
  



BREAKFAST 
Served 6:00am-10:30am 

 

Omelets 

Served with Breakfast Potatoes  

Denver Omelet 13.50 GF 

Ham, peppers, onion, cheddar cheese 
 

Spanish Omelet 13.50 GF 

Peppers, onion, black olives,  

pepper jack cheese, fresh salsa 
 

Grizzly Bear Omelet 14  
Bacon, sausage, ham, cheddar cheese 

 

Angler Omelet 14.50   GF 

Smoked trout, tomato, goat cheese 
 

Morning Glory Omelet 12.25   GF 

Egg whites, spinach, tomatoes and mushrooms 
 

Build Your Own 3 Egg Omelet 13 
Choice of two: mushrooms, onions, peppers, bacon, 

ham, cheddar cheese, Swiss cheese 

Each Additional Item $0.75 

 

 

 

 

 

House Favorites 

Egg Favorite Classic* 11.50 GF 

Two eggs, choice of ham, bacon or sausage  

with breakfast potatoes.  
 

Breakfast Burrito 10.50 
Scrambled eggs, bacon, sausage, cheddar cheese, 

peppers, house salsa, sour cream, and tortilla with 

breakfast potatoes. 
 

Biscuits and Gravy 8.50 
Served with breakfast potatoes 

 

Corned Beef Hash* 11 GF 

Served with two cage free eggs, and 

 breakfast potatoes  
  

Mountain Man Breakfast* 11  GF 

Idaho trout with lemon butter, two cage free 

eggs and breakfast potatoes  
 

Croissant Sandwich 10.50 
Scrambled eggs, ham, Swiss cheese,  

and breakfast potatoes 
 

Irish Steel Cut Oatmeal 7 GF 

 

Pancakes 

Full Stack Buttermilk Pancakes 10 

Short Stack Buttermilk Pancakes 8 

I’m Your Huckleberry Pancakes 14 

Cinnamon-Vanilla French Toast 9.50 

 

 

 

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

any dietary restrictions to your server. 

GF: Gluten Free Ingredients Used   V: Vegetarian   VG: Vegan 
 

All food prepared in a facility that contains wheat, soy, dairy, tree nuts and ground nuts. 

18% gratuity will be added for all parties of 8 or more. 

 



Fresh Starts  
The Sunrise 11 

House made granola, Greek yogurt, blue berries,  

house made muffin 
 

Fruit Bowl 4.50 GF 

Pineapple, Cantaloupe, Honeydew  
 

Grapefruit Half 3.50 

Whole Fruit 3 
Apple, Banana, or Orange 

 

From the Bakery 
Danish 3.75 

Muffin 4 

Biscuit 2.50 

Cinnamon Roll 3.50 

Croissant 3.50 

Bagel with Cream Cheese 4 

Gaston’s Bakery Toast 2.50 

House-Made Donut 4 

 

 

Beverages 
Seattle’s Best Organic Fairtrade Coffee 

3.50 
Regular or Decaffeinated 

 
 

Assorted Tazo Hot Teas 3 

Teavana Iced Tea 3 

Hot Chocolate 3 

Assorted Fruit Juices 4/5.50 
Orange, Grapefruit, Cranberry, Tomato 

 

Soft Drinks 3.25 

Lemonade 3 

Milk Small 3, Large 3.50 
Skim, Whole, 2%, Chocolate 

 

Sides 
One Egg Any Style 3.75 

Bacon or Sausage 4 

Breakfast Potatoes 3.25 

Granola 6 

Yogurt 4 

 

 
 

 

 

 

 
IN HOUSE PREPARATION 

The team at Jackson Lake Lodge has the goal to run a 100% made-from-scratch kitchen.  This effort is supported by our in-

house butchering facility and on premise bakery.  All stocks, soups, dressings, vegetables, starches, and proteins are 

prepared from scratch in our kitchens daily. 

 
 

 

Appetite for Life - Healthy & Sustainable Cuisine 

Preserving the landscape, protecting the wonders of nature, and providing inspirational experiences are hallmarks of Grand 

Teton Lodge Company. These ideals are also part of your culinary experience embodied through our “Appetite for Life” 

program, emphasizing local, sustainable, healthful, and organic choices. 


