
 

Menu & prices are subject to change without notice | There will be a $4 split plate fee for all requests                   
*Consumption of uncooked foods may cause foodborne illness | Lakeside Bistro Breakfast Menu  | 541-595-1264 |   

GLUTEN FREE BREAD | Available upon request | $1.50  | VE Vegan | VEG Vegetarian | GF  Gluten Free                                                                                                                                                           
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STEEL CUT OATS | $10 
Candied walnuts, brown sugar, mascarpone cream & dried fruit | VEG 

 

MALTED BELGIAN WAFFLE | $12 
Nutella, vanilla mascarpone, fresh banana slices, spiced walnuts | VEG  

 

AVOCADO BAGEL | $13 
Ed’s everything bagel, mashed avocado, sliced tomato, shaved  

red onion, arugula, pesto buttermilk dressing, smoked sea salt  | VEG 
 

EGG SANDWICH CLUB | $13 
Farm fresh scrambled eggs, black pepper bacon, tomatoes, arugula, 

pepper jack cheese, smoked paprika aioli, toasted brioche bun 
 

PONDEROSA PLATE* | $14 
Two eggs cooked any style with hash browns  

Choice of bacon rashers or maple sage sausage patties  
Choice of English muffin or toast 

 

DENVER OMELET | $14 
Bourbon glazed ham, diced peppers,  

melted cheddar, scallions. Served with hash browns 
 

SOUTHWEST OMELET | $15 
Roasted poblano chilies, cotija, pepper jack cheese,  

avocado & salsa verde | GF | VEG 
 

BRAVAS BURRITO | $15 
Smoked caramelized pepper and onion scramble rolled in a  

flour tortilla with 3 melted cheeses. Topped with pimento aioli  
& chimichurri. Served with hash browns | VEG 

 

TEX MEX BURRITO | $16 
Crispy chorizo and pepper scramble, pinto beans,  

melted cheese, house made salsa verde. Served with hashbrowns 
 

HUEVOS RANCHEROS | $15 
Tostadas topped with pinto beans, fried eggs, fire roasted  
salsa roja, avocado, cotija, crema. Served with hashbrowns                         

Add chorizo $3 
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