Fresh Fruit Platter
Chef’s Selection of Seasonal Fruits, Vanilla Yogurt,
House-Made Granola.
$9.00

McCann’s Steel Cut Oatmeal
Raisins, Brown Sugar & Candied Walnut’s
$7.50

Biscuits & Gravy
Homemade Sausage Gravy with two

House-made Biscuits and Country Potatoes
$8.00

Lighter Side

Two eggs any style, Apple wood Smoked Bacon or Pork Sausage Patties,
Country Potatoes or Seasonal Fruit
$9.00

Eggs Bennie
Organic Cage Free Eggs, Canadian bacon, and Hollandaise
Served with your choice of Seasonal Fruit or Country Potatoes
$11.00
(Add Dungeness crab $7.00)

Three Egg Omelets

(All Omelets served with Seasonal Fruit or Country Potatoes)

Maple Glade—Olympic Mushrooms, Peppers, Tomatoes and Pepper Jack Cheese
$11.00

The Dockside---Ham, Pork Sausage, Apple wood Smoked Bacon and
Tillamook Cheddar Cheese
$11.00
Lower Quinault---Alder wood Smoked Salmon, Cream Cheese,

Green Onions
$12.00

House-made Sweet Potato Pancakes
Hazelnut Butter, Maple Syrup, and choice of
Apple wood Smoked Bacon or Pork Sausage Patties
Short Stack (2)........... $8.00 Full Stack (3)........ $10.00

Gran Marnier Brioche French Toast
Sliced Banana, Mascarpone Cheese, Candied Walnuts
Local Blackberry Compote or Maple Syrup
$9.00

Sides
Two eggs* any style $3.00 Country Potatoes $3.00
Biscuit, Toast, English muffin w/Butter & Jam $2.00
Apple wood Bacon (3) $4.00 Pork Sausage Patties (2) $4.00

*Warning Ordering meats or eggs uncooked may increase your risk of food borne illness,
Especially if you have certain medical conditions
Please note: 190/0 gratuity may be added to parties of 6 or more.

Beverage

Tazzo Teas $2.00 Hot chocolate $2.00
Juice --Apple juice Grapefruit juice, .
Tomato juice, Orange juice, Lattes, Cappuccinos, espresso

Cranberry juice, And Grape juice Ask servers for your flavors

Starbucks Coffee  $3.00

Executive Chef Patrick Norris for Reservations Call 360-288-2900 345 S. Shore Road, Lake Quinault Lodge, WA 98575



