
Morning Classics
Classic Breakfast Combo*
Two eggs, hash browns, toast & choice of 
bacon, K.C. bacon, ham, links sausage, or spicy 
patty sausage	 $9.75
	 Only two eggs & toast	 $5.50

Biscuit & Gravy Combo*
Freshly baked buttermilk biscuit topped with 
house sausage gravy.  Served with two eggs 
& hash browns	 $10
	 add side of breakfast meat	 +$4

Stampede Ham Steak*
Grilled 7 oz Bone-in Ham Steak, two eggs,  
hash browns & toast	 $11

First Chair Breakfast sandwich*
English muffin breakfast Sandwich with a  
fried egg & American cheese. choice of spicy 
patty sausage or bacon	 $8
	 Add hash browns	 +$2

Avocado Toast*
Sliced avocado, tomatoes & choice of eggs. 
Served open faced on two pieces of organic 
whole wheat or Sourdough toast	 $10

Granola Yogurt Berry Bowl
“Kalispell Kreamery” yogurt, blueberries, 
strawberries, organic granola &  
a drizzle of honey	 $9.50
	 Add banana	 +$1

Fresh Fruit
Changes often, always fresh  	 cup 	 $3.75
		  Bowl 	 $5.75

Oatmeal
Served with milk & brown sugar 	 Cup	 $3.50
		  Bowl	 $5

Oatmeal Medley
Cup of oatmeal, cup of fresh fruit & organic 
whole wheat toast	 $9 

French Toast
Made with locally baked cinnamon bread

The Stumptown Special*
Two slices of French toast, Two eggs & choice 
of Bacon, K.C. Bacon, ham, Links sausage or 
spicy patty sausage	 $10.50

Nicole’s French Toast
Two slices of French Toast, “Kalispell Kreamery” 
yogurt, sliced bananas & organic granola	 $9.50

Granny’s French Toast Combo*
One French toast, one egg, two bacon	 $7
(substitute a small pancake if ya like)

French Toast A’ La Carte	 two slices	 $6
		  three slices	 $8

Buttermilk Pancakes
Pancakes stop @ noon

McCabe’s Combo*
Short Stack of Blueberry buttermilk pancakes. 
served with two eggs & choice of Bacon, KC 
Bacon, ham, link or spicy patty sausage	 $10.50

Mully’s*
Short stack of buttermilk pancakes, two eggs & 
two link sausage	 $10 

Short Stack
Short stack of three buttermilk cakes	 $5.75
	 Add blueberries	 +$1.25

Big Sky Benedicts
add grilled hash browns to any Benny	 +$2

All Benedicts are prepared using scratch made hollandaise sauce 
& served over an open-faced English Muffin

Traditional Eggs Benedict*
Thick cut Local Ham & poached eggs	 $11

Bacon & Avocado Benedict*
Sliced avocado, local bacon, poached eggs	 $12  

Scrambles & Omelets
Served with hash Browns & choice of Toast

Higgins Scramble*
Caramelized onions, spinach, diced tomatoes & Swiss cheese	 $10

Trail Eggs*
Scambled eggs, diced ham, crimini mushrooms & cheese blend	 $10

Veggie Eggs Scramble*
Eggs scrambled with a fresh mix of sautéed veggies & cheese blend	$10

Denver Omelet*
Diced ham, bell peppers, grilled onions & blend of cheese	 $11
	 ham & cheese				   only $9.75

Joe’s Omelet*
Seasoned ground beef, spinach, grilled onions & Swiss cheese With 
hash browns & toast				   $11

The Buffalo Pies
“Watch ‘ur Step” Buffalo Pies (not an actual pie) were our 1st items 

back in ’79 & are served as a stack of fresh hash browns grilled with 
the fixings listed.  Served with your choice of toast.

The Original*
Thick cut ham, two poached eggs, cheese	 $10

Leslie’s*
Grilled fresh veggies, two poached eggs, cheese	 $10

Kansas City*
Kansas City bacon, Smokey cheddar cheese, two poached eggs 	 $11

Big Don’s*
Spicy patty sausage, pepper jack cheese, two poached eggs	 $11

Ketchum*
Green chilies, sour cream, bacon, cheese & over easy eggs	 $11

Morning Glory*
Spicy patty sausage, spinach, onions, over easy eggs. topped with 
house gravy				   $12

Whitefish Huevos
Huevos Ranchero* 
Choice of eggs over Corn tortillas, black beans, avocado, cheese, 
sour cream & a red Enchilada sauce			  $10
	 add grilled veggies				   +2

Dow’s Huevos*
Open faced Flour tortilla topped with poached eggs, house spiced 
chorizo sausage, bacon, cheese, onions & sour cream	 $11
	 add grilled hash browns		  +$2

Chorizo Breakfast Burrito*
Scrambled eggs, chorizo, hash browns, cheese & onion, wrapped 
in a grilled flour tortilla.  Served with red enchilada sauce & 
sour cream				   $11

Our bacon, Kansas City bacon, link sausage, spicy patty sausage & ham are all processed locally.
Toast sections include:  organic whole wheat, white, rye, sourdough or English Muffin.  Local Gluten free	 +$.50

-  Breakfast  i s  Avail able  until  2 : 00  pm -
- Take-out Service Charge +$.75 Per Meal -

(*)Consuming raw or undercooked meats, poultry, seafood or shellfish may increase risk of food borne illness
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Lunch Sandwiches & More
Served with your choice of fries, coleslaw, small salad or cottage cheese

3rd Street Tacos*
Choice of ground beef or chicken, cheese blend, sour 
cream, lettuce, tomato, House Salsa on corn tortillas	 $12

Southwest Club Quesadilla*
Diced grilled chicken, bell peppers, diced bacon & 
mozzarella.  Served with house salsa & sour cream	 $12

Kickin’ Chicken Melt
Grilled chicken breast, green chili, pepper jack cheese,
bacon, house  chipotle ranch on grilled sourdough	 $12

Classic B.L.T*
four strips of Local bacon, sliced tomato, lettuce & 
mayonnaise on toasted organic whole wheat bread	 $9.50

Chicken Salad on Whole Wheat
Local organic spring Greens, sliced tomatoes & 
our fresh chicken salad mix of apples, snow peas & 
sunflower seeds on organic whole wheat bread	 $9.75

California Club
sliced turkey breast, avocado, bacon, tomato, 
Dijon-mayo, local spring greens on toasted 
organic whole wheat				    $11

The Reuben*
Grilled Corned beef, melted Swiss, sauerkraut & 
house 1000 island stacked on thick dark rye	 $13

Buffalo Chicken Sandwich*
Crispy chicken tenders tossed in our Buffalo wing 
sauce with house blue cheese dressing, shredded 
lettuce & tomato on a grilled local roll	 $12

The Greek Gyro*
lamb/beef gyro with house Tzatsiki dressing, 
feta cheese, Lettuce, tomato on grilled pita	 $12

Lunch Salads & Soup
House made dressings:  Creamy vinaigrette, ranch, blue cheese, 1000 island, “secret purple”, balsamic vinaigrette

Hot Veggie Salad
Grilled mixed vegetables on a bed of spinach 
sunflower seeds, cheese, “secret purple “dressing	 $10
	 Add grilled chicken				    +$4

The Market Spinach Salad
Grilled chicken over spinach, strawberries, 
candied pecans, goat cheese, creamy vinaigrette	 $14

Chicken Caesar Salad
Grilled Chicken, romaine, house croutons, 
fresh parmesan, tossed in Caesar dressing	 $13

Garden Salad
Local organic Spring greens, fresh veggies, 
crimini mushrooms, tomatoes.  choice of 
house dressing				    $8

Soup De Jour
“It’s the soup of the day.” Made in house daily	 Cup	 $3.50
			   Bowl	 $5

Soup ‘n Salad Combo
House salad + Bowl of the Soup of the day	 $9 

Old Fashion Milk Shakes & Floats
Proudly made using sweet peaks ice cream

Wild Huckleberry	 $6

Vanilla Shake	 $5

Chocolate Shake	 $5

Blueberry Shake	 $6

Strawberry Shake	 $6

Banana Shake	 $6

Peanut Butter Shake	 $6

Combo 2 Shake Flavors	 +$.75

Oreo Shake	 $6

Banana Fosters Shake 

	 (Caramel, Banana, Graham 	

	 Crackers)	 $7

Root Beer Float	 $6

Brunch  Mimosas
- Available after 11:00 am –

Classic with Orange Juice				    $7

Grapefruit				    $8

Pineapple				    $8

Organic Pomegranate				    $9

Guava				    $8

Beverages
Locally Roasted Coffee Traders Drip Coffee	 $2 
Hot Chocolate with Whipped Cream	 $2
Hot Tea Selection				    $2
Juice: Orange, Apple, Cranberry, Grapefruit	 $2 / $3

Locally Brewed Draft Root Beer				   $3
Pepsi, Diet Pepsi, 7up, Mountain Dew, Dr. Pepper	 $2
Lemonade				    $2
Fresh Brewed Iced Tea				    $2

House Burgers
1/3 lb ground beef, hand pressed on a Local Bun.  Served with choice fries, coleslaw, small salad or cottage cheese

‘Merica Burger*
Fresh ground hamburger, American Cheese	 $10
	 Add Bacon				    +$2

Royale with Cheese*
House 1000 island dressing, American cheese, 
shredded lettuce, Onion, Sliced tomato	 $11

Good Medicine*
Local Bacon, caramelized onions, Smokey cheddar 
house BBQ sauce				    $13

Hot Date*
Grilled dates, bacon, blue cheese, sambal aioli	 $13

Hellfire*
Jalapenos, pepper jack, chipotle ranch	 $11

Sling Shot
Swiss cheese, Grilled crimini mushrooms	 $11

The Tree Line Veggie Burger
Garden burger patty with grilled crimini Mushrooms, 
Feta cheese, Sambal aioli				    $11

10 Montana Craft Beers on Draft!  Ask Your Server for a Full List of What’s on Tap.
-  Lunch is  Avail able  after  11 :00  a m -

- Take-out Service Charge +$.75 Per Meal -
- We are unable to provide separate checks for parties of six or more.  Thank you for understanding. -

(*)Consuming raw or undercooked meats, poultry, seafood or shellfish may increase risk of food borne illness
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