
THE SHARP TOP | $14.00 
2 Buttermilk Pancakes, Choice of Bacon, Sausage or 
Country Ham, 2 Eggs* Any Style

THE FLAT TOP | $14.00 
2 Buttermilk Biscuits, House Made Sausage Gravy, 2 
Eggs* Any Style   

HARKENING HILL | $15.00 
Belgian Waffle, Choice of Bacon, Country Ham or 
Sausage  

JOHNSON’S FARM | $15.00 
2 eggs* any style, Choice of Bacon, Sausage or 
Country Ham, Cheesy Grits or Hash Browns, Fried 
Apples, Biscuit or Toast   

TRAILHEAD SANDWICH | $13.00 
You Pick Your Path: Choice of Biscuit or Croissant, 
Bacon, Sausage, or Country Ham, Eggs*, Cheddar, 
Swiss, or American, Hash Browns  

B R E A K FA S T 
PEAKS OF OTTER LODGE

ENTRÉES

BEVERAGES
Refills included on Coffee, Tea, Soda, & Water

JUICE Apple, Orange, Cranberry | $3.99 
WHOLE MILK | $3.49

OAT MILK | $4.99

COFFEE Regular or Decaf | $3.79 
TEA Sweetened or Unsweetened | $3.49

FOUNTAIN BEVERAGES | $3.79
Pepsi, Diet Pepsi, Dr. Pepper, Mountain Dew, Orange 
Crush, Starry, Lemonade, Ginger Ale, Root Beer
MIMOSA | $8.99

SHARP TOP BLOODY MARY | $13.99
Our Take on the Classic: Tito’s Vodka, Old Bay Rim, 
Bacon, Pickle, Olive, Lemon, Lime 
 

BUILD YOUR OWN OMELET GF | $15.00 
Includes choice of 3 toppings. Extra toppings +$1 ea.
Ham, Bacon, Sausage, Country Ham, Onions, 
Peppers, Tomatoes, Mushrooms, Cheddar, Swiss, 
American, & Hash Browns  

YOGURT PARFAIT V | $9.00 
Greek Yogurt, Seasonal Berries, House Made Granola, 
Honey Drizzle    

FRUIT BOWL GF, V+ | $9.00 
Daily Seasonal Selection

À LA CARTE
PANCAKES SHORT STACK | $6.00  
SAUSAGE GRAVY & BISCUIT | $6.00

FRIED APPLES GF, V | $4.00

APPLEWOOD SMOKED BACON GF | $4.00 

COUNTRY SAUSAGE GF | $4.00

TURKEY SAUSAGE GF | $4.00

HASHBROWNS GF, V | $4.00

SMOKED CHEDDAR GRITS GF, V | $4.00

2 EGGS*, ANY STYLE GF, V | $4.00

OATMEAL V | $4.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions

GF

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. || Please inform your 
server of any allergies or dietary restrictions. We handle common allergens in our kitchen, including milk, eggs, wheat, soy, peanuts, tree nuts, sesame, fish, and shellfish. While we take 

precautions to minimize cross-contact and can modify some dishes, we cannot guarantee that any item is completely free of allergens.

V VEGETARIAN •  V+ VEGAN •  GF GLUTEN-FREE


