U/ BREAKFAST \

4 Served 8am — 11:30am >

Rolled Oats Fruit Parfait

Cooked in fresh {uji apple juice Fresh fruit, homemade granola,
& served with candied walnuts, brown sugar, & dried & honey yogurt
fruit $5

$5

Homemaa’e GTCIVIO/CI

Fresh made granola with rolled oats,
flax, nuts, & dried fruit

$5

Ponderosa Plate Corned Bee][ Benedict

Two eggs coolzec]. any style With hash })rowns; Two poacl'lecl eggs on cornecl l)eef,
Choice of bacon rashers or maple sage sausage English muffin, caramelized shallots
patty, & choice of biscuit, Eng]ish muffin or toast & smoked hollandaise
$9 $14
Toad in a Hole Biscuits & Sausage Gravy
Sliced brioche filled with egg Served over our house made
on gri]lec]_ honey cured ham cheddar biscuits & two eggs
with melted havarti cooked to your lileing
$10 $12
Ranch Benedict BreaL][ast Burrito
Two poachecl eggs on an English muffin, Loac].e& Witl’l })acon or sausage,
oven roasted tomatoes, Vegetaloles, three eggs &
spinach & traditional hollandaise smothered in a roasted tomatillo salsa
$12 $14
Chicken Fried Steak
‘ Lightly breaded beef cutlet served with new potato 7
pancalze, country gravy & two eggs cooked any s’cyle
l\\ 14 //l
AN Parties of Q or more subject to 10% gratuity Y= |
D ——~




3/

All omelets served with hashbrowns & choice of toast, biscuit, or English muffin

Northwestern Rancher
Smoked salmon, cra]:), dill Bacon, honey ham, caramelized onions,
mascarpone & asparagus spears peppers & pepper jack cheese
$11 $10
Southwest Veggie
Roasted poblano chilies, pepper Sautéed wild mushrooms, arugula,
jack cheese, avocado & salsa verde caramelized onions, & cherry tomatoes

$11 $9
Ttakan Greek

Peppers, tomatoes, Lasil, & feta

$9

Prosciutto, caramelized onions

8 mozzarella

$10

Choice o][Lacon, map/e sausage or lzoney ham

Griddled Banana Bread

Served with bourbon chocolate sauce
& candied walnuts
$ 10

Frenc}z Toast

Artisan brioche bread dippecl in a
sweetened egg batter & gricl(ﬂe(l with

crispy pancetta & orange Hower honey

$11
Belgian Waffle

Servecl Wlth house ma(le 161’1’101’1

mascarpone & fruit compote

$10

Soura’ouglz Pancakes

Three pancalzes made with our
homemade sourclough starter

with lemon butter & maple syrup

Short Staclz $7
Tall Stack $8




