
Breakfast on the Bluffs
A Breakfast Buffet is available in our Sunroom featuring a wide variety of hot and cold selections. Buffet includes

your choice of one coffee, soft drink, or small juice.   Adults $20 | Children 6-12 $14 | Children 5 and under $8

Sunrise Features
Steak and Eggs

Sixteen ounce Porterhouse steak topped with
caramelized onions. Served with two eggs prepared to

order, hashbrowns, and sliced avocado.  $42

Huevos Rancheros
Two lightly fried corn tortillas topped with refried

beans, two sunny side up eggs, fire roasted vegetables,
salsa verde, and queso fresco.  $16

Northern Hearty
Three eggs prepared to order served with Cherrywood
smoked bacon, pattied pork sausage and hash browns.

Served with choice of toast. $14

Eggs Benedict
Two fresh poached eggs served over Canadian bacon
on a toasted English muffin topped with housemade

hollandaise and fresh asparagus.  $13

Light 'n Fresh
Scrambled egg whites with sautéed mushrooms,

spinach, diced tomatoes and feta cheese served with a
fresh fruit cup. $12

Lox Eggs Benedict
Two fresh poached eggs served over smoked salmon

on a toasted bagel with cream cheese, housemade
hollandaise and fresh asparagus.  $20

Western Scramble
Scrambled eggs with Applewood smoked ham, onions,
green peppers and cheddar cheese. Served with choice

of toast.  $13

Crepes
Four delicate crepes filled with whipped honey cream

cheese and topped with assorted fresh berries and
warm raspberry sauce.  $12

Buttermilk Pancakes
Three fluffy, golden brown pancakes served with

whipped butter. $10
Add fresh blueberries, strawberries, or bananas for an

additional $2.

Banana Nut French Toast
Three slices of egg battered cinnamon bread delicately

toasted and topped with powdered sugar, sliced
bananas and toasted pecans.  $12

Breakfast Sandwiches
Ciabatta Sandwich

Applewood smoked ham, pork
sausage and Cherrywood smoked
bacon scrambled with eggs and

topped with cheddar cheese on a
ciabatta roll. $12

Ham and Cheese
Croissant

Applewood smoked ham and
Swiss cheese on a buttery, flaky

pastry. $11

Vegan Burrito
Vegan breakfast sausage, black
beans, brown rice, quinoa, and
vegetables in a honey wheat

tortilla, smothered with burrito
sauce.  $14

Three Egg Omelette
Choose any combination of Three ingredients, served with your choice of toast.   $13

Additional toppings are $1 each.
Cherrywood Smoked Bacon

Pork Sausage
Applewood Smoked Ham

Turkey Sausage
Turkey Bacon
Mushrooms

Bell Peppers
Tomatoes

Onions
Cheddar Cheese

Monterey Jack Cheese
SpinachCereals

Ancient Grain Oatmeal
Steel cut oats, farro, and quinoa with choice of berries,

banana, maple, cinnamon or toasted pecans.  $10

Greek Yogurt Parfait
Greek yogurt and fresh berries layered with house

made granola, toasted pecans and drizzled with
Sleeping Bear Farms Star Thistle Honey.    $11Organic Steel Cut Oatmeal

Cooked to order, organic oats with a choice of berries,
banana, maple, cinnamon or toasted pecans.   $8

House Made Granola
Toasted with dried cherries and 2% milk.   $8

Sides
Cherrywood Smoked Bacon $4

Pattied Pork Sausage $4
Turkey Bacon $4

Turkey Sausage $4

Hash Browns $4
Toasted English Muffin $3

Toasted Bagel $3
White, Rye, or Multi-Grain Toast $3

Buttermilk Pancake $4
Buttered Croissant $3

Greek Yogurt $3
Fresh Fruit Cup $4

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness.

For your convenience a 20% gratuity will be included for groups of eight or more.


