
*Consuming raw or uncooked meat, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
An 18% gratuity is included for parties of six or more. We customarily present one check per table.
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C A F É  F A V O R I T E S

T-Bone Steak & Eggs*
two eggs any style, hash browns, choice of toast

34﻿

Country Fried Steak & Eggs*
hand-breaded steak, country gravy,
two eggs any style, hash browns, choice of toast

24

Breakfast Burrito
scrambled eggs, monterey jack cheese, pico de gallo,
potatoes, onions, peppers

add: avocado +3, smoked bacon +3, chorizo +4

21

Corned Beef Biscuit Sandwich
scrambled eggs, caramelized onion,
mustard sauce, hash browns

22

Biscuits & Gravy
housemade buttermilk biscuits,
sausage country gravy, hash browns

18

Two Eggs Combo
two eggs any style, choice of smoked bacon,
sausage links or chicken apple sausage,

hash browns, choice of toast

20

Eggs Benedict
english muffin, canadian ham, poached eggs,
housemade hollandaise, chives

23

Grand Sierra Slam
short stack pancakes, two eggs any style,
smoked bacon, sausage links, hash browns

25

S K I L L E T S *

Chilaquiles
house-fried tortilla chips tossed in enchilada sauce,
monterey jack cheese, chorizo, avocado crema,
two eggs any style

23

Huevos Rancheros 
two eggs any style over crispy corn tortillas, chorizo,
black beans, avocado crema, roasted tomato salsa,
queso fresca

24

Country Scramble
three eggs, cured ham, smoked bacon, sausage,
bell peppers, hash browns, country gravy,
cheddar cheese

24

Garden 
two eggs any style, hash browns, mushrooms,
spinach, onions, tomatoes, broccoli,
monterey jack and cheddar cheeses

22

G R I D D L E
topped with powdered sugar, served with maple syrup and whipped butter

Cinnamon Roll French Toast
cream cheese frosting, caramel drizzle

16

Triple Stack Buttermilk Pancakes 14

Dutch Baby Pancakes
vanilla cream, wild berries

15

Classic Belgian Waffle
add a topping +3 ea:
- strawberries and whipped cream
- nutella and chocolate chips
- banana and caramel sauce

14

Traditional French Toast
add a topping +3 ea:

- strawberries and whipped cream
- nutella and chocolate chips
- banana and caramel sauce

14

Gluten Free



20260519A*Consuming raw or uncooked meat, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
An 18% gratuity is included for parties of six or more. We customarily present one check per table.

H E A L T H Y  O P T I O N S

Granola Parfait 
vanilla yogurt, housemade granola, fresh wild berries

14

Avocado Toast*
grape tomato, smashed avocado, multigrain toast,
pickled red onion, queso fresco, poached egg

19

Steel Cut Oatmeal 
brown sugar, raisins, pecans

13

Power Scramble* 
three egg whites scrambled, spinach, red onion,
mushroom, bell pepper, tomato, broccoli,
roasted garlic, avocado, hash browns

23

O M E L E T S *
served with hashbrowns and choice of toast

substitute egg white upon request

Santa Fe
roasted poblano chile, cheddar cheese, jalapeños,
onions, avocado, roasted salsa

24

Meat Lover
cured ham, smoked bacon, sausage, cheddar cheese

24

Ham & Cheddar
cured ham, cheddar cheese

22

Denver
cured ham, cheddar cheese, bell pepper, onion

22

Mushroom Swiss
sautéed mushrooms, swiss cheese

22

Grand
smoked bacon, spinach, onion, mushroom,
monterey jack and cheddar cheeses

24

S I D E S

Breakfast Meat 
choice: smoked bacon, chicken apple sausage,

country sausage or cured ham

7

Hash Browns 5

Fruit Cup 7

Toast 5

Housemade Muffin
choice: blueberry, chocolate, banana nut or

gluten-free blueberry

5

B E V E R A G E S

Fountain Drinks 5

Juice
choice: orange, apple, cranberry or grapefruit

6

Milk 5

Iced Tea
choice: regular or raspberry

5

Hot Tea Selection 5

Coffee
choice: regular or decaf

5

Espresso 3

Double Espresso 5

Cappuccino 6

Latte
add vanilla or caramel flavor +1

6

Café Mocha 7

Hot Chocolate 5

Gluten Free


