
20251219

Brunch
Pastry Basket 
seasonal pastry | focaccia | kolache | scone  14

Cinnamon Roll to Share
house-made | traditional icing  12

Açaí Smoothie Bowl
fresh berries | coconut | granola | dark chocolate  14

Oatmeal
strawberries | streusel topping  14

Breakfast Sliders
truffle | soft scrambled egg | Sakura ham | white cheddar  14

Skillet Pancake 
butter | maple | seasonal fruit coulis  12

Chocolate Chip Brioche French Toast
orange blossom & maple crème anglaise | pistachio crumb  17

Chicken & Waffles
fried organic chicken | honey-thyme compound butter | huckleberry maple syrup  24

Lied Lodge Breakfast
choice of two eggs | Sakura ham steak | breakfast potatoes  22
choice of white, wheat, or gluten-free toast, or biscuit

Brioche Benny
toasted brioche | Sakura ham | over-easy egg | hollandaise sauce | simple greens  18

Frittata 
potato | chorizo | allium | arugula | Parmesan  16

Biscuits & Gravy 
truffle chive biscuit | sausage gravy | breakfast potatoes  16 

Cured Salmon Croissant 
caper spread | cucumber | onion | roe | everything spice | greens  22

Breakfast Lamb Burger 
Spanish spiced lamb | fried egg | salsa verde aioli | local tomato | cotija | arugula | breakfast potatoes  18 

Chicken Fried Steak
Nebraska Wagyu sirloin | pepper cream gravy | breakfast potatoes | simple greens  22

Arbor Bowl 
avocado | sweet potato | seasonal vegetables | brown rice & quinoa | feta | greens | green garden dressing  18  
add an egg  2 | add chicken | beef | tofu  10

Smash-ish Burger 
4 oz Nebraska Wagyu patty | dill-pickled onion | white American cheese | burger sauce | simple greens  12 
add a 4 oz patty  3 | sub fries  2

Steak “Frites” 
grilled marinated steak | breakfast potatoes | simple greens  30 

Smoked Organic Chicken Salad Flatbread 
pecan mayo | roasted grapes | celery | arugula | onions | red wine aged cheese  16

Our Reuben  
corned beef | braised red cabbage | fried onions | white American cheese | pickles | onion roll | simple greens  17  
sub fries 2

Turkey BLT 
ADF applewood smoked turkey | roasted Sakura pork belly | shokupan | cream cheese aioli | local lettuce & tomato 
red onion marmalade | simple greens  18 | sub fries  2 

Melon Panzanella Salad 
local tomato | melons | basil focaccia | olive ricotta | herbs  12 

Garden Salad 
mixed greens | seasonal vegetables | green garden dressing  12 
add chicken | beef | tofu  10

Ask your server about our à la carte and side selections.

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.




