HATTIE’'S PLATE 18*
two local farm eggs, idaho potatoes,
choice of nueske’s bacon, chicken apple sausage
or ham steak, served with toasted sourdough

T-BONE STEAK & EGGS 36*
120z grilled t-bone steak, salsa verde, two local
farm eggs, breakfast potatoes

CAST IRON FARM EGGS 19*
frittata, caramelized onion, arugula,
heirloom tomato, humboldt fog goat cheese

GREEN EGGS AND HAM 19*
two local farm eggs, ham steak, salsa verde,
idaho breakfast potatoes, caramelized onion

BISCUITS & BISON GRAVY 18
buttermilk biscuits, bovine & swine bison gravy, farm eggs

CORN GRIDDLE CAKES 17
corn griddle cakes, maple thyme butter,
huckleberry lemon compote

MOUNTAIN OATS 14
steel cut oats, almond milk, toasted almonds,
huckleberry compote, local honey

WRANGLER’S TOAST 16
avocado, pickled golden beet, sesame, citrus, herbs, served
on toasted sourdough handcrafted in the tetons
add eggs 8

FRUIT & YOGURT BOWL 14
seasonal berries, local honey, granola

*these items may be served raw gr undercooked*

peanut” oil is used in frying*



