
signature dish gluten free vegetarian vegan

honey Greek yogurt, house granola, banana, berries, green apple, honeycomb

L O O K O U T  P E A K  B O W L  |  2 0

F I R E W A T C H  O V E R N I G H T  O A T S  |  1 8

chilled rolled oats, almond milk, honey, berries, chia seeds

spinach, quinoa, edamame, roasted garbanzo bean, black beans, marinated tofu, tahini
green goddess dressing

P R O T E I N  A D V E N T U R E  |  2 3

2 eggs your way, smokey bacon or chicken sausage, country style red potatoes, griddled
Washington sweet onions, fresh herbs, choice of whole wheat or sourdough

M I N E R ’ S  B R E A K F A S T  |  2 6

L O C O M O T I V E  M O C O  |  2 5
angus beef patty, steamed jasmine rice, brown gravy, wild mushrooms, caramelized
onion, over easy egg, chives, kimchi 

 
HUCKLEBERRY HIKE |  26
huckleberry pancakes, huckleberry syrup, powdered sugar, freshly whipped cream

mountain mains
T A C K L E B O X  |  2 5
house cured steelhead, avocado, dill cream cheese, shaved onions, tomatoes, spinach, choice
of sourdough or whole wheat toast

S T A M P E D E  B E N I
English muffin, house hollandaise, poached egg, wilted spinach, smoked paprika, country style
red potatoes, griddled Washington sweet onions, fresh herbs, with choice of: Chorizo 27,
Steelhead 29, Avocado & Tomato 25

BREAKFAST

forager’s picks

BANANA FOSTER FRENCH TOAST  |  24 

thick cut brioche, maple, brûleé banana, whipped brown sugar cinnamon
butter, powdered sugar



sides
T O A S T  |  5  
F R U I T  C U P  |  9
E G G S  ( 2 )  |  1 0

PA N C A K E S  |  1 3  

C O U N T R Y  S T Y L E  R E D  P O T A T O E S  G R I D D L E D  W A S H I N G T O N  S W E E T  O N I O N S ,
F R E S H  H E R B S  |  1 0

S M O K E Y  B A C O N  ( 4 )  |  1 4

C H I C K E N  SAU SAG E  ( 2)  |  1 2  

M O U N T A I N  C O F F E E  |  1 4
Bailey’s, coffee, whipped cream 

M I M O S A S  |  1 4
Brut, choice of orange juice, grapefruit, or huckleberry

Wheatly vodka, Flithy bloody mary mix, olives, cornichons, salted rim
F A R M S T E A D  B L O O D Y  M A R Y  |  1 9

A gratuity of 20% will be added to your bill for 7 or more guests. 100% of this gratuity is paid to the employees who served you today. Consuming
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

breakfast pours
C O F F E E  |  5     J U I C E  |  6    T E A  |  5    S A N  B E N E D E T T O  S T I L L  &  S P A R K L I N G  W A T E R  |  8

mountain mains

signature dish gluten free vegetarian vegan

SUNCADIA SUNRISE OMLETE| 25 
fontina cheese, portabella mushrooms, basil, nutmeg crème fraiche, avocado, country style
red potatoes with griddled Washington sweet onions, fresh herbs

HUEVOS RANCHEROS  |  25
crispy blue tortillas, house made salsa, two eggs over easy, avocado cream, refried bean,
chorizo, cotija, cilantro

HOUSEMADE HASH |  31
burnt ends elk hash, potatoes, onion, pepper, mushroom, green onion, over easy egg  

COUNTRY BREAKFAST  |  39

10oz NY Steak, country style red potatoes with griddled Washington sweet onions, fresh
herbs, two eggs your way 


