
breakfast

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, 
especially if you have certain medical conditions. Please advise your server if you have any allergens so we are aware. 

10.02.25

House Specialties 
Quinoa Bowl……………......................................	16
Egg White Scramble / Trio Quinoa / Avocado 
Heirloom Tomato / Sweet Potato / Arugula

Farmers Breakfast ...............................................	18
Two Eggs Your Way / Applewood Smoked Bacon 
Sausage Link / Hashbrowns 

Huevos Rancheros................................................	15 
Two Eggs / Refried Beans / Cheddar Jack Cheese 
Avocado / Spicy Ranchero Sauce / Corn Tortillas 
Sour Cream / Pico de Gallo

Smothered Breakfast Burrito..................................	14
Eggs / Bacon / Cheddar Jack / Pico de Gallo 
Crispy Potato / Flour Tortilla / Ranchero Sauce 

Big Mountain Sandwich………..........................16
Two Eggs / American  Cheese / Crispy Bacon  
Arugula  / Brioche 

Sausage Egg & Cheese………..........................15
Two Eggs / Country Sausage / Arugula 
American Cheese / Brioche

Ham / Egg / Cheese………..............................14
Two Eggs / Country Ham / American Cheese 
Arugula / Brioche

Benedicts   Served W/ Hashbrowns
Traditional……….......................................... 17
Poached Eggs / Sliced Ham / English Muffin 
Hollandaise 
Florentine……............................................. 16 
Poached Eggs / Spinach / Tomato / Choron
PNW Smoked Salmon………......................... 18 

3 Egg Omelets
Served with Hashbrowns, Choice of Eggs
Denver Omelet……….........................................	14 
Diced Ham / Green Pepper Red 
Onions / Cheddar Jack Cheese 

Mountain Omelet………....................................	15 
Diced Ham / Bacon / Sausage 
Cheddar Jack Cheese  

Mushroom Omelet………...................................	16 
Foraged Mushrooms / White Cheddar 

Hand HeldsServed W/Hashbrowns

Salmon / Capers / Sliced Tomato           
Dill Hollandaise

Lighter Side
Berry Smoothie GF............................................	9 
Assorted Berries / Milk / Honey / Banana 

Green Smoothie GF/VEGAN...........................	9 
Mango / Spinach / Avocado / Banana / Mint 
Almond Milk / Agave 

Steel Cut Oatmeal GF/VEGAN .........................	9 
Apple Compote / Pecans / Strawberry / Banana 

Yogurt & Granola GF ........................................12 
House-Made Granola / Vanilla Greek Yogurt 
Banana / Berries / Honey / Flax Seed 

Açai Bowl GF ................................................. 14
Açai / Yogurt / Pineapple / Kiwi / Granola 
Assorted Berries / Flax Seed / Chia Seed

Griddle & Bakery

Signature Cinnamon Bun....................................	10
Skillet Baked & Topped W/ Cream Cheese Frosting

Buttermilk Pancake Stacker.................................	13 
Buttermilk Pancakes / Berries / Maple Syrup 
Whipped Butter / Powdered Sugar
    Add Huckleberry or Apple Compote 3ea 
    Make it Cinnabon Style 5

Brioche French Toast...........................................14
Assorted Berries / Maple Syrup
   Add Huckleberry or Apple Compote 3ea 
   Make it Cinnabon Style 5

Payette Toasts  Add Two Eggs 3

Avocado Toast VEGAN.......................................16 
Smashed Avocado / Heirloom Tomato / Radish 
Arugula / Multi-grain Toast / Red Onion

Nordic Toast.......................................................	19
Avocado / Smoked Salmon / Cream Cheese  
Heirloom Cherry Tomato / Red Onion / Capers  
Multi-grain Toast

Margherita Toast.................................................	17
Avocado / Burrata / Heirloom Cherry 
Tomato / Fresh Basil / Balsamic Reduction

Bacon 8 / Country Sliced Ham 7  
2 Sausage Links 7 / Biscuits & Gravy  9
Hash Browns 6

Sides




