
B R E A K F A S T  
 

S t a r t e r s  
Seasonal Fresh Fruit Plate           
Bowl of Vanilla Yogurt topped with Northwest granola, and served with fresh fruit.   

Oatmeal Brown Sugar, Raisins, 2% or Fat Free Milk        
Selection of Cold Cereal or Granola with Bananas, 2% or fat free milk    
Meriwether’s Continental Fresh Baked Scone, Cup of Seasonal Fruit, Juice and Coffee  
 

 

O m e l e t s  a n d  E g g s  
Served  w i th  Cho i ce  o f  Wheat ,  Sour  Dough ,  Wh i t e  or  Rye  Toas t  

Engl i sh  muff in  i n s t ead  o f  Toa s t  

Al l  Served  W i th  Pac i f i c  Nor thwes t  Raspberry  Pre serve s  

 

Two Eggs, Any Style Choice of Ham, Bacon or link Sausage with Fresh Idaho Hashbrowns  

Ham and Tillamook Cheddar Omelet Served with Fresh Idaho Hashbrowns    

Veggie Omelet with market vegetables and Hollandaise Sauce, Served with Fresh Idaho 
Hashbrowns              

  Smoked Steelhead Skillet Sweet Red Peppers, Onions, Fresh Idaho Hashbrowns and  

Topped with two poached egg            

Mushroom Omelet Fresh Mushrooms & Swiss cheese, served with Fresh Idaho Hashbrowns.   

Grilled Bite Size Steak and Eggs Served with Fresh Idaho Hashbrowns     

                        
 

H o u s e  S p e c i a l t i e s  
 

 Smoked Steelhead Benedict Hollandaise Sauce Served with Fresh Idaho Hashbrowns   

Croissant Sandwich Ham, Scrambled Eggs, Cheddar Cheese, Served with Fresh Fruit    
Eggs Benedict Real Canadian bacon, Hollandaise, Served with Fresh Idaho Hashbrowns  

Triple Berry Pancakes with Assorted Berries         

Old Fashioned Malted Waffle with seasonal fruit and whip cream     

 Apple Hazelnut French Toast  dipped in a hazelnut flavored batter and topped with warm 

apple cinnamon glaze and toasted hazelnuts         
Chicken Fried Steak & Eggs with country gravy, Served with Fresh Idaho Hashbrowns and  
choice of toast.             
 
Buttermilk Pancakes  single, two cakes or full stack   
 

 Signature Entrée’s      Executive Chef Bill Jollymore 
      


