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ON THE LAKE

1878 SMORG BOARD

Our family style breakfast, customized by you,
is perfect for two or more.

Your SMORG BOARD includes roasted
red skin potatoes, fire roasted salsa verde,
warm maple syrup, fresh seasonal fruit,
juice, coffee, plus the following:

Choose one: scrambled eggs, chorizo
scrambled eggs, or country egg scramble
(with diced ham, tomatoes, onions, and
cheddar cheese)

Choose one: house made cheddar and sage
biscuits with maple sausage gravy, brioche
french toast, or buttermilk pancakes

Choose one: house cured Duroc bacon,
country ham steak, or maple sausage

Choose two: house baked muffins, warm
sticky toffee buns, croissants, danish

20 per adult | 10 per child under 8

LAKE SIDES

House Cured Duroc Bacon, Country Ham
Steak, or Maple Sausage | 4

Toast - nine grain, pumpernickel, white,
sourdough, marble rye, english muffin or
gluten free | 2

Roasted Red Skin Potatoes | 5

Cheddar and Sage Biscuit with Sausage
Gravy |5

Steel Cut Oats - served with brown sugar,
apple crumble, and fresh berries | 8

Fresh Seasonal Berries - served with
maple and honey yogurt | 9

Berry Parfait - greek yogurt and seasonal
berries topped with house made maple
granola |9

BEVERAGES

Fresh Brewed Seattle’s Best Coffee | 4
Juice - orange, cranberry, apple | 4

Hot Tea | 4

Milk | 4

Soft Drinks - Pepsi, Diet Pepsi, Starry,
Mountain Dew, lemonade, iced tea | 4

ESPRESSO

Caffé Americano | 4
Cappuccino |5
Caffé Latte |5
Caffé Mocha | 6
Espresso |3

GOOD MORNING

Wisconsin Farm Fresh Eggs - two eggs any style served
with roasted red skin potatoes, choice of house cured
Duroc bacon, country ham steak, or maple sausage, and
toast | 17

Chorizo Egg Tacos - two farm fresh eggs scrambled with
chorizo, topped with fire roasted salsa verde, cumin crema,
petite cilantro, and pickled red onion salad served with
roasted red potatoes and choice of flour or corn tortillas | 17

Avocado Bagel and Lox - toasted everything bagel topped
with whipped dill cream cheese, sliced avocado, smoked
salmon lox, shaved red onion, and fresh capers served with
arugula and dill salad dressed in lemon vinaigrette | 18

Tofu Tinga Tostadas - crispy corn tortillas topped with
refried black beans, crumbled tofu in tinga salsa, pico de
gallo, manchego cheese, pickled serrano peppers and red
onions, cumin crema, and petite cilantro salad | 16

Farm Fresh 3 Egg Omelet - choice of bacon, sausage, ham,
onion, green pepper, spinach, tomato, jalapefio, cheddar
cheese, swiss cheese, or smoked provolone cheese served
with roasted red potatoes and choice of toast | 17

Egg White Frittata - sauteed spinach and mushrooms with
garden peppers and tomatoes topped with arugula salad and
served with fresh seasonal fruit | 15

Belgian Waffle - served with warm maple syrup, whipped
butter, and choice of house cured Duroc bacon, country ham
steak, or maple sausage | 13

blueberries | 2

chocolate chips | 2

Buttermilk Pancakes - fluffy buttermilk pancakes served
with whipped butter, warm maple syrup, and choice of house
cured Duroc bacon, country ham steak, or maple sausage | 13
blueberries | 2
chocolate chips | 2

Bananas Foster French Toast - thick cut brioche dipped

in french vanilla custard and topped with caramel sauce,
candied pecans, briiléed bananas, and whipped cream served
with choice of house cured Duroc bacon, country ham steak,
or maple sausage | 17

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

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.
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