
BREAKFAST
IN-ROOM DINING MENU | $5 DELIVERY FEE

CINNAMON ROLL
house-made | American buttercream icing  12

PARFAIT
lemon oil- and vanilla-infused yogurt | fresh fruit | “groat-nola” | sour herbs  15

SEASONAL GALETTE
fruit | lightly sweetened ricotta | toasted almonds  11

BREAKFAST SLIDERS
truffle | soft scrambled egg | Sakura ham | allium cheese  14

TOASTED EGG SALAD SANDO
thick-cut Shokupan | Japanese-style egg salad | bottarga | chives  16

SALMON TOAST
everything-smoked salmon | cream cheese | roe | whole wheat baguette  17

BRIOCHE FRENCH TOAST
vanilla custard batter | European cinnamon butter | real maple syrup  17

CHICKEN AND WAFFLES
fried organic chicken | buttermilk biscuit waffle | sweet potato-pecan butter | spicy real maple syrup  22

LIED LODGE BREAKFAST
choice of two eggs | Sakura ham steak | house breakfast potatoes  20
choice of white or wheat toast, or biscuit

BRIOCHE BENNY
toasted brioche | Sakura ham | over-easy egg | hollandaise sauce | simple greens  17

A LITTLE EXTRA | 6 EACH
two eggs | bacon | Sakura ham steak
house breakfast potatoes | sausage gravy | petite greens
choice of white or wheat toast, or biscuit

Thoroughly cooking foods of animal origin reduces the risk of foodborne illness. Parties of six or more are subject to an automatic 22% gratuity. 
A 22% service charge will be applied to all room service orders.
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