eminQton

Qual dining with a view !
R -
A“ Meals served with [ Hash Browns and [Fruit

unless otherwise noted.

Biscuits and Sausagc Gravg e T wo fresh baked biscuits smothered in

sausage gravy, and served with two eggs any style. $9.25
Croque Madam * Prioche filled with ham, smothered with Mornay Sauce,

and served with two eggs any style. $9.95
Traditional ¢ T'wo eggs any style with a choice of meat and toast. $9.25
Chefs Choice Quiche * Made fresh every week. $9.75
Bridges [ ggs Benedict ¢ (lassic [~ ggs Penedict smothered

with | emon [Hollandaise. $8.95
Chef Choice Fancakes * Served with fresh fruit and choice of meat. $8.95
[Ham and [Herb Croissant ¢ A buttery croissant filled with Black [Forest ham,

scrambled eggs, fresh herbs, and smoked (Gouda. $9.75
Build Your Own Omelet © Choose 4 fillings from bacon, sausage, ham,

sPinach, tomatoes, red bell peppers, mushrooms, onions,

cheddar cheese, or Swiss cheese. $9.50

Hucvos Ranchcros s Scrved with two eggs any stgle and housemade

green chile. $9.25
Briochc French Toast® Served with fresh fruit and choice of meat. $8.95
Bridges burgcr o Served with choice of side. $9.00

e add bacon $1.50 ® add cheddar or Swiss $1.00 ® add mushroom $.50
French Dip with Swiss * [rime rib, Swiss, and au jus with choice of side. $9.95
Grilled Reuben ¢ (irilled pastrami, Swiss, and sauerkraut on marble rye with
choice of side. $9.95
Ala Carte
*[am steak, sausage, or bacon $2.95 * | wo eggs any style $2.95 *[ash browns $2.50

'FFCS}’I fruit $2.95 o | cast $1.00 'Biscuit and gravy $2.50 *(reen chile $2.50

Please Nofte:

A 20% gratuity will be added to tables of 6 or more.

Consuming raw or under cooked foods such as meat, poultry, fish, shellfish,
and eggs may increase your risk of food borne illness.

A $6 charge will be applied for any split plates for extra starch and vegetables.




