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Camp Lodge Breakfast

SEASONAL FRUIT PLATE 14
ovganic yogquit and local hioney

HOUSE MADE GRANOLA OR

STEEL CUT OATMEAL 10
( grancla sewed with organic plain yogwt)

KICKSTART PROTEIN BOWL 16

THE SCHAFFER MILL ROAD 14

two eqys any style, choice of applewsod smoked bacon,
black forest fam, o chicken apple sausage
choice of vinaigrette tossed wiisanal geens o

BREAKFAST SANDWICH 12
two eqqs, bacon, guyere fondue, wugula, brioche

Additions

ONE EGG or TWO, ANY STYLE 2/4
FINGERLING POTATOES 4
SEASONAL FRUIT 4

VINAICRETTE TOSSED ARTISANAL GREENS 4

BREAKFAST MEATS 6
applewood smoked bacon, chicken apple sausage, black forest fam

CHOICE OF TOAST 4
whole wheat, sowidough, multi-gradin ov english muffin

HUEVOS RANCHEROS 16

LOBSTER BENEDICT 18

maine lobster claw meat, poacﬂedegg&, eng&ﬁsﬂ lm{ﬁ%,
citus hollandaise sauce

CREATE YOUR OWN OMELET 16
ham, sausage, bacon, peppers, mushiooms,
choice of vinaigrette tossed witisanal geens

o fingerling potatoes, choice of toast

CRIDDLE CAKES 12
pure maple syup

ALL BREAKFASTS ARE SERVED WITH A
SEASONALLY INSPIRED HOUSE MADE PASTY BASKET

WE ONLY SERVE ORGANIC CACE FREE EGGS

Beverages

EQUATOR COFFEE regutan of decaf 4

ESPRESSO DRINKS cappuccine, tatte, mocha S

TEA FORTE TEA SERVICE tableside setection 4

JUICES orange, apple, grapefiuit, cvanbevy, lemonade 4
MILKS organic whole, 2%, fut-fiee, chocolate, soy, atinond 4
Executive Chef Brett Moseley



