
Classic American   
Two farm fresh eggs cooked to order, hickory smoked bacon 
or sausage links, served with hashbrown potatoes and  
ciabatta toast.  7.95

 

Moose Mountain Benedict  
Two poached eggs atop Canadian bacon and grilled ciabatta 
bread topped with hollandaise sauce. Served with hashbrown 
potatoes.  8.95

 

♦ Fisherman’s Breakfast  
Hand-breaded walleye filet, pan-fried and served with two 
eggs cooked to order, fried breakfast potatoes and  
ciabatta toast.  11.95

Shore Lunch Benedict  
Two poached eggs on seared walleye cakes with wild rice  
hollandaise sauce. Served with fried breakfast potatoes. 
12.95

Steak and Eggs   
A 6oz sirloin steak paired with 2 eggs your way served with 
hashbrown potatoes and ciabatta toast.  11.95

Breakfast Pizza 
Scrambled eggs, bacon, ham, cheddar cheese, hollandaise 
sauce with a pita pizza crust.  8.95

Off the Griddle
All of our griddle items are served with Anderson’s Minnesota 
Maple Syrup and a side of fresh fruit. 
 

Apple Fritter French Toast
Apple bread dipped in an egg batter and griddled to a  
golden brown.  8.95

House Recipe Pancakes  
A mountain size stack of fluffy buttermilk pancakes.  7.95

Trail Cakes  
Three pancakes loaded with trail mix & chocolate chips.  8.95

Moguls Waffle 
Fresh baked delicious golden malted waffle.  7.95

 

Chef’s Waffle 
Ask your server for today’s selection.  8.95

Biscuits and Gravy  
Fresh buttermilk biscuits smothered in Country-style 
sausage gravy.  8..95

Mountainside Breakfasts 

If you have any dietary concerns, including requests for gluten-free, please ask your server. 
A gratuity of 18% will be added to all groups of 8 or more.  This menu is printed on 100% post-consumer recycled fibers.    11_1215

Small Plates
Bagel & Cream Cheese  
New York style bagel toasted and served with a side of  
fruit and Philadelphia Cream Cheese.  3.95

Fresh Fruit & Yogurt  
Seasonal fruit and Yoplait Strawberry yogurt.  4.95

Trail Mix & Yogurt  
Our house-made trail mix and Yoplait Strawberry Yogurt. 4.95

 

Jumbo Cinnamon Roll  
Our house baked roll with a sweet vanilla frosting.  2.95

Cold Cereal  
Choose from our selection of General Mills products.  2.95

Ala Carte
Two Eggs   2.95

Hash browns   2.95

Fried breakfast potatoes   2.95

Hickory smoked bacon   2.95

Sausage   2.95

Seasonal fruit   2.95

Strawberry yogurt   2.95

♦ House Specialties  

Handcrafted Omelets
All of our omelets are made from two eggs and scratch  
ingredients in sauté pans. Served with grilled ciabatta and  
fried breakfast potatoes.
 

♦ Chef’s Omelet  
Ask your server for today’s selection.  9.95

Ham & Cheese Omelet   
Sauteed tender pieces of ham blended with Wisconsin sharp 
cheddar.  8.95

Omelet Fresca  
Roasted chicken, cherry tomato, spinach, basil and fresh 
mozzarella.  9.95

Beverages
Alakef Coffee   2.25

Latte or Cappuccino   3.25

Mocha   4.00        Flavor Shots  0.25 Each

Tazo Tea   2.25

Awake, Earl Grey, Zen, Lotus, Calm, Refresh, Passion or Wild Sweet 
Orange.

Hot Chocolate   2.25

Hot Apple Cider   2.00

Milk   1.75     Chocolate Milk   1.95

Soft Drinks and Iced Tea   2.35

Italian Soda   3.35

Juice  3.00

Orange, Cranberry, Apple, Grapefruit, V8

Lunches-to-Go 
 

Now featuring 7 lunch specials for $7 
Daily 11am - 4pm

Prices & selections subject to change, 
see most current menu in Moguls. 


