Benedicts
Substitute fruit for hash browns 2.50

Classic

1

English muffins topped with ham, poached
eggs and hollandaise sauce * 12.95

Smoked Salmon

Favorites
Served with hash browns & your choice of biscuit or toast
Substitute fruit for hash browns 2.50

Trout & Eggs

Whole grilled trout with two eggs any style * 16.95

Northwest Wild Salmon

Grilled filet of salmon with two eggs any style * 16.95

Smoked Salmon Hash

Smoked Northwest wild salmon mixed with
hash browns, cheddar cheese & green onions
with two eggs any style* 14.95

Pancakes &
French Toast
French Toast or Buttermilk Pancakes 8.50
Add marionberries, blueberries or huckleberries 3.00

Trailblazer

Silver dollar pancakes or French toast with two eggs any
style and your choice of ham, bacon or sausage * 12.95

English muffins topped with Oregon
smoked gravlax, poached eggs, capers and
hollandaise sauce * 14.95

Country Benedict

Buttermilk biscuits topped with Roses
sausage patty, two eggs any style and
sausage gravy * 12.95

Florentine

English muffins topped with spinach cooked
with onions, garlic & cream, poached eggs
and hollandaise sauce * 12.95

Classics
Substitute fruit for hash browns 2.50

Two Egg Breakfast

Served with hash browns and choice of
toast or buttermilk biscuit * 10.95
Add bacon, sausage, ham,
or veggie sausage 3.00

Chicken Fried Steak

Hand breaded and topped with sausage gravy,
served with hash browns, two eggs any style &
choice of toast or buttermilk biscuit * 14.95

Corned Beef Hash

Hazelnut Crusted French Toast

Served with Oregon marionberries & lemon curd 11.95

Corned beef mixed with hash browns, topped
with two eggs any style & choice of toast
or buttermilk biscuit * 13.95

Sides

Blue Skies Bakery Granola

Bacon, ham, sausage or
veggie sausage 4.50
Sausage gravy 3.00 Fruit 4.00
Two eggs * 3.00 Hash browns 4.00
Toast or biscuit 3.00
Silver dollar pancakes 5.00
Ask your server about gluten free options
*

Locally made cranberry-hazelnut granola
served with milk or almond milk 6.95
With Nancy’s yogurt 8.25

Hazelnut Roll

House made cinnamon roll topped with Oregon
hazelnuts 6.95 With a side of fruit 9.95

Biscuits & Gravy

Buttermilk biscuits topped with sausage gravy,
served with hash browns 9.95

Substitute gluten free bread 2.00

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness

Omelets
Served with hash browns and choice of toast or buttermilk biscuit
Substitute fruit for hash browns 2.50

Smoked Wild Salmon

Italian Sausage

With cream cheese, goat cheese, green onion
and Tillamook cheddar cheese 14.95

Nicky Farms Italian Sausage, mozzarella
cheese, olives and a tomato-basil sauce 12.95

Florentine

Denver

Spinach cooked with onions, garlic and
cream with feta cheese 12.95

With ham, green onions and bell peppers 11.95
Add Tillamook Cheddar cheese 1.25

Mucho Nacho

Build Your Own
Plain omelet with your choice of the following 8.50

Black beans, Tillamook cheddar,
green onions, olives & salsa, served
with tortilla chips 12.95
Add Nicky Farms Chorizo 2.00

Meat: Bacon, ham, sausage, veggie sausage 1.50ea
Cheese: Cheddar, mozzarella, pepper jack 1.25ea
Vegetables: Zucchini, red & green peppers,
mushrooms, green onion 1.00ea

About Multnomah Falls and the Lodge
- Approximately 300 acres surrounding

Multnomah Falls was originally owned by lumber
baron Simon Benson who later passed ownership
to the USDA Forest Service

- The Lodge was designed by Portland architect

A.E. Doyle and built in 1925 by the city of
Portland at a cost of approximately $40,000

- The year round water flow is fed by underground
springs on Larch mountain as well as snow melt
and rain water

- The large pictures that decorate the Great Room

and lobby were photographed by Fred Kiser in
the1920’s, purchased and enlarged by the WPA
in the 1930’s

- The Historic Columbia River Highway was
- The Benson Bridge was built in 1914 by Simon

Benson, a wooden bridge had previously been in its
place

Beverages
Coffee

3.00 Tazo Tea 3.00
Proudly serving Hood River Coffee

Hot Cocoa
Juice Sm. 2.50

2.50

constructed from 1913 to 1922, after promotion
from lawyer and railroad executive Sam Hill who
envisioned it to be modeled after great scenic

roads of Europe

From the Lounge
Bloody Mary 8.00
Extra Spicy Mary 9.50

Made with New Deal pepper infused vodka

Lg. 3.25
Apple, orange or cranberry

Soda

3.00
Coke, Diet Coke, Sprite, Root Beer,
Dr. Pepper, Orange Fanta

Mimosa 7.50 (Orange or grapefruit)
Multnomah ‘25 11.00
Hood Crest sparkling white, Wild Roots
Marionberry Vodka and Cointreau

Hazelnut Hot Chocolate

Fresh Brewed Iced Tea

3.25

7.50
With Crater Lake hazelnut espresso vodka

House Made Lemonade

3.25

- Full list of beer, wine & cocktails on table -

