
CAMP LODGE BREAKFAST 

SEASONAL FRUIT PLATE                                                                                                         
organic yogurt and local honey                                                                                                                                                              

$18 

HOUSE MADE GRANOLA OR STEEL CUT OATMEAL                                                                                      
roasted almonds, nuts, raisins, apples, berry compote                                                                                                                               

(granola served with organic plain yogurt)                                                                                                                                                                                                

$10 

BREAKFAST SANDWICH                                                                                                           
two eggs, bacon, gruyere fondue, arugula, brioche                                                                                                                                         

$12 

THE SCHAFFER MILL ROAD                                                                                                       
two eggs any style, choice of applewood smoked bacon, black forest ham, or chicken apple sausage                                             

choice of vinaigrette tossed artisanal greens or fingerling potatoes, choice of toast                                                                            

$14   

KICKSTART PROTEIN BOWL                                                                                                       
quinoa, kale, brussels sprouts, veal chorizo, poached egg                                                                                                                     

$16                                                                                                        

HUEVOS RANCHEROS                                                                                                             
tomatillo, roasted tomato salsa, corn tortilla, avocado                                                                                                                                                                          

$16 

CREATE YOUR OWN OMELET                                                                                                       
ham, sausage, bacon, peppers, mushrooms, tomato, onions, spinach, cheddar, swiss                                                                             

choice of vinaigrette tossed artisanal greens or fingerling potatoes, choice of toast                                                                           

$16                                    

GRIDDLE CAKES                                                                                                                
light & fluffy, whipped cream, berry compote, pure maple syrup                                                                                                                  

$12 

 

all breakfasts are served with a seasonally inspired house made pastry basket 

we only serve cage-free eggs from niman ranch 

SIDES 

ONE EGG or TWO, ANY STYLE  

APPLEWOOD SMOKED BACON, CHICKEN APPLE SAUSAGE or BLACK FOREST HAM 

SEASONAL FRUIT  

CHOICE OF TOAST                                                                                                              
WHOLE WHEAT, SOURDOUGH, MULTI-GRAIN or ENGLISH MUFFIN 

FINGERLING POTATOES 

VINAIGRETTE TOSSED ARTISANAL GREENS 



KIDS 

GRIDDLE CAKES                                                                                                                
two mini griddle cakes, whipped cream and fruit or pure maple syrup $6 

SCHAFFER MILL JR.                                                                                                            
one egg any style, choice of bacon, sausage or ham, choice of toast $6 

CEREAL & MILK                                                                                                                
choice of assorted cereals and 2% milk $3                                     

BEVERAGES 

EQUATOR COFFEE SERVICE                                                                                                   
regular or decaf $3 

TEA FORTÉ SERVICE                                                                                                            
table side selection  $3 

ESPRESSO DRINKS                                                                                                              
cappuccino, latte, mocha $4   

MILKS                                                                                                                        
organic whole, 2%, fat-free, chocolate, soy, almond $3 

JUICES                                                                                                                       
apple, orange, cranberry, grapefruit, lemonade $3   

 

BLOODY MARY                                                                                                                  
house made chili infused vodka, tomato juice, horseradish, worcestershire, lemon $15 

MIMOSA                                                                                                                       
shramsberg blanc de blancs, fresh squeezed orange or grapefruit juice $12 

GREYHOUND                                                                                                                    
vodka, freshly squeezed grapefruit juice $11  

 

                                   

 

 


