
fa
ther’s day

brunch menu

20 19

DRINK SPECIALS 

 2 foR 1
BLooDY MARYS/MIMoSAS - $10

NUTTY CoLD BREW  - $8
PoMA-MoSA  - $8

ALL PRICES INCLUDE 6% TAX

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

 COKE PRODUCTS      $3.00
 ICED TEA       $3.00
 COFFEE       $3.00
 HOT TEA       $3.00
 HOT CHOCOLATE      $3.00
 JUICE       $3.00

UNLEADED BEVERAGES

KID ZONE    $9.00

JUNIORS BREAKFAST $7.25
Single Belgium Waffle,

2 eggs scrambled and a fruit cup

SWEET POTATO WAFFLE FRIES $6.50
Seasoned waffle fries served with campfire sauce

WAKE UP! WINGS   $15.50
French-cut chicken wings tossed in a 
black garlic huckleberry hot sauce and served
with a black bean puree, cilantro slaw and cotija

ALMOND TOAST CRUNCH   $9.50
English muffins grilled with butter 
and brown sugar and served with 
maple cream cheese and almonds

BREAKFAST BANANA SPLIT $11.50
Vanilla yogurt topped with bananas, 
strawberries, blueberries and granola

 SMALL PLATES

HUNTER’S TRIBUTE    $14.75
Elk meatloaf  stacked with garlic mashers, 
drizzled with a mushroom gravy paired with 
grilled summer vegetables

EGG WHITE SCRAMBLE   $14.50
Egg whites scrambledwith spinach, 
Apple Chicken Sausage, almonds, and gruyere 
cheese. Served with side salad 

CHICKEN FRIED STEAK & EGGS  $14.25
Homemade Chicken Fried Steak served 
with 2 eggs any style, buttermilk biscuit 
dressed with country gravy

 Biscuits and Gravy Ala Cart  $7.00
 Two buttermilk biscuits 
 dressed with country gravy

DAD’S PRIME RIB PLATE   $26.00
8oz cut of  slow roasted garlic and herb crusted 
prime rib, 2 eggs any style, grilled summer 
veggie and potato hash served with a smoked 
horseradish cream
 
NEAPOLITAN WAFFLE STACK  $11.25
Belgium Waffles layered with strawberry sauce, 
chocolate sauce and vanilla whipped cream

MOUNTAIN CRISTO    $13.75
Ham, turkey, swiss and provolone stuffed 
between french toast with huckleberry jam. 
Served with country potatos

 LARGE PLATES

$14.25  SPROUT ‘N’ TROUT 
Brussel sprout leaves tossed in a roasted 

garlic blue cheese dressing. Dressed with Idaho 
smoked trout, hard boiled egg, tomato, pickled 

onion and toasted pine nuts

$13.25 JOHNNY’S GLADE COBB 
Arugula and romaine mix tossed in a 

poppyseed dressing, topped with avocado, 
fried halloumi cheese, pickled strawberries, 

hard boiled egg, black beans and almonds
Add chicken - $3 or Idaho smoked trout - $4.50

 SALAD      

SUNDAY, JUNE 16TH            10 AM TO 3 PM
All prices include 6% tax - Receipt will reflect price prior to the 6% tax




