Espresso Bar
					
Americano
Latte
Mocha

Short (8 oz)
2.00
3.00
3.50

Tall (13 oz)
2.50
4.00
4.50

Grande (18 oz)
3.50
4.50
5.00

				

Extra Shot .50 Add Flavor .25
Ask you server about flavors • Selected sugar free flavors available.

Specialty Drinks from the Espresso Bar
Chai Tea

4.00
Old Fashioned Milkshakes
Italian Soda
3.50

Beverages

Bottomless Drinks

Coffee (endless refills!)

2.50

Breakfast Club Blend or Moon Bean or seasonal

Iced Tea
Soda (Coke Products)
Hot Tea (assortment of gourmet teas)

2.50
2.50
2.50

Regular 2.50

Orange, Apple, Tomato, Cranberry, Grapefruit

5.00

Orange juice mixed with champagne.

The Blush

5.00

Cranberry juice mixed with champagne.

The Party

5.00

OJ, cranberry, and strawberry mixed with champagne.

Mirror Pond
Blue Moon
Coors Light
Pabst Blue Ribbon

Irish Cream Creations

Dad’s Coffee

5.00

12oz mug of specialty coffee accompanied by a healthy pour of
Irish cream.

Blue Moon mixed with OJ!

Lucky Irish Latte

21 and over with a vaild I.D.

21 and over with a vaild I.D.

5.00

Garden Fresh Salad and Soups

Vermont Maple Granola

Made in-house using our dark amber Vermont
Maple Syrup, oats, almonds, pecans, raisins,
coconut, and brown sugar. Sooo good!
5.50
•with Greek yogurt or milk

Fruit Bowl (May-Oct)

4.00

Two shots of espresso, Irish Cream and steamed milk in a 12oz mug.

Healthy Beginnings

•Served with brown sugar, raisins,
walnuts and milk.

3.75
3.75
3.50
3.00

Red
4.00
4.00
3.75
3.50

5.00

12oz of chilled champagne

Old Fashioned Slow
Cooked Oatmeal (7am-12 pm)

Large 3.00

Milk
Regular 2.50 Large 3.00
2.50
Hot Chocolate (one refil)				
Lemonade (one refill)				 2.50

Beer Fridge

The Classic

Moon Mosa

By the Glass

Juice

Breakfast Club Mimosas

The Skinny

5.00

4.50

Chef Salad

9.00

Chicken Caesar Salad

9.00

House Green Salad
Soup & 1/2 Deli Sandwich

4.00
5.50

Mixed greens loaded with turkey, ham,
cheddar, Swiss, bacon, black olive, tomato,
hard boiled egg, croutons and your choice of dressing.
A crispy chicken breast served on
top of fresh greens tossed with Caesar
dressing, Parmesan cheese and croutons.

Choice of bread, roast beef, turkey or
ham, and cheese with cup of soup.

4.00

Soup of the Day 		 Cup 2.50 Bowl 4.00
Soup & House Salad Cup 4.50 Bowl 6.50

Lori’s “On the Side”
Cinnamon Roll
Huckleberry -Zucchini Bread
Toast
French Fries
Hashbrowns

4.00
2.50
2.50
3.50
3.50

* None of our cooking, baking or frying oils contain trans-fats.

Bacon - 4 thick cut slices		
Ham, Sausage or German Sausage
Biscuits and Gravy
Half 3.50
Biscuit
Cup of Gravy
Side Eggs
One 1.50

4.00
4.00
Full 5.00
2.50
2.50
Two 2.50

Homestyle Breakfast
Served with homestyle hashbrowns and
toast/huckleberry zucchinni bread OR 2 buttermilk pancakes.
(Excludes the Platter)

The Homestyle - Delicious ham or thick cut bacon or sausage links or German sausage
served with 2 fried eggs. 9.00 (1/2 order 7.00)

Chicken Fried Steak - Tender breaded steak covered in rich country gravy and
served with 2 fried eggs. 10.00

Green Eggs & Ham - Minced ham mixed with scrambled eggs & our housemade pesto
topped with Parmesan cheese. 9.50

The Platter~ 3 eggs, bacon, sausage, 1/2 order of biscuits and gravy,
homestyle hashbrowns, and your choice of huckleberry zucchini bread or toast.
All served on a giant platter for those with a giant appetite. 13.00
*Local Gluten Free Bread may be substituted for an additional. 1.00
**Cage Free Eggs may be substituted for an additional 1.00

Breakfast Club Benedicts

Skillets

Served with huckleberry-zucchini bread or toast.

Country Style Benny

A buttermilk biscuit stacked with sausage
and 2 over-medium eggs, topped with country
gravy and served with hashbrowns. 9.50

Country Skillet

French Toast Benny

Chicken fried steak served on a bed of
hashbrowns O’Brien (sauteed onions, green peppers,
mushrooms, cheddar cheese) and topped with an overmedium egg and country gravy. 10.00

Veggie Benny

Hashbrowns topped with country
gravy and 2 eggs scrambled
with mushrooms, onions, olives, peppers, tomatoes,
bacon, sausage, and ham.
Finished with cheddar cheese. 11.00

A French toast sandwich stuffed with cheddar
cheese, an over medium egg and bacon
smothered in hollandaise sauce,
served with hashbrowns. 10.00
•Make it a Spicy French Toast Benny for 1.5 more
A toasted English muffin with tomatoes and spinach,
topped with 2 over-medium eggs and
our creamy hollandaise sauce served with
hashbrowns. 9.50

The Benny

Our take on the classic. A toasted English muffin with
thinly sliced grilled ham topped with 2 over-medium eggs
and smothered in a creamy hollandaise sauce,
served with hashbrowns. 9.50

Kitchen Sink

Veggie Lovers Skillet

Hashbrowns topped with 3 eggs scrambled with
mushrooms, onions, olives, peppers and tomatoes
finished with cheddar cheese. 9.50

Hearty 3-Meat Skillet

Hashbrowns topped with cheddar cheese, 3 eggs
scrambled together with ham, bacon and sausage and
smothered in country gravy. 10.00

Moscow’s Melt in Your Mouth Omelets
Served with homestyle hashbrowns and
toast/huckleberry zucchinni bread OR 2 buttermilk pancakes.

Prefer it scrambled? Just say the word!

Garden ~ Onion, spinach, zucchini, tomato,
feta in a pesto shell.

9.50

3 Meat ~ Ham, bacon, sausage, & cheddar. 9.50
Ultimate Vegetarian ~ Tomato,

onion, green pepper, mushroom,
spinach, artichoke hearts & cheddar.

Create Your Own 3 Item Omelet

• cheese included
• each additional item

®
·Substitute Egg Beaters 1.00

9.50

Verde Omelet ~ Diced chicken sautéed with onions,

bacon, jalapenos, pepper jack cheese and green
verde sauce in a four-egg omelet shell.
9.50

Denver ~ Ham, onion, bell pepper, & cheddar. 9.50
Greek ~ Spinach, tomato, Kalamata

9.50
.50

9.50

olives, artichoke and feta cheese.

Tomato/Basil ~ Spinach, tomato,

bacon, mushroom and melted American
cheese in a sundried tomato-basil shell.

9.50

Breakfast Club Classics
Stuffed Biscuits & Gravy~ 2 buttermilk biscuits filled with over-medium eggs and

bacon. Served on a bed of homestyle hashbrowns and topped with country gravy. 11.00

The Breakfast Club~ American cheese melted over scrambled eggs and grilled ham

on a croissant. Served with homestyle hashbrowns and a side of fresh salsa. 9.00

The Veggie Club~ Fresh spinach folded into scrambled eggs topped with fresh tomatoes,

American cheese and our tomato basil spread on a croissant. Served with homestyle hashbrowns and fresh salsa. 8.50

Idaho Gold Potato Pancakes~ Shredded Idaho potatoes, crispy bacon, diced green onions, shredded
cheese and our delicious blended batter grilled golden brown and
served with a side of our cinnamon applesauce. (Sorry no substitutions) 8.00

Ultimate Breakfast Burrito~ 3 eggs scrambled with bacon, sausage, onions, green peppers,

mushrooms, cheddar cheese and hashbrowns in a warm flour tortilla, topped with our house made
green enchilada sauce or country gravy or hollandaise . 11.00
• One sauce included, .50 for each additional sauce

California Avocado Sandwich~ Two over-hard eggs, avocado spread, sharp white cheddar cheese, red
onions, sprouts, tomatoes and just a touch of mayo sandwiched between grilled whole wheat and served with
hashbrowns. 9.00 Sooo good with bacon! Add 1.50
Breakfast Sliders~ An over-hard egg sandwich served on a biscuit or English muffin with your choice of
breakfast meat and cheese alongside our homestyle hashbrowns. 7.50
Add an additional slider for just 3.00

·

Beth’s Panhandle Pancakes
Buttermilk
Huckleberry

Short (2)
4.50
5.50

One (1)
2.50
3.50

Lemon Poppy Seed Pancakes~

Homemade lemon buttermilk pancakes mixed
with poppy seeds and topped with a light lemon
icing and a dusting of powdered sugar.
(1) 3.50
(2) 5.50
(3) 7.00

Cinnamon Roll Pancakes~

Buttermilk pancakes swirled with cinnamon roll
filling, and topped with icing and a dash of
cinnamon-sugar.
(1) 3.50
(2) 5.50
(3) 7.00

Huckleberry Coconut Coffee Cake~

A delicious house made coffee cake with northwest
huckleberries and shredded coconut. 4.50
• Order as French Toast 5.50

Belgian Waffle~

Wendy’s Caramel Waffle~

Our Belgian waffle topped with
caramel sauce and powdered sugar.

Huckleberry Zucchini Bread
French Toast~
Try our fresh baked huckleberry-zucchini
bread as french toast drizzled with sweet
huckleberry sauce and powder sugar. 8.50

Brioche French Toast~Locally baked braided
brioche bread dipped in our cinnamon egg batter
and grilled to perfection. Served with our housemade whipped orange mascarpone. 7.50
• add huckleberry sauce for 1.50

Huckleberry Stuffed French Toast~
Ripe huckleberries and rich honey cream cheese
stuffed inside our tasty French toast. Topped with
powder sugar and huckleberry sauce 8.00

Cinnamon Roll French Toast~
Locally baked cinnamon roll sliced, batter dipped,
grilled to perfection and finished with cinnamon and
sugar icing. 7.00
• Add a side of breakfast meat to any French Toast for 3

Belgian Waffles

topped with powder sugar.
•add honey cream cheese
•add huckleberry sauce
•add a side of breakfast meat

Got a Sweet Tooth?

5.50
1.50
1.50
3.00
6.50

Specialty Syrups and Sauces
Huckleberry Syrup

1.50

Vermont Maple Syrup (2oz)

1.50
•A delicious dark amber syrup shipped direct
from Huntington, Vermont.

				

Breakfast Club Originals

(2oz)

Vandal Pepper Sauce

				

Bottle

(5oz)
(8 oz)

5.00
9.00

Splendid Sandwiches
Each sandwich is served with the freshest ingredients available and is accompanied by a choice of our specialty soup, a
garden-fresh green salad or crispy fries.

The Lunch Club ~ A flaky croissant packed with sliced turkey breast, American cheese, bacon, tomatoes,
avocado spread, mayonnaise, fresh lettuce and sprouts. 9.50

Main Street Stack ~ A classic triple decker sandwich with sliced turkey breast, bacon, fresh lettuce, tomatoes, pepper jack

cheese and a tangy sun-dried tomato mayonnaise served on whole wheat bread. 10.00

French Dip ~ Tender hand-shredded pot roast topped with melted Swiss cheese on a fresh baked sandwich
roll served with au jus. 9.00

·Add sautéed mushrooms, green peppers and onions 1.50

Turkey Reuben ~ Grilled turkey and sauerkraut favorite is accompanied by Swiss cheese
melted on grilled marble rye bread and served with thousand island dressing. 9.00
Garden Stack ~ A grilled garden patty, sautéed mushrooms and onions, Swiss cheese, fresh sprouts, spinach,
tomato and roasted red pepper cream cheese stacked on a warm sandwich roll. 10.00
Turkado ~ Sliced turkey breast, avocado spread, bacon, tomato and pepper jack cheese on grilled sourdough
bread. 9.50

B.L.T. ~ The classic - bacon, fresh lettuce,tomatoes, and mayonnaise on toasted sourdough bread. 7.50
Deluxe Chicken Sandwich ~ Crispy chicken breast with bacon, Swiss cheese, tomatoes, spinach, onion, and
ranch dressing on a warm ciabatta bun. 10.00

Apple Bacon Grilled Cheese ~ Two pieces of grilled sourdough melted together with extra sharp white
cheddar, apple slices, thick bacon, green onion and a touch of mayo. 9.00

1/2 Pound Chopped Steak Burgers
All of our flame broiled, HALF-POUND sirloin burgers are served on a warm burger bun
with pickle, lettuce, tomato, onion and burger sauce. 9.00
Add cheese .50

Add bacon 2.00

Add a second patty 4.00

Mushroom Swiss Burger ~ sautéed mushrooms, Swiss cheese and 1000 island. 10.50
Bacon Avo-Jack Burger ~ avocado, sprouts, bacon, pepper-jack and 1000 island. 11.00
Vandal Pepper Burger ~ jalapénos, bacon, pepper-jack and our spicy burger sauce. 11.00
Farmhouse Burger ~ spinach, tomato, warm feta cheese, sundried tomato mayonnaise and a 		
				

cage-free sunny-side up egg served on a warm ciabatta bun. 11.00

Tribute Burger ~ a flame broiled 1/3 lb patty, grilled white onion, pickle chips, two slices of melted
American cheese and 1000 island on a sesame seed bun. 8.00
•All burgers come with your choice of soup, salad or crispy fries.

Classic Lunch Favorites
Served with your choice of soup, salad or crispy fries.

Fried Shrimp ~ A generous portion of large golden shrimp served with a tangy cocktail sauce. 9.00
Bill’s Fish ~ Four beer battered haddock fillets served with tartar sauce. 9.00
Chicken Strips ~ Zesty chicken breast tenders served with BBQ sauce. 8.50
*Ordering your food under cooked may increase the chances of a food-borne illness.

