
    
           The Cascade Room 
               Breakfast Menu 

 

-Starters- 
parfait 

with fresh fruit, yogurt and granola 
5.95 

fresh seasonal fruit 
sliced fruit with farmers cheese 

6.95 
half grapefruit 

4.25 
half cantaloupe 

4.00 
orange frappe 

4.00 
fruit smoothie  

4.50 
 

-Health-Wise- 
heart smart omelette 

eggbeater omelette with spinach, mushrooms, tomatoes,  
and roasted peppers 

11.25 
lodge house granola 

oats, rye, wheat and barley toasted with honey and  
cinnamon served with yogurt or milk 

8.00 
assorted cereals 

with sliced bananas and fresh berries 
7.00 

lodge hot breakfast cereal 
  oats, barley, rye, and wheat served with brown sugar, dried 

cranberries, golden raisins 
 and chopped hazelnuts 

7.75 
 

-From our Grill- 
buttermilk griddlecakes 

8.00 
griddlecakes and eggs 

10.00 
fresh strawberry and macadamia griddlecakes 

served with whipped maple and cinnamon butter 
10.75 

gourmet french toast 
house made cinnamon brioche dipped in a vanilla bean  

custard and served with toasted hazelnuts 
10.00 

 

-On the Side- 
one egg   3.00 /   two eggs   5.00 

hashbrowns 
3.25 

bacon, sausage or ham 
4.25 

basket of breakfast breads 
4.95 

 
 
 
 
 
 

 
 
 

toast or english muffin 
2.25 

bagel with cream cheese 
4.50 

 

-Lodge House 
Specialties- 

farmers eggs and salmon hash includes choice  
of toast or english muffin 

 

farmers eggs 
two freshly prepared eggs served with hash  

brown potatoes 
8.00 

with grilled ham, sausage or bacon, add    
2.75 

skamania lodge salmon hash 
two poached eggs, alder-smoked salmon, hash brown potatoes, 

peppers, and smoked tomato compote 
12.25 

hood river tomato chili wrap 
two farm fresh eggs, guacamole, hash brown potatoes, 
 pepper jack cheese and black beans wrapped in a  

tomato chili flour tortilla accompanied with  
pico de gallo and fresh fruit 

11.00 
belgian waffle 

with fresh berries and whipped cream 
11.00 

 

-Three Egg Omelettes- 
all omelettes served with hash brown potatoes  

and choice of toast or english muffin 
 

cured ham & tillamook cheddar 
11.25 

the smokehouse omelette 
applewood smoked bacon, avocado and  

smoked tillamook cheddar 
11.50 

fresh dungeness crab omelette 
forest mushrooms, scallions and monterey jack cheese 

13.25 
the western 

ham, green peppers, onions and tillamook cheddar 
11.25 

vegetarian frittata 
with artichoke hearts, crimini mushrooms and  

fontina cheese served with crème fraiche 
12.75 

-Beverages- 
fresh juice 

orange, grapefruit, apple cider 
small  3.25   /    large  4.25 

cranberry, tomato 
Small   2.50 /  Large  3.50 

coffee 
2.25 

espresso beverages 
single   3.50 

 double   4.75 
 

consuming some raw or undercooked foods can increase risk of 
foodborne illness ~ written information available upon request 


