero 51’}/{'e SAFIMP. oo 950
Chicken or carnitas. . ......oou 5.00
Sihg/e pancake or french toast......................... 4.00
Chorizo or bacon (20 ... ... ... .. .. 450
ggg (2)F** o g‘wacamole ................................ 4.00

AUTECO MUSAFOOMS. . . oo 3.00

( A Note froan Our Kifchen

our meny is Crafted df’rb G ot o love, intention, and
awention to detai. €4Ch dish is designad to Lo enjoged just
Gs it is part of the full Totem expdrienu. BeChuse of H{?s,

modifications are limited to rmoving speCifiC inrdients only.
Thanks {or uaa(us’rmo{:@ and ?of trusting A‘gu/ Craft. L

*Please be advised that our menu items may contain or come into contact with common allergens, including but not limited to peanuts, sesame, tree nuts, soy, milk, eggs, wheat, fish, and shellfish. While

we take special care to prevent cross-contamination, we cannot guarantee that any dish is completely free of allergens.

*+xIf you have a food allergy or special dietary reguirement, please inform your server before ordering. We are happy to answer any guestions or provide additional information regarding ingredients and

preparation methods.

note that certain menu items may contain raw or undercooked eggs. Consuming raw or undercooked eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

If you have concerns about consuming raw eggs, please consult with your server before ordering. Your health and well-being are our top priorities.



To 6TART ¥ SHARE
€ SPEMNG LOULS........ . 14.00

Fresh vegetables mix, peanut sauce, ponzu, and a passion
fruit-mango herbal dressing. Add protein of your choice

“AVelAbo SelIAL CLuB............. ... ... ... ... .. 14.00

Guacamole, chili-lime cucumber sticks, pickled onions, refried
beans, pork cracklings, and tortilla chips. Add protein of your choice

cPAOINC CRUNCW*. . 19.00

Tostadas topped with guacamole, fresh tuna, sesame—ginger sauce
and crispy onions

& CENICHE DeL eACIRNCo* ... ... .. 21.00

Fresh shrimp and tuna. Leche de tigre, avocado, and tropical mango
pico de gallo, red onion and cucumber

¥ MAZATLAN AGUACHILE BowlL* ... ... . ... ... 20.00

A fresh, spicy bite inspired by our Mazatlan roots. Crispy bean
tacos, bright green shrimp aguachile with cucumber, cilantro, and
red onion.

FIi0eEe SeECe............... ... 14.00
Thin pasta cooked the Mexican way, simmered in a rich sauce of
dried chiles, tomato broth, and spices. Finished with Mexican crema,
cotija cheese, pickled onions, avocado, and cilantro. Add the
protein of your choice

AP0 yooR FAVORITe PROTEIN

Ranchero Sf}/(e SAFMP. 950
Chicken. .. ... . 5.00
Arrachera. . ... 10.00
GALADSG
MIS THAD. .. 20.00

Panko-crusted chicken fingers tossed in sweet chili dressing over
mixed greens, cucumber, edamame, toasted peanuts, yuzu papaya
and passion fruit-mango herbal dressing

w FoleST SALAD. ... ... . 20.00

Proscioutto, arugula and mixed greens with cherry tomatoes,
berries, green apple, almonds, goat cheese, and balsamic

vinaigrette
TACo5S

i« SHEIMe GoReELNADoL TACeoS (B)*. ... .. ... ... 20.00

Handmade tortillas with cheese crust, ranchero shrimp, pickled
onion, chipotle dressing

w8 €ye YACoS (B). ... 2100

Homemade corn tortillas with cheese crust, sliced rib eye esquites,
grilled onion and jalapefio, avocado and fresh cilantro

MouSE BurZdYe*. .. .. . . . 21.00
Flour tortilla stuffed with shrimp and arrachera alambre, beans,
melted cheese, sour cream, pickled vegetables, and fries

“LeNGUN TACoS (B). ... ... 19 00

Handmade corn tortillas with refried beans, lengua in salsa verde,
pickled onions, cilantro, and radish

w BN YACoS (B). ... . 21,00

Homemade corn tortillas with melted cheese, fresh cilantro, pickled
onions, creamy avocado sauce and a side of birria broth

4 A Note fron Ourf Kitchen

our meny is Crafted U)H'b g lot of love, intention, and Gutention

to detail. €ach dish is designad to Le enjoyed just a5 it is pact

of the {full Totem experiente, belChuse of f?\fs, modifications G
limited to removing speCific 7/3M¢(.°¢rt’rs only. Thanks for

\_ understanding dnd {07 trusting our ‘Craft.

*Please be advised that our menu items may contain or come into contact with common allergens, including but not

TOTEM

Colorado Springs - Mazatan

PASTA
GLEEN GoDVeSS phPINLDEL e ... ... ... ... ... 2300

Grilled shrimp over pappardelle, cilantro—pepita cream, esquites,
shaved parmesan, and cilantro

LGATeN) DINeLe. ... ... 2150

Panko-crusted chicken, house dried-chile cream sauce, cherry
tomatoes, basil, and parmesan

26STy pestTe eASTA.......... ... .. ... 20.00

Pappardelle tossed in lemon-pesto sauce with feta cheese,
preserved lemon, asparagus, and caramelized walnuts

bURCERS
YoteM BURGEL............ ... . . . ... 20.00

Two top sirloin patties with gratinated provolone, bacon, garlic
mushrooms, lettuce, tomato, pickles, house ranch. Served with
French fries and macha mayo

uMAMY BURGEL. ... . 20.00

Pretzel bun with top sirloin patty, bacon, yellow cheddar, spicy
Asian sauce, caramelized onions, crispy onion, pickles, and spiced
peanut cream. Served with French fries

4 MAIN DISHES

BLue CotN Tetelh wWith Mebe................. 2500

Large blue corn masa triangle filled with chicken tinga and cheese,
set over black beans and covered in a homemade mole. Finished |
with pickled red onion and feta cheese

STEAK SANOWICH. ... . 28.00

Grilled homemade sourdough filled with marinated arrachera,
Maasdam cheese, caramelized onions, Dijon mustard, salsa macha
mayo, and guacamole. Served with au jus and fries

“Lisete DeL PACIRAICO*. ... ... ... 5000

Creamy mushroom risotto topped with grilled head-on shrimp and
smoky ancho chile shrimp fumet

i MISe=MACHA BUTTEL LIB EvEX™™ . . .. .. ... ... 40.00

12 oz rib eye infused with miso butter. Baby potatoes in salsa
\macha and topped with chimichurri

NAPoLITAN &TYyLE PI22A%
CLAISVC pe®letoNY. ... 20.00

Tomato sauce, pepperoni, and mozzarella cheese on Neapolitan
dough

HAWANAN BEAVAN. ... 21.00

Bacon, pineapple, jalapeno, and creamy chipotle sauce

FoUl CMEESE. . ... .. 21.00
Blue cheese, mozzarella, goat, and Parmesan cheese with balsamic
glaze, rosemary honey, truffle oil, and fresh basil

wot CuNLCuYetlle. ... . . ... . ... . . . . ... 23.00

Pork sausage, prosciutto, salami, chorizo, goat cheese,
caramelized onion, arugula, and basamic glaze

LA MeXXCANA. ... 21.00

Esquites, chorizo, onion, jalapefio, and chipotle sauce

MAELGueELITA

Tomato sauce, fresh mozzarella, basil, and olive oil

MeDIYer I ANNENN ... .............. 21.00

Prosciutto, peppers, olives, cherry tomatoes, goat cheese, and
parmesan

AL pAsTof swlaMe*. ... 23.00

Pastor-style shrimp with roasted pineapple, pickled red onion, and
melted cheese

limited to peanuts, sesame, tree nuts, soy, milk, eggs, wheat, fish,

we take special care to prevent cross-contamination, we cannot guarantee that any dish is completely free of allergens.

#kIf you have a food allergy or special dietary requirement, please inform your server before ordering. We are happy to answer any questions or provide additional information regarding ingredients and

preparation methods.

#+xPlease, note that certain menu items may contain raw or undercooked eggs.

Consuming raw or undercooked eggs may

top priorities.

and shellfish. While

increase your risk of foodborne illness, especially if you have certain medical conditions.
If you have concerns about consuming raw eggs, please consult with your server before ordering. Your health and well-being are our



espletSo BAL

EGPRESS0. ... 3.50
AMERICANG. ... 350
CAPUCCING. ..................... 550
CATFE. ..o 6.00
FLAT WHITE. ................... 550
MACEHIATO. ... 4.00
MOCHA. . .. Z.00
CAFE OE LA olLA............... 6.00
mericano, spices and P:/oncr/[o

DIRTY €HAL. .................... 7.00

BLEW BAL
DElr
CHEMEX. .. 7.00
KALITA 85 .. 7.00
VGD. ... Z.00
(MMEL§loN
AEROPREJS. ... .................. Z.00
FRENCH PREJSS.................. 7.00
€ol®d BREW................. 7.00
CcolD BREW ToNIC.............. 750
Coll Coffec BAL

I1€ED AMERICANo................ 6.00
ARGLATO. ..o Z.00
CHAKERATO. . ..o 7.00

Shaken espresso, lime

((ED ol FLAFPE

CATTE. ... 750
Mo&)jA ........................... 8.00
€AFE OE LA olLCA............... 8.00

JUCE BAL

g’ADE
reen algae, green apple, cucumber, celery, spinach,

peppermint, lime, orange juice
ALEHA
Pineapple, orange, celery, ginger and honey, turmeric

bevry JUICE

Orange, berries and peppermint

%%«&&maek, oRANGE

VLONKS
TEA « ELIXIR BAR

EARL GREY
GoLDEN YUNIVAN

Smooth and rich black tea blend with malty, full-bodied
notes

JADE ¢LoUD

Bright and delicate green tea with soft vegetal notes and a
crisp finis

LAVENDER DREAMSG

Lemon verbena, melissa, rooibos, chamomile, fennel, and
lavender

KNo€KolT _ 4
Valerian root, chamomile, honeybush, spearmint, and
lavender

Hob( DEToX

Basil, lemon myrtle, rosehips, and linden blossoms

LAVENDER MINT

Refreshing infusion of mint and lavender with soft floral
notes

CEREMoNIAL MATCHA

Served pure

SIGNATLE L!MéADeSA

BLUE BUTTERFLY

Traditional limeade with pea-flower infusion roses

FLAMINGo

Raspberry limeade

MINT IIMEADE

With homemade mint syrup
PEACH % HoNEY
HoMEMADE GINGER ALE
RoGEMARY LAVENDER
BAGIL « GINGER

weleAL LATTes

T15ANES ()

MATESTIC MANGo ‘
Mango, pineapple, orange, tangerine, strawberry, safflower
and marigold petals

EEA&H ¥ KIWI HnIb16€UG

each, kiwi, and hibiscus with bright citrus and floral notes

VERY 65%41 H1b15¢V5

Raspberry, blackberry, strawberry, hibiscus, and rosehips

AFILE 6 TRUDEL

Sweet apple, cinnamon, raisins, roasted chicory, and warm

spices F"ﬁPPé _ $X,OO |

SHAKEN FRAf’!éé

SMAN&O MATEHA (DF)

hake. Mango purée, coconut milk and matcha.

VENADo

Frappé. Coconut Horchata, Cajeta and marshmallows

MINT €Ho€olATE

Frappé. Semisweet chocolate and mint syrup

€O0KIEG AND CREAM

Frappé. Oreos and white chocolate

Tﬂogl&AL €olLADA

Frapp
SALTED CARAMEL

Frappé. Espresso, salted caramel, pretzel

bewry LAJST

Smoothie.

gEA&H,_ MANGo, 6TRAWBERZY « PECAN LAJSI

moothie

€HoCo YoLUI (DF)

Smoothie. Banana, dates, peanut butter, cocoa, almond milk

MANGo PEACH (DF)

Smoothie. Mango, dates, peach, coconut milk

MoN¥EY (DF)

ELL oé/J ,
moothie. Banana, mango, lime, honey
TURTLE (DF)

Frappé. Cucumber, lime, Tajin

gHo(oLATE oN THE RocK&

MATEHA LATFE Gsweet/unsweet). . ... .. 7.00 Shaken

TARo LATFE........................ 700 EOEOHOREHATA i rchats
GPICED €HOCOLATE. ................ 700 cALPIS

GWEET CHAT LATFE. ................ 6.00

5oF T DRINKS
by peps1
45

HouSe MIMesAs

SPﬁ/le/:, wAH’@ wine + Fruit Juie

ORANGE. ...
RAGPBERAY. ... ... ... ... ...
PAJSION FRUIT......................

FlteM oul BAL ‘

JAGUAR Mezcal, Aperol, passion fruit and ginger syrup, topped sparkling white wine
€oNET 0 MARTINI Vodka, Elderflower Liqueur and lychee

éPlle oF THE GARDEN Gin, basil and fennel macerate and homemade

ginger ale

offe€ Lol KTAILS

EGPRESS0 MARTINI
SPIFED LATTE

Hot or'iced latte with Baileys
CPIFED CHoColATE

Hot or iced Mexican Chocogte, Kahlta, cinnamon and toasted marshmallows

€ARATILLo

Shaken espresso and Licor 43

ToTEM €ARATILLo

Shaken. Espresso, cold brew liquor, cardamom bitter

MEZCALILLo

Shaken. Espresso, mezcal, and orange bitter

DIRTY MEXICHAI

Shaken. Chai, cold brew, mezcal, espresso, cardamom bitter and spiced syrup

MOJITOTEM White Rum (Bacardi), angostura bitters, peppermint, exotic fruits tisane

6EAK Bourbon whiskey, peanut butter, cold brew and agave
PAJ‘ION FRUIT MARGARITA Tequila reposado, Cointreau, passion fruit syrup

and lime

NIGHT GPRINGS

Rumchata, espresso, whiskey, spirulina, vanilla syrup

Cold brew, bourbon, orange juice, lim

KALDI ée?u!eb

& agave. Finished with tonic water

CUMBIA DE AGAVE Tequila reposado, cucumber juice, agave, pineapple syrup,
peppermint and tortilla salt

PA(IFI( MULE Vodka, Pacifico beer, ginger syrup and lime
éHENLONG Tanqueray Gin, Calpis, cardamom bitter, lime and bubbles
PINEA"LE MEZCALITA Mezcal, Cointreau, pineapple puree, lime

FLoR DEL GUR Mezcal, Ancho Reyes Liquor, pineapple puree, house-made
hibiscus syrup and hibiscus salt

FREGH bev/1ES Frappé. Red wine, berries, peppermint
GUNRIGE IN THE MoUNTAING Bourbon, ginger syrup, pineapple puree,

orange juice and soda

- GIN TeNI(S Senfz

osecco and sparkling water

LUNA GpRITz

St. Germain, Prosecco, lavender bitter, mint, sparkling water

LARDEN GPRITz

St. Germain, grapefruit bitter, raspberries, basil, Prosecco,sparkling water

GIN ToTEM

Tanqueray, cucumber juice, basil, spiced syrup and coriander seeds

PERFECT GERVED TANQUERAY

osemary, ginger slices, pink pepper

glekFEm’ SERVED BoMBAY

ueberry, strawberry, rosemary

gERFEgT GERVED HENDRICK'S

ucumber, apple, lemon peel

EINF ToNI¢

oku gin, mixed berry syrup, wite wine, lime juice & tonic water

Tue CLAJSDICS

CLERICOT. ... 14.00
Orangeade + Red Wine + Green Apple

GANGREA. ..., 14.00
Red Wine + Limeade

BLooDY MARY. ................... 14.00
MARGARITA. ..................... 14.00
PALOMA. ... ... 14.00
CAIPIRINWA. ... . ........... ... 14.00
PINA €oLADA..................... 14.00
MoTITo ... 1400
NAKED AND FAMoUS............. 15 .00
NEGRONI......................... 16 .00
MARTINI........................ 15.00
olD FAGHIONED................. 15.00
MANHATFAN. ... 14.00

Turn i

BEELS

CoﬁpNA ......................... 6.00
PNCIFN ..o 6.00
Mobebe eSpeCIAL............. 6.00
NeGIA Mebele................ 6.00
MiCueLbeR wLTEN............... 6.00

NeN ALCewelll CeteNNA..5.00
Lel AL TAp Rect

GoAT (AT(H
WA 8.00
BLoNDe of Leb ANe.......... 8.00
sTout ..o, 8.00

MICHeLAOA-sTyLe GLAJS....2.50

Prepared with our house chili-lime sauce

soaNAfufgmm%mts

GELVA - Passion fruit, lime, peppermint, exotic fruits tisane, tonic and sparkling water
6Eﬂﬂ\[ PEA(H - Berries, peach, lime, tonic water

NiMbo - Oolong litchi, lime, cucumber, spiced syrup, sparkling water

BuoYPHA - Calpis, green tea, yuzu, lime & sea salt, balanced with rice vinegar and bubbles
KALDI - Cold brew, orange juice, lime & agave. Finished with tonic water



