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BREAKFAST
Served AN — 1AM

BEDSIDE BRUNCH FOR TWO 56

Two Eggs Benedict with House Hollandaise | Four Buttermilk Pancakes
Four Strips of Bacon | Two Sausage Links | Golden Hash Browns
Fresh Seasonal Fruit | Two Classic Mimosas or
Choice of Juice & a Small Pot of Starbucks® Coffee

HUCKLEBERRY STUFFED
FRENCH TOAST 22

Whipped Sweet Cream
Cinnamon Toast Crunch Coating
Huckleberries | Choice of Bacon,
Sausage or Ham

LAKESIDE BREAKFAST 18

Two Eggs | Golden Hash Browns
Choice of Bacon, Sausage or Ham
Choice of Toast

SIGNATURE OMELET 18

Three Eggs | Golden Hash Browns
Choice of Three Ingredients
Choice of Toast

Ingredient Options: Ham, Bacon,
Smoked Salmon, Tomatoes, Peppers,
Onions, Green Onions, Mushrooms,
Cheddar, Swiss

BELGIAN WAFFLE 20

Belgian Waffle | Two Eggs
Maple Syrup | Butter
Choice of Bacon, Sausage or Ham

Add Huckleberries & Cream 4
Add Strawberries & Cream 3

AVOCADO TOAST 14

Artisan Bread | Avocado
Sprouts | Tomato | Lemon Aioli
Pickled Red Onion

BISCUITS & GRAVY 19

House-Made Chive Biscuit
Sausage Gravy
Golden Hash Browns

SIGNATURE
EGGS BENEDICT

Two Poached Eggs | English Muffin
Hollandaise Sauce
Golden Hash Browns

Canadian Bacon 22
Tenderloin Medallions 24
Smoked Salmon & Avocado 24

IDAHO HUCKLEBERRY
PANCAKES 18

Three Buttermilk Pancakes
Huckleberries | Choice of Bacon,
Sausage, or Ham

ASSORTED BREAKFAST
PASTRIES 7

ASSORTED
COLD CEREAL 6

Fresh Fruit & Berries

OLD FASHIONED OATS 12

Assorted Berries | Choice of Toast

PLEASE CALL EXT. 27 TO ORDER
*All orders are subject to 6% state tax, $3.50 service charge & 18% gratuity




ALL DAY DINING
Served from 1AM — Close

SALMON &
BAGEL BOARD 22

Smoked Salmon | Boursin Cheese
Toasted Bagel | Hard Boiled Egg
Avocado | Capers | Red Onion | Lemon

HUMMUS PLATE 17

Kalamata Olives | Garlic Cloves
Feta Cheese | Grape Tomatoes
Basil | Balsamic Reduction

FRUIT & CHEESE 28

Assorted Cheeses | Crackers
Fresh Fruit

CHARCUTERIE 32

Artisan Meats & Cheeses | Pickles
Olives | Pepperoncinis | Crackers

COCONUT PRAWNS 18
Orange Ginger Chili Sauce

NEW ENGLAND
CLAM CHOWDER 8

HOUSE 8

Tomato | Cucumber | Carrots
Red Onion | Croutons
Shaved Parmesan

CAESAR T

House-Made Dressing | Croutons
Shaved Parmesan

Add Crilled Chicken or Prawns 5

APPETIZERS

SOUP & SALAD

JUMBO PRAWN
COCKTAIL 18

Pickled Vegetables | Lemon
Cocktail Sauce

CHICKEN WINGS 21

Choice of Frank’'s RedHot® Sauce,
BBQ Sauce, or Korean BBQ Sauce
Celery | Carrot Sticks

WHITE TRUFFLE FRIES 14
Garlic | White Truffle Oil | Parmesan
Romano | Garlic Aioli

AHI POKE NACHOS 14

Crispy Wontons | Avocado
Daikon Sprouts | Wasabi Aioli
Soy Reduction | Pickled Ginger

SHRIMP LOUIS 24

Iceberg Lettuce | Hard Boiled Egg
Tomato | Asparagus | Avocado
Louis Dressing

GRILLED

CHICKEN COBB 18
Applewood Smoked Pepper Bacon
Hard Boiled Egg | Blue Cheese

Tomato | Roasted Corn
Avocado | House-Made Dressing

PLEASE CALL EXT. 27 TO ORDER
*All orders are subject to 6% state tax, $3.50 service charge & 18% gratuity



ALL DAY DINING
Served from 1AWV — Close

TURKEY BLT 14

Turkey | Smoked Bacon | Lettuce
Tomato | Mayo | French Fries

ANGUS
CHEESEBURGER 18

Pretzel Bun | Lettuce
Tomato | Onion | Pickle
French Fries | Choice of Cheese

GRILLED CHICKEN
SANDWICH 19

Pretzel Bun | Bacon | Avocado
Lettuce | Tomato | Red Onion
Garlic Aioli | Provolone | French Fries

PRIME RIB
FRENCH DIP 18

Provolone | Creamy Horseradish
Au Jus | French Fries

CHICKEN TENDERS 20

French Fries | Dipping Sauces

MEDITERRANEAN 14
Grilled Chicken | Pesto
Artichoke Heart | Mozzarella
ALL ITALIAN 14

Pepperoni | Prosciutto
Salami | Mozzarella

ENTREES

FLAT BREADS

MACARONI| & CHEESE 18

Cavatappi Pasta | House-Made
Cheese Sauce | Fresh Vegetables

HALIBUT FISH & CHIPS 26

Coleslaw | French Fries | Ketchup
Tartar Sauce

QUESADILLA 18

Cheddar | Pepper Jack Cheese
Salsa | Guacamole | Sour Cream

Add: Grilled Chicken Breast 3
Firecracker Prawns 6 | Steak Tips 6

GRILLED CHICKEN
FETTUCCINE ALFREDO 22

House-Made Alfredo Sauce
Fresh Vegetables | Garlic Toast

BUFFALO CHICKEN 14

Crispy Chicken | Blue Cheese
Frank's RedHot® Sauce | Mozzarella

PLEASE CALL EXT. 27 TO ORDER
*All orders are subject to 6% state tax, $3.50 service charge & 18% gratuity



BEVERLY'S ENTREES
Sepved 4 30PN - Close

All Entrees Served with Dinner Roll

FILET MIGNON 55 FILET TIP BOURGUIGNON

6 oz USDA Prime Angus Beef Tenderloin PAPPARDELLE 42

Yukon Gold Mashed Potatoes “Panhandle Farms Gourmet”

Peppercorn Demi-Glace Mushrooms | Arugula | Parmesan

Mushrooms | Broccolini Caramelized Cipollini Onions
Port Demi-Glace

HAWAIIAN TUNA 48

Sesame-Seared Ahi Tuna ANGUS RIBEYE 70

Jasmine Rice | Pickled Ginger 16 oz USDA Prime Angus Ribeye

Crispy Garlic Baby Bok Choy Yukon Gold Mashed Potatoes

Soy Glaze | Wasabi Aioli Brocollini | Mushrooms
Peppercorn Demi-Glace

HONEY TRUFFLE PR ,

CHICKEN 38 Please contact Room Service for

the available vegetarian option.
Crispy Chicken Breast

Yukon Gold Mashed Potatoes
Glazed Brussel Sprouts
Bacon-Chive Biscuit | Truffle Honey
Chicken Demi-Glace

Eeue//y’s Full Wienw

KIDS" MENU
E/M/aﬁf dems served wntid 1ANVT*

Includes Choice of Beverage

SILVER DOLLAR GRILLED CHEESE 12
PANCAKES* 12 American Cheese | French Fries
Choice of Bacon or Sausage Crilled Texas Toast

BELGIAN WAFFLE* 12 CHEESEBURGER 14

Butter | Syrup French Fries

Add Huckleberries & Cream 4 CHICKEN STRIPS 14
Add Strawberries & Cream 3

BREAKFAST COMBO* 12

One Egg | Choice of Toast
Choice of Bacon or Sausage

French Fries

PLEASE CALL EXT. 27 TO ORDER
*All orders are subject to 6% state tax, $3.50 service charge & 18% gratuity




DESSERTS

HUCKLEBERRY
COBBLER 15

CARAMEL

CASHEW CAKE 14

Five Layer Devil's Food Cake
Salted Caramel Cashews

Dark Chocolate | Vanilla Mousse
Chocolate Ganache Glaze
Vanilla Ice Cream

COCONUT CAKE 13

Coconut Milk Cake
Coconut Custard
Coconut & Macadamia Nut Icing

CHEESECAKE 13

Choice of Huckleberry
or Strawberry Sauce

VANILLA
CREME BRULEE 14

Fresh Berries

REESE'S® PEANUT
BUTTER GOOEY 19

Vanilla Ice Cream | Whipped Cream
Reese's® Peanut Butter Cups

Peanut Butter Sauce | Chocolate Sauce
Peanut Butter Lollipop

BUTTERFINGER®
GOOEY 19

Chocolate & Vanilla Ice Cream
Chocolate Sauce | Whipped Cream
Chocolate Swirls | Maraschino Cherry
Butterfinger® Candy

BEVERAGES

COCKTAILS & SPIRITS

SPIRITS COCKTAILS
Grey Goose® Vodka | Tito's® Vodka Margarita on the Rocks .................. 12
Beefeater® Gin | Tanqueray® Gin Huckl Refresh 12
Bacardi® Light Rum uckleberry Refresher ...
Jack Daniel's® Whiskey Moscow Mule 12
Maker’s Mark® Bourbon Old Fashioned ... 13
Patron® Silver Tequila .

Mimosa 9
BOTTLED BEER 6.50 Traditional | Huckleberry | Mango
Bud Light | Budweiser Bloody Mary 12
Mirror Pond Pale Ale | Kokanee
Corona | Stella Artois

NON-ALCOHOLIC

CANNED PEPSI
PRODUCTS 4

ASSORTED
FRUIT JUICE 5

ICED TEA 4
HOT TEA 4

PLEASE CALL EXT. 27 TO ORDER

CARAFE COFFEE 9
PELLEGRINO 8
LIFE WATER 5
AQUAFINA 4
CELSIUS 4
GATORADE 5

GATORLYTE 5
ROCKSTAR 4
MUSCLE MILK 7
LIQUID IV 4
ZIP FIZZ 4

*All orders are subject to 6% state tax, $3.50 service charge & 18% gratuity



WINE LIST

BUBBLY 60Z | BTL
Prosecco, Zonin, IT (187ml) 8-
Prosecco, Col Dorato, IT -1 40
Sparkling Rosé, lllahe “Cap Fizz,” OR 15|65
Sparkling Wine, Wycliff Brut, CA -130
Sparkling Wine, Treveri Blanc de Blanc NV, WA -1 60
Champagne, Moutard Grand Cuvee NV, FR -198
Champagne, Taittinger Brut, FR - 1150
Champagne, Billecart-Salmon Brut Rosé, FR - 1220

WHITES 60Z | 90Z | BTL
Moscato, Villa Pozzi, IT 10|14 |38
Pinot Grigio, Marco Felluga ‘Mongris,’ IT 1011439
Sauvignhon Blanc, La Camensarde, FR 12117 | 42
Sauvignon Blanc, Les Champs Clos Sancerre, FR -]-169
Riesling, Long Shadows “Poets Leap”, WA -|-145
Chardonnay, CDA Cellars ‘The Lake,’ ID |16 |42
Chardonnay, Rombauer, Carneros, CA 26| 36|85

REDS 60Z | 90Z | BTL
Dobbes ‘Grande Assemblage Cuvée, OR 15|22 |60
Pinot Noir, Belle Glos ‘Clark & Telephone,’ CA 2112975
Malbec, Catena Vista Flores, ARG 13118 42
Merlot, Januik, Columbia Valley, WA 1412052
Cabernet Sauvignon, CDA Cellars, ‘The Lake, WA 12117 | 45
Cabernet Sauvignon, Browne ‘Bitner’s Reserve’, WA ..., 20|29|75
Cabernet Sauvignon, Long Shadows ‘Feather, WA -1-1180
Cabernet Sauvignon, Stag’s Leap ‘Artemis, CA -1-1180

*Wine selection and pricing may vary based on availability

Eaxef/y's Full Wine [ ist

PLEASE CALL EXT. 27 TO ORDER
*All orders are subject to 6% state tax, $3.50 service charge & 18% gratuity
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