
House Salad $12 Soup du Jour $10

white balsamic vinaigrette * chef's daily creation

BREAKFAST

STARTERS

Caesar Salad $8 Buttermilk Biscuits $8

lemon-anchovy dressing trio of natural preserves

Glacier Wedge $10 Breakfast Charcuterie $18

Jerries Breakfast $16

country potatoes, sausage, bacon

Bourbon French Toast $12

two eggs anyway,

LUNCH

Lox Tartine $18

powdered sugar,

bacon, chives, grape tomato, bacon, sausage, silver dollar pancakes, 

New Orleans Beignet $12

Avocado Tartine $18

fry bread donuts

Iron Horse Club $15

turkey, ham, bacon

Turn Burger $18

lettuce, tomato, pickle,

grilled sourdough,

american cheese, turn sauce ^

Lobster Eggs Benedict $30

French Omelet $16

sour dough muffin, maine lobster salad,

chef's choice

Huckleberry Pancake $12

glacier bleu cheese * biscuit, fresh fruit, burrata cheese

poached egg, hollandaise

whipped cream, huckleberry butter, maple syrup

grilled sourdough, cold smoked trout,

lettuce, tomato, cheddar cheese

maple syrup

dill cream cheese, hollandaise

sprinkled with powdered sugar

hass avocado, poached egg

Smoked Turkey Sandwich $17 Lobster Roll $34

balsamic onions, alfalfa sprouts, maine lobster salad,

swiss cheese on wheat bread brioche bun, lemon

* indicated items that are featured gluten free

~ the FDA advises that consuming raw or undercooked meat, eggs, poultry or seafood

increases your risk of foodborne illness, these items are indicated by ^ ~


