Egg Plates*
The Grand 						
2 eggs any style, bacon or sausage, 1 pancake or toast,
rosemary home fries

Rocky Mountain Omelet 			
Rolled omelet filled with sauteed mushrooms, onions, peppers, ham and cheddar cheese.

Vegetarian Omelet 				
Rolled omelet with sauteed mushrooms, onions, spinach, and Swiss cheese.

Trout and Eggs 					
Soft scrambled eggs, seared trout filet, spring green salad

Eggs Benedict				      
Toasted English muffin topped with Canadian bacon, poached egg, and hollandaise sauce

Salmon Benedict 			     
Toasted English muffin topped with smoked salmon cake, poached egg, and hollandaise sauce

Cowboy Skillet 				      
2 egg frittata with sauteed peppers and onions, grilled steak, and aged cheddar cheese

Vegetable Skillet 			      
2 egg frittata with sauteed pepper, onions, mushrooms, and spinach
Healthful Fare

Salmon Gravlax 				     
Smoked salmon, pickled red onion, capers, dill whipped cream cheese, toasted bagel

Avocado Toast 				     
Toasted multigrain grain, heirloom tomato, Vertical Harvest micro green

Granola Parfit  				     
Grains of Montana granola, vanilla Greek yogurt, seasonal berries
Sweets
Served with maple syrup and huckleberry butter

Pancakes 						
2 buttermilk pancakes. Choice of plain, chocolate chip, or huckleberry.

Jenny Lake Waffle 				
Topped with fresh berries and powdered sugar

French Toast 					
Vanilla bean and Grand Marnier dipped brioche topped with powdered sugar

Sides  
Rosemary and sea salt home fries
3 Apple wood smoked bacon or sausage
Oatmeal served with craisins, almonds, and brown sugar
Seasonal berry cup
Fresh Fruit cup
[bookmark: _GoBack]Beverages 
Lavaza Coffee Products 
Tazo Organic Tea -Awake English Breakfast, Chai, Zen 
Orange, pink grapefruit, apple, or cranberry juice
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
Executive Chef Jedediah Dzimiera

