
beverages
Chilled Juice -  Orange, 
Cranberry, Apple, Tomato or Prune 
Small  2.15         •	 Large  2.90

Fair Trade Organic  
French Roast Coffee  	 2.30

Fine Teas 
From Bigelow  	 1.95
Traditional: English Teatime, Earl Grey
Herbal: Mint Medley, Orange & Spice
Green Tea: Constant Comment

Hot Chocolate  	 1.90

Spring Water  	 2.00

Milk (2% or skim)  	 2.00

Chocolate Milk	 2.00

Soy Milk	 2.25

breakfast specialties
For a lower carb option, you may substitute grilled tomato slices and 

a low carb tortilla for home fries and toast 

Hiker's Special*
Two eggs any style with home fries, 
toast and choice of bacon, sausage or 
grilled ham  8.25

Two Eggs* 
with Home Fries
Served with toast  6.25

Omelette
Three egg omelette filled with 
any three fixings. Choose from 
American, Swiss or cheddar cheeses, 
bacon, ham, green pepper, onion, 
spinach, mushrooms or tomato. 
Served with home fries and toast  
8.95  Additional Fixings .75 each

from the griddle
Pancakes  

Full Stack  5.95    •    Short Stack  5.25
Choice of fixings: Blueberries, Bananas, Pecans, Chocolate Chips 

Fixings  1.00 each

French Toast with Bacon and Eggs*
Two thick slices of French toast sprinkled with powdered sugar, 

served with two eggs any style and two strips of crispy bacon  8.25

French Toast
Three slices of thick, golden brown French toast sprinkled 

with powdered sugar  6.95

For This Afternoon....
Please inquire about our deli lunches to go

All You Care To Eat!
Scrambled Eggs du Jour • Fresh Fruit Salad • Cereal • Granola • Yogurt

Bacon • Sausage • French Toast • Home Fries • Baked Goods
Includes a small juice & choice of fair trade organic French roast coffee, 

tea, milk or hot chocolate
Adults   11.95      Kids   5.95

If you have food allergies, please inquire with your server regarding ingredients of menu items. 

Prices do not reflect taxes, a 2.25% utility fee or gratuities. A 15% gratuity is added for 
parties of 8 or more. If you feel our service does not justify such an act, please let us know

Menu items made with sustainable and/or organic ingredients
* "Consuming raw or undercooked eggs may increase your risk of foodborne illness."

Low-cholesterol egg substitute, sugar-free syrup and jelly are available on request 

 breakfast  buffet

SNOW LODGE Breakfast

      Eggs Benedict with Wild Alaska Salmon*
Two poached eggs rest on cold-smoked wild Alaska salmon and an English 
muffin. Topped with hollandaise sauce and served with home fries  11.75

		  smoked Wild 
Alaska salmon

Thinly sliced cold-smoked wild 
Alaska salmon is served with a toasted 

"Everything" bagel, romaine lettuce, 
fresh tomato, sliced red onion, caper 
berries and dill cream cheese  10.95  

 Vegan Breakfast Burrito
Tofu scrambler mixed with red 

potato, green pepper, onion, 
mushrooms and tomato. Rolled in 

a warm flour tortilla and served 
with salsa and grilled tomatoes  7.75

Add Guacamole  1.00

Egg Muffin* 
Fried egg with Canadian bacon and 
cheddar cheese on a grilled English 

muffin. Served with home fries  6.95

This salmon comes from a fishery that has been independently certified to the 
Marine Stewardship Council's standard for a well-managed and sustainable fishery.  www.msc.org

Where toast is indicated, whole wheat will be provided. 
If you wish, you may request white toast, rye toast or English muffin instead 

on the side
One Egg*   	 1.95

Two Eggs*	 3.00

Bacon   	 3.95

Sausage	 3.95

Ham 	 3.95

Home Fries	 2.95

Toast   	 1.95

Bagel with 
Cream Cheese	 3.00

English Muffin   	 2.25

Blueberry Muffin   	 2.50

Vanilla Yogurt   	 3.00

Yogurt with 
Fresh Fruit salad	 4.95

Fresh Fruit Salad   	 3.75

Melon 	 3.75  	

Cereal Selections 
Cold Cereal   	 2.95

Oatmeal & Raisins	 4.75

Oatmeal with Craisins
and Pecans	 5.95

Oatmeal with Granola 
and Blueberries	 5.75

Substitute Soy Milk  	 add	 .25


