BREAKFAST
A LA CARTE

BEVERAGES

Western Omelet................................. $12.00
House breakfast potatoes & fruit cup

Fair Trade Coffee or Hot Tea........... $2.50

3 Rivers Omelet................................. $11.00
House breakfast potatoes & fruit cup

Milk, Almond Milk or Soy Milk......... $2.50
Soda/Iced Tea.................................... $2.50

Muir Lodge Two Egg Breakfast....... $12.00
House breakfast potatoes, choice of breakfast
meat (2 pieces), toast

Fresh Orange Juice........................... $3.75

Hiker’s Breakfast
Choose from pancakes, french toast or waffles.
All options include 2 eggs & choice of breakfast
meat (2 pieces):
• Pancakes
Full Stack (3)................................... $12.50
Short Stack (2)................................ $10.50
Add blueberries..............................................$1.00

Hot Chocolate.................................... $3.00

• French Toast.................................... $12.50

BARISTA
OFFERINGS

• Waffle............................................... $13.50

Apple, Orange or Cranberry Juice.......$2.50

Help us reduce waste by supporting our
commitment to “The Last Straw” challenge.
Drinking straws provided upon request.

Espresso.............................................. $1.95

SIDES

Americano.......................................... $2.45

Hot or Cold Cereal............................ $3.50
Includes your choice of milk or cream
Yogurt Bowl........................................ $6.50
Organic granola, local honey, fresh berries
Berries................................................. $3.50
Pure Maple Syrup.............................. $2.50
Fresh Fruit Cup.................................. $2.50

Cappuccino........................................ $3.25
Café Latte........................................... $3.25
Café Mocha......................................... $3.75
Extra Shot........................................... $1.50
Flavored Syrups................................. $1.00
Vanilla, hazelnut, almond, caramel, chocolate

Bagel................................................... $4.25

DINE GREEN WITH US! Long before green was
fashionable, Delaware North set about the task of
establishing a program to help protect the parks in
its care. That was the beginning of GreenPath , our
stewardship platform. To this day, we continue to use
GreenPath as a tool for environmentally responsible
management by integrating sustainable practices into Grant Grove
Restaurant operations. Water and energy conservation, composting,
and recycling are just a few examples. Our chefs developed a new
and delicious menu using up to 60% local, organic, and sustainable
ingredients. Culmination of these efforts resulted in a 3-Star Certified
Green Restaurant Certification with the Green Restaurant Association.
®

®

®

We believe in protecting the special places we operate in,
celebrating the beauty of our national treasures and
ensuring that the generations that follow us have an
opportunity to experience the world the way we do today.
It is this sense of stewardship that gave rise to GreenPath ,
a formal, documented and comprehensive plan covering just
about everything we could think of to preserve and
protect our natural resources.
®

