RESTAURANT&BAR

MENU

ALMONT
8AM-2:30PM WED-SUN R E S O RT

BREAKFAST PLATES

RANCHER'S SPECIAL* 16
TWO EGGS, HASH BROWNS, OR SEASONED ROASTED POTATOES.

CHOICE OF BACON, SAUSAGE PATTY, OR BLACK FORREST HAM.

CHOICE OF TOAST

CHICKEN FRIED STEAK* 23
7X TOP SIRLOIN, SAUSAGE GRAVY, TWO EGGS, CHOICE OF HASH
BROWNS OR SEASONED ROASTED POTATOES.

STEAK AND EGGS* 23
7X TOP SIRLOIN, TWO EGGS, CHOICE OF HASH BROWNS OR
SEASONED ROASTED POTATOES, CHOICE OF TOAST

BISCUITS & GRAVY* 15
TWO BUTTERMILK BISCUITS, SAUSAGE GRAVY, CHOICE OF EGGS AND
MEAT

BYO OMELETTE* 14
THREE EGGS, CHOICE OF CHEDDAR, PEPPER JACK OR AMERICAN

CHEESE, CHOICE OF HASH BROWNS OR ROASTED POTATOES,

CHOICE OF TOAST. FIRST CHOICE OF MEAT AND TWO VEGGIES

INCLUDED.

ADD BACON, HAM, SAUSAGE, CHORIZO, AVOCADO OR PORK

GREEN CHILI +2

ADD MUSHROOM, TOMATO, SPINACH, BELL PEPPERS, JALAPENO,
ONIONS OR SALSA +1

HUEVOS RANCHEROS* 16
CHORIZO, ONIONS, PEPPERS, REFRIED BEANS, CHEDDAR JACK

CHEESES, PORK GREEN CHILI, BLUE CORN TORTILLAS, TWO EGGS,

SOUR CREAM, GUACAMOLE AND SALSA. HASHBROWNS ON THE

SIDE.

BREAKFAST BURRITO* 16
TWO EGGS SCRAMBLED, CHORIZO, PEPPERS, ONIONS, CHEDDAR

AND JACK CHEESES, ROLLED IN A TORTILLA AND SMOTHERED IN

PORK GREEN CHILI. SERVED WITH REFRIED BEANS AND CHIPS, AND

SOUR CREAM, GUACAMOLE, AND SALSA ON THE SIDE.

SKILLETS

SERVED WITH TWO EGGS ANY STYLE AND CHOICE OF TOAST*

BAR 47* 16
ONIONS, BELL PEPPERS, MUSHROOMS, SPINACH, CHEDDAR, PEPPER
JACK CHEESE. SERVED WITH HASHBROWNS.

MEXICALI* 16
ONIONS, BELL PEPPERS, JALAPENO, PORK GREEN CHILI, CHEDDAR,
JACK CHEESE. SERVED WITH SEASONED ROASTED POTATOES.

BREAKFAST SANDWICH
MCALMONT* 1

ONE EGG, SAUSAGE PATTY, AMERICAN CHEESE ON BRIOCHE BUN OR
ENGLISH MUFFIN. SERVED WITH ROASTED SEASONED POTATOES.

HEALTHIER OPTIONS

LOX AND BAGEL 12
SHAVED RED ONION, CAPERS, TOMATO, CREAM CHEESE
AVOCADO TOAST 12

2 SLICES OF WHEAT TOAST WITH AVOCADO, BACON, EGG, TOMATO,
BABY GREENS, EXTRA VIRGIN OLIVE OIL, AND A BALSAMIC GLAZE

PARFAIT 9
YOGURT TOPPED WITH GRANOLA AND FRESH FRUIT.

FRESH FRUIT SALAD WITH 14
COTTAGE CHEESE

RESORT GRANOLA 8
ADD FRUIT +2

GRIDDLE

FRENCH TOAST 14

SERVED WITH BERRIES, POWDERED SUGAR, MAPLE
SYRUP, AND WHIPPED BUTTER

BROWN BUTTER BELGIAN WAFFLE 16
POWDERED SUGAR, WHIPPED CREAM, MAPLE SYRUP,
CHOICE OF BACON, SAUSAGE PATTIES, OR HAM.

BRUNCH OPTIONS

CLASSIC EGGS BENEDICT 16
GRILLED ENGLISH MUFFIN, HAM, POACHED EGG, AND
HOLLANDAISE, SERVED WITH HASHBROWNS

CORN BEEF HASH 15
HOMEMADE CORN BEEF, 2 EGGS ANY STYLE, HASH
BROWNS, CHOICE OF TOAST.

ALMONT CHEESESTEAK 16
SHAVED RIBEYE, CARAMELIZED ONION, WHITE
AMERICAN CHEESE

BRUNCH BURGER* 17
7X BEEF PATTY, BACON, PICKLES, FRIED EGG,
CHEDDAR, SPICY MAYO, SERVED WITH

HASHBROWNS.

A LA CARTE

CANDIED BACON 1
ONE EGG* 3
TWO EGGS* 5
TOAST CHOICE 3

BRIOCHE, MARBLED RYE, BISCUIT, ENGLISH MUFFIN
OR WARM TORTILLA.

SIDE OF BACON, SAUSAGE PATTY 7
OR HAM

SAUSAGE GRAVY 5
PORK GREEN CHILI 7
ADD AVOCADO OR GUAC 4
SEASONED ROASTED POTATOES OR 5
HASHBROWNS

ONE BISCUIT WITH GRAVY 5
FRESH FRUIT 5

For a list of major food allergens,
please scan this QR code or inquire with server to view printed version.

*These items may be cooked raw or undercooked based on your specification, or contain undercooked ingredients. Consuming raw or undercooked
meats, poutlry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions



