Lake Quinault Lodge Breakfast Menu

Fresh Fruit Platter

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

Steel Cut Oatmeal

Raisins, brown sugar, Cedar Brook Farm lavender honey
$7.50

Biscuits & Gravy
Two house-made biscuits, sausage gravy, breakfast potato
$8.00

Brioche French Toast

Sliced banana, mascarpone cheese, candied walnuts, local blackberry compote, maple syrup
$9.00

All American
Two cage free eggs any style, apple wood smoked bacon or pork sausage patties,

breakfast Potatoes or seasonal Fruit
$9.00

Eggs Benedict
Two cage free eggs, Canadian bacon, hollandaise, choice of breakfast potatoes or seasonal fruit
$11.00
(Add Dungeness crab cakes $7.00)

Three Cage Free Egg Omelets
(All Omelets served with Breakfast Potatoes)

Maple Glade---Olympic mushrooms, peppers, tomato, pepper jack cheese

$11.00
The Dockside-- pit ham, pork sausage, apple wood smoked bacon, 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, Choice of Apple Wood Smoked Bacon or Pork Sausage Patties
Short Stack (2).......... $8.00 Full Stack (3)........ $10.00

Sides
Two Cage Free Eggs Any Style $3.00 Breakfast Potatoes $3.00
Biscuit, Toast, English muffin w/Butter & Jam $2.00
Apple Wood Smoked Bacon (3) $4.00 Pork Sausage Patties (2) $4.00
Corned Beef Hash $5.00 (as substitute for breakfast potatoes $2.50)

Regular or Decaf Drip Coffee ~§3.00
Latte’ Tl ~§3.75 Grande ~§4.25 Super ~§4.75

Espresso with Steamed Milk Soft Drinks §3.00
Café Mocha Tu/ ~§3.75 Grande ~$4.25 Super ~84.75  Mountain Dew, Sierra Mist, Pepsi, Diet Pepsi,
Espresso, Steamed Milk and Fontana Dr Pepper, Diet Dr. Pepper, Sunkist Orange
Chocolate topped with Whipped Cream and Root Beer
Cappuccino Tali~ §3.50 Grande~ §3.75 Super~ $4.00 Tazo Teas §2.00
Espresso with Frothed Milk Refresh, Awake, Zen, Earl Grey or Calm
Ameticano Tul~ §3.25 Grande~ §3.50 Super~ $3.75 Fresh Brewed Tazo Iced Tea §3.00
Espresso with Hot Water Hot chocolate §2.00
Extra Shot of Espresso $0.75 Juice
Add Flavor $§0.50 Apple, Grapefruit, Tomato, Orange,
Fontana Flavors include: Cranberry, and Grape
Vanilla, Caramel, Mocha, White Chocolate, $3.00

Sugar Free Vanilla and Sugar Free Caramel

*Warning Ordering meats or eggs uncooked may increase your risk of food borne illness,
Especially if you have certain medical conditions
Please note: 20% gratuity will be added to parties of 6 or more

Executive Chef Patrick Nortis
For Reservations Call 360-288-2900 345 S. Shore Road, Quinault, WA 98575




