
SPECIALTIES & PLATTERS

SWEETER SIDE
MAMA JOJO’S 
FRENCH TOAST
Crunchy brioche 
dipped in French 
custard & grilled to 
perfection. Choice of 
ham, bacon, sausage 
patty or links, two 
eggs. Choice of baked 
beans or fruit.

LUMBERJACK 
PANCAKE
Platter sized giant 
pancake, served with 
butter & pancake 
syrup. 
Add a breakfast
meat & two eggs for +$8  

 $15

 $14

 $16

 $18

 $17

 $6

 $9

 $14

 $16 $18

 $16

 $16

 $14

THE WAKE N’ BACON SANDWICH
One egg, bacon, & cheddar cheese – served as 
a sandwich between brioche, biscuit, or sliced 
baguette. Choice of breakfast potatoes, baked 
beans, or fruit.

CHICKEN FRIED STEAK
Hand breaded Chicken Fried Steak topped with 
house made sausage gravy, two eggs, & breakfast 
potatoes. Choice of baked beans, toast, or fruit.

BISCUIT & GRAVY
Fresh baked biscuit covered with house made 
sausage gravy, & two eggs.  Choice of breakfast 
potatoes, baked beans, or fruit.

CORNED BEEF & HASH 
Golden hashbrowns topped with corned beef, 
bell peppers and onions. Served with two eggs. 
Choice of baked beans, toast, or fruit.

RAFTER’S BLT
Bacon, pesto, roasted tomatoes & lettuce served 
on a baguette. Choice of breakfast potatoes, 
baked beans, or fruit. Add two eggs for +$3

Baked beans, toast, or fruit. CHOOSE YOUR SIDE OF:

LOCHSA BREAKFAST BURRITO
Redneck breakfast sausage, pickled bell peppers, 
caramelized onions & sauteed mushrooms, two 
scrambled eggs & pepper jack cheese, served 
in flour tortilla. Choice of breakfast potatoes, 
baked beans, or fruit. 

SOUTHWEST SKILLET
Pork Chorizo sausage, bell
peppers, onions, jalapenos, country 
potatoes, & pepper jack cheese. 
Cooked and served in cast iron skillet,
topped with two fried eggs. Accompanied
by corn tortillas, salsa, sour cream & avocado

FRENCH OMELETTE
Three Egg Omelette. Choice of cheese, two 
veggies & one meat. Choice of breakfast 
potatoes, baked beans, toast or fruit.
 

IDAHO 
HUCKLEBERRY 
PANCAKE
Platter sized, house 
recipe with wild  
Huckleberries.
Add a breakfast
meat & two eggs
for +$8

YOGURT  BERRY 
PARFAIT
Greek yogurt, mixed 
berry compote & 
granola plus choice 
of baguette, toast
or fruit.

We are delighted to have you join 
us for a culinary experience in the heart of Wild Idaho. 
Our team is dedicated to providing you with exceptional 
service and delicious meals made with fresh, locally sourced 
ingredients. Sit back, relax, and savor the flavors of our region 
while enjoying the warm ambiance of our historic lodge. 

OLD NUMBER NO. 1
Choice of ham, bacon, sausage patty or links, 
two eggs, choice of breakfast potatoes - 
country style or hashbrowns.

BREAKFAST SERVED UNTIL 11AM

Thank you for choosing to dine with us today!

Est. 1929 

REAL100% Organic Maple Syrup
$3

PERSONAL 1.7OZ BOTTLE



DRINKS

BOTTOMLESS
MUG COFFEE

CUP OF TEA
Assorted black, 
green, & herbal.

HOT APPLE 
CIDER

HOT COCOA

SIDES & EXTRAS
FRESH EGGS 
Sunny Side Up, Over 
Easy, Medium or Hard 
Basted, Scrambled 
1 egg	
2 egg
3 egg

BREAKFAST 
MEATS 
Ham Steak, Redneck 
Sausage patty, Bacon, 
Sausage Links, Pork 
Chorizo

CHEESE
Sliced Cheddar, Pepper 
Jack, American, Swiss

POTATOES
Country Style  
or Hashbrowns

TOAST/BREAD 
White, Wheat, Marbled 
Rye, Sourdough, 
English Muffin, Biscuit, 
Baguette, Brioche,
Corn Tortillas

PANCAKE
Standard Size

DUTCH OVEN 
BAKED BEANS
Slow cooked over an 
open fire with bell 
peppers & onions. 

AVOCADO

VEGGIES 
Pickled Bell Peppers,
Caramelized Onions,
Roasted Red Tomatoes,
Sauteed Mushrooms

FRESH PESTO

SALSA

SOUR CREAM

LODGE MADE
JAMS & 
MARMALADES
Flavors vary based
upon season

BLENDED 
SMOOTHIE 
Flavor of
the Day

 $2
 $4
 $5

 $5

 $4

 $2

 $3

 $3

 $3

 $3

 $3

 $3

 $2

 $2

 $3

 $5
SMALL
 $3

 $5
LRG
 $4

FOUNTAIN 
DRINKS
Pepsi, Diet Pepsi, 
Mt. Dew, Dr. Pepper, 
Rootbeer, 7-Up, 
Lemonade.

ROY ROGERS

SHIRLEY TEMPLE

ARNOLD 
PALMER

 $5

 $4

 $3

 $4  $3

 $3

 $4

 $4 $3

 $3

 $4

SPECIALTY 
ICED TEAS, 
LEMONADES, & 
ITALIAN SODAS
Huckleberry, Peach, 
Strawberry, Raspberry. 
Other seasonal flavors 
available

ICED TEA 
Fresh brewed 
unsweetened tea
served over ice.

JUICE
Apple or Orange

2% MILK

By the glass:

IRISH CREAM 
COFFEE
Irish cream, hot 
coffee, brown sugar 
rim & whip cream.

CLASSIC 
MIMOSA
Orange juice & Brut 
Champagne.

LOADED BLOODY MARY
Bacon, celery stick, olives, onions, asparagus, 
tajin & salt rim.

Alcoholic Beverages
 $14

 $7

 $8

 $9

 $7

HUCK-LEMON 
MIMOSA
Brut Champagne 
with Idaho 
Huckleberries & 
splash of fresh 
lemon.

SANGRIA
White or red, by 
the glass.

BAKED GOODS 
Ask about 
our fresh 
homemade 
baked goods
& sweets!

OVERNIGHT OATS
Roasted Ranch Oats – 
Locally Sourced Cream 
of the West whole oats 
from Montana prepared 
overnight. Served cold. 

HOT CREAM 
OF WHEAT 
100% Organic Roasted 
Wheat – locally sourced 
Cream of the West whole 
grain cereal from the 
golden fields of Montana.
Served hot.

CEREALS CUP

Served with your choice of: raisins, brown 
sugar, maple syrup, cinnamon, chopped 
walnuts, and milk or half & half.

 $4  $6
BOWL

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. Parties of 8 or more guests and/or split checks 4 ways or more are subject to automatic 20% gratuity. 


