
May 14, 2023 | 10am-3pm | $58

Fruits and Berries

Smoothies | Yogurt and Granola 
house gravlox | everything bagels | red onion marmalade | dill cream cheese | capers

Antipasto Board

Assorted Breakfast Breads

Golden Beet Salad
pu� ed wild rice | hazelnut | chevre | cress | pomegranate molasses vinaigrette

Thai Green Bean Salad
tomato | red onion | sweet peppers | peanuts | lime vinaigrette

Tomato & Mozzarella
spring onion | arugula | tru�  e honey

Brioche French Toast
lemon mascarpone cream | blueberry syrup

Dungeness Crab Benedict
sourdough english mu�  n | poached egg | lemon-chive hollandaise

Breakfast Tostada
corn tortilla | eggs | black beans | green chile | pico de gallo | avocado | cotija

bacon | chicken sausage | ham

New York Steak & Eggs
smashed red potato

Butternut Squash & Spring Vegetables
arugula-walnut pesto | mint crema

Columbia River Steelhead
 udon noodle | pork belly | shiitake | bok choy | lotus | cilantro | red miso

Mary’s Chicken
fi ngerling potato | asparagus | prosciutto | pickled mustard seed | lemon jus

Assorted Desserts from the Bakery

LODGE RESTAURANT MOTHER’S DAY BUFFET

Our Culinary Team is happy to accommodate any dietary restrictions | 20% gratuity will be added to parties of 6 or more | *Consuming raw or 
undercooked meat | seafood | poultry or eggs may increase the risk of foodborne illness | Lodge Restaurant Menu | 541-595-1260 | 5/11/2023 


