
Fruits and Juices
Freshly squeezed Orange and Grapefruit juice  

 Chilled Cranberry, Pineapple, V-8, Tomato, or Apple Juice 
Fresh berries in season, plain or in crème fraîche ~   

Fresh seasonal melon 
Fresh from the Bakery

Freshly baked assorted Danish pastries 
Toast, white, multi-grain or rye ~ English muffin, 

 Bagel with cream cheese 
 Smoked salmon with toasted bagel, tomato, onion and cream cheese 

Cereals
Teton Granola Parfait 

granola, yogurt and fruit layered in a parfait glass 
Assorted cold cereals ~ Hot steel cut oatmeal with huckleberry compote,  

Breakfast Features
Jenny Lake Cinnamon Roll French Toast 

fresh baked cinnamon roll soaked in a vanilla egg batter 
grilled and served with powdered sugar and huckleberry butter 

Eggs Benedict 
poached eggs on crab cakes with pepper relish, hollandaise, 

 and Idaho breakfast potatoes 
Cowboy’s Breakfast 

in-house made buffalo hash topped with eggs over easy,  
hollandaise sauce and served in a skillet 

Jenny Ranch Omelette 
prepared fresh with your choice of these favorites:  ham, bacon, sausage,  

smoked salmon, onion, peppers, tomatoes, spinach, cheddar, Swiss, and chévre 
Rocky Mountain Trout 

sautéed trout, eggs any style, Idaho breakfast potatoes 
Hiker’s Breakfast 

egg white omelette with tomatoes, mushrooms, and peppers 
Signal Mountain Pancakes 

buttermilk griddle cakes with wild mountain huckleberries, and  
huckleberry butter 

Breakfast Sides
fresh eggs any style ~ roasted buffalo hash ~ Idaho breakfast potatoes  

buttermilk or huckleberry pancakes ~ apple wood smoked bacon ~ cured ham 
 free range Berkshire pork sausage ~ Simply Eggs, 80% less cholesterol         

Breakfast ~ $22 
Executive Chef Joshua Gayer 


