
1878 SMORG BOARD  
Our signature family style breakfast. 

Choose one from each of the following 
categories  

• Eggs - scrambled eggs, chorizo eggs, country 
eggs, with ham, tomato, onion, cheddar

• Griddle - biscuits & pepper gravy,  
french toast, buttermilk pancakes

• Protein - ham steak, chicken apple 
sausage, chef’s house cured duroc bacon, 
boston cut new york sirloin steak

Choose two
• muffins, sticky buns, croissants, danish  

Also Includes 
red skin potatoes, salsa,  
Danielson’s Sugarbush maple syrup
fresh fruit
juice & coffee

Served Family Style  |  minimum of 2 adults 
$24 per person | $12 per child (8 and under)

GARNITURES
Bacon, Ham Steak, Apple Chicken 
Sausage  | 4

Toast nine grain bread, pumpernickel, 
white, sourdough, rye, english muffin, or 
gluten free  | 3

Red Skin Potatoes  | 5

Biscuits, Eggs & Sausage Gravy  
two scrambled eggs with a fresh baked 
biscuit and sausage gravy  | 9

Oatmeal with brown sugar, butter, dried 
apples, and craisins  | 8

Fresh Cut Fruit with Danielson’s Sugarbush 
maple syrup and honey yogurt drizzle  | 9

Granola Parfait greek yogurt, with fresh 
assorted berries and house made maple 
granola   | 9

GOOD MORNING
Wisconsin Country Farm Eggs, 2 eggs any style, red skin 
potatoes, your choice of chef’s house cured duroc bacon, 
ham steak, or chicken apple sausage, choice of toast  | 17

Steak & Eggs, 2 eggs any style, red skin potatoes, Boston 
style cut New York sirloin, choice of toast  | 19

Eggs Benedict Unconventional, your choice between 
buffalo style chicken, steak and egg, or traditional style, 
served on an english muffin with hollandaise sauce and 
red skin potatoes  | 19

Chicken Tinga Tostado, crispy corn tortilla topped with 
braised Bell & Evans chicken breast, tomato, onion, refried 
turtle beans, 2 eggs any style, manchego cheese, pickled 
onion and serrano peppers, and garlic sour cream  | 17 

Your Omelet, your choice of, bacon, sausage, ham, onion, 
green bell pepper, tomato, jalapeno, cheddar cheese, swiss 
cheese, and smoked provolone cheese, red skin potatoes, 
and choice of toast  | 17

Garden White Omelet, egg white omelet with sautéed 
spinach, mushrooms, red pepper & tomato, and seasonal 
fresh fruit   | 15

Malted Belgian Waffle, with Danielson’s Sugarbush maple 
syrup and fresh whipped butter, and your choice of chef’s 
house cured Duroc bacon, ham steak, or chicken apple 
sausage  | 13 
    add; Blueberries  | 15  
    add; Chocolate Chips  | 15

Stack Of Cakes, fluffy buttermilk pancakes, with 
Danielson’s Sugarbush syrup and fresh whipped butter,  
and choice of chef’s house cured duroc bacon, ham steak, 
or chicken apple sausage  | 13 
    add; blueberries  | 15  
    add; chocolate chips  | 15

Apple Crisp French Toast, house baked sweet bread, pan 
fried apples, sweet butter streusel, choice of chef’s house 
cured duroc bacon, ham steak, or chicken apple sausage  | 17

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness. 21% Gratuity will be added to parties of eight or more. Please request split checks prior to ordering.

BREAKFAST

01.06.23

BEVERAGES
Fresh brewed Seattle’s Best coffee  | 4
Juice, orange, cranberry, apple  | 4
Hot Tea  | 4
Milk  | 4
Soft Drinks, Pepsi, Diet Pepsi, Sierra Mist, 
Mountain Dew, lemonade, iced tea  | 4

ESPRESSO
Caffé Americano  | 4.25
Cappuccino  | 5.15
Caffé Latte  | 5.25
Caffé Mocha  | 5.75 
Espresso  | 2.75

ADULT BEVERAGES
Filthy Mimosa, Filthy Cherry juice, pineapple juice, 
champagne  | 9

Mangosa, mango puree, orange juice, champagne  | 9

Chocolate-Hazelnut Coffee, Godiva Chocolate Liqueur, 
Frangelico Hazelnut Liqueur, and coffee topped with 
whipped cream  | 9

Café Toledo, Baileys Irish Cream, Kahlua Coffee Liqueur, 
and coffee topped with whipped cream and chocolate 
syrup  | 9

Spanish Coffee, Tia Maria Coffee Liqueur, Korbel 
Brandy, and coffee topped with whipped cream  | 9


