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MOTHER’S DAY, SUNDAY, MAY 10 2026
today’s brunch menu
COMPLIMENTARY FOR THE TABLE

Fresh Fruit Plate
Warm Pastries, whipped Butter

TODAY’S HOMEMADE SOUP
Cream of Asparagus
cup | bowl

SAUSAGE BENENDICT
English muffin, Hoebe's breakfast sausage patty,
poached eggs*, hollandaise, country potatoes

SMOKED SALMON BENEDICT
English muffin, poached eggs*, caper hollandaise
smoked salmon, tomato, greens, country potatoes

B.A.LT TURKEY WRAP
wheat tortilla, sliced turkey breast, bacon, avocado
lettuce, tomato, sun-dried tomato mayonnaise
French fries, chips or cottage cheese

CLASSIC CHEF SALAD
mixed greens, chopped romaine,
ham, turkey, hard-boiled egg,
cucumber, bacon, tomato, carrot,
cheddar cheese, crumbled blue cheese choice, of
dressing

HOUSE SALAD OPTIONS
wedge, Caesar or mixed greens

AVOCADO TOAST
everything bagel, avocado, cottage cheese,
grape tomato, pickled onion, greens

add smoked salmon

BISCUITS & GRAVY
warm biscuits, sausage gravy, scrambled eggs*

RANCHER'’S SKILLET
scrambled eggs* with chopped bacon, sausage, country
potatoes, peppers, sausage gravy, cheddar cheese
wheatberry toast

COUNTRY FRIED STEAK
hand breaded minute steak, sausage gravy
country potatoes, fried eggs

GRILLED NORWEGIAN SALMON
salmon filet, asparagus, country potatoes
caper hollandaise

PRAIRIE CLUB SIRLOIN
10 oz. sirloin baseball steak, Cowboy butter,
country potatoes

today’s add-ons
bacon | sausage links | warm biscuit
single pancake with Canadian maple syrup
chicken breast | shrimp
seared sirloin | salmon filet
poached egg*
Coffee / Juice / Milk

ALL GROUPS OF 8 OR MORE WILL BE ON ONE CHECK.
Please kindly remove your cap while dining in the Canyon Room and Eagles Nest

Many of our menu items are naturally gluten-free or can be prepared as such. Please check with your server about this
and other dietary requests. Additional preparation time may be required. *Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.
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