
Automatic 5 dollar split charge        A Culinary Truth ~ “Food is the most 
primitive form of comfort” 
18% gratuity will be automatically added to parties of eight and more                
Respectfully, The Suncadia Culinary Team: 
Consuming some raw or undercooked foods can increase risk of food-borne illness            Executive Chef ~ Andrew Wilson | Sous Chef ~ 
Oscar Guitron | Chef de Cuisine ~ Alex Paguaga |  

Breakfast Menu 
 
 

The Lighter Side 
 

Cottage Continental Breakfast    11 Trail Runners Nutty Granola   9 
Pastry of the day, seasonal fruit and berries, freshly brewed Pioneer coffee,  Grains, nuts and oats topped with non-fat yogurt,  
fresh orange juice        honey comb, berries 
             
 
10 Grain Porridge      8 Gerard and Dominique Gravlax Salmon  9 
Multi-grain porridge, choice of milk, seasonal berries, dried fruit, brown sugar  Toasted bagel, cream cheese, capers, red onion   
 

Eggs 
All egg dishes served with herb roasted yukon gold potatoes and your choice of toast 

 
Mt. Stuart Egg White Scramble     11 Three Egg Breakfast    12 
Three egg whites, grilled vegetables, onions, bell peppers, spinach,  Three fresh eggs prepared as you like, choice of thick cut bacon   
kalamata olives, feta cheese      or cinnamon apple sausage links     
 
Coal Cart Omelet      13 Flat Iron Steak & Eggs    16 
Three eggs, thick cut bacon, aged cheddar     Petite 8oz flat iron steak grilled to your liking, two eggs any style  

 
Eggs Continued 
Served with herb roasted yukon gold potatoes 
 
Chorizo Scramble      13 Southwestern Breakfast Burrito   13 
Three eggs, chorizo sausage, roasted peppers, queso fresco, avocado,  Chipotle tortilla filled with green chilies, roasted peppers, black  
warm  flour tortillas, sour cream      beans, eggs and jack cheese.  Served with salsa and sour cream. 
 
Kittitas Sunrise      14  
Toasted english muffin, Canadian bacon, two poached eggs, hollandaise sauce      
Add Gerard & Dominique smoked salmon 2  
Add Dungeness crab    4 
 

From the Griddle 
Served with maple syrup and butter  
 
Domerie Peak Waffles     12 Cinnamon Vanilla French Toast   10  
Golden waffles, caramelized bananas, whipped cream, huckleberry compote Vienna french bread soaked in cinnamon vanilla custard, topped with 

fresh berries and hazelnuts.   
Lumber Jack Griddle Cakes        
Buttermilk pancakes, blueberry compote    
Short stack  3 griddle cakes  10 
Tall stack  5 griddle cakes  13 
 

Sides 
Assorted Cold Cereal     4 Breakfast Yogurt Parfait    8 
Ask your server for today’s selection     Fruit, berries, granola, non-fat yogurt  
 
Fruit Bowl      4 Thick Cut Smoked Bacon    4  
Assorted melon and berries, vanilla mint syrup    Cinnamon Apple Sausage    4  

Grilled Ham Steak     4 


