
Breakfast Menu
*Please Choose an Entrée and Sides*

Entrees
Yogurt & Granola w/Fresh Berries

Buttermilk Pancakes
Plain or Blueberry pancakes golden off the griddle.

Salmon Bagel Lox
An everything bagel served with cream cheese, smoked salmon,

tomato, red onion and capers.

Ham and Cheese Omelette
A classic three egg omelet filled with diced ham

and cheddar cheese.

French Toast with Berries
Grilled and topped with berries.

Biscuits and Gravy
Two buttermilk biscuits covered with a sausage country gravy.

Bacon and Spinach Quiche
A savory custard filled with bacon, spinach, onion and

parmesan cheese. Baked in a pie crust.

Side 1
Bagel
English Muffin
Whole Wheat Toast
Muffin of the Day
Biscuit

Side 2
Bacon
Ham
Sausage
Eggs of Any Style

Side 3
Hash browns
Oatmeal
Grits
Yogurt
Cereal of the Day
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Lunch & Dinner Menu
*Please Choose an Entrée and Sides*

Entrees
Seafood Combo Platter

Breaded cod filet and two breaded shrimp fried golden.
Tarter and cocktail sauce.

Breaded Chicken Tenders
Deep fried southern style with honey mustard sauce.

Three Cheese Manicotti
Two crepes stuffed with ricotta, mozzarella and parmesan.

Topped with marinara.

Classic Cheeseburger
Grilled with American cheese on a toasted brioche bun.

BBQ Baby Back Ribs
Dry rubbed slow smoked with homemade sauce for dipping.

Breaded Pork Chop
Hand breaded crispy pork chop with country gravy.

Smoked Salmon Nicoise Salad
Spring mix , tomato, cucumber,onion hard boiled egg, cold smoked salmon filet.

Lemon dill cream dressing.

Side 1
French Fries
Mashed Potatoes
Baked Potato
Garlic Toast
BBQ Beans

Side 2
Side Salad
Potato Salad

Side 3
Chicken Noodle Soup
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Guest Meals

Breakfast $10.00
Lunch: $15.00
Dinner: $15.00

Please give 24 hour notice of your entree and sides.
Guest meal orders can be called into the front desk .

(307) 455-2645


