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Breakfast Served 7am to 3pm

PANGAKES

Healthy whole grains and oats pancakes, hot off our griddle.
Mountain fluffy with whole grains for your heart.

MT. TALLAC STACK
6 pancakes. 7.49

ROUND HILL SHORT STACK

Let’s try 4 of those ‘cakes. 6.79
FRUIT STACK

Choice of blueberries or strawberries. 8.99

SHORT FRUIT STACK 7.99

FRENCH TOAST

We use locally baked French bread graced with a hint of sourdough
starter, then quickly dipped into farm fresh eggs.

PANCAKE SANDWICH

2 of our killer ‘cakes with one fresh egg
and either 2 locally made sausages or 2
slices of bacon. 9.49

BANANA WALNUT STACK

6 great pancakes with crunchy toasted
walnut and fresh banana. 9.79

FRENCH TOAST SANDWICH

Add 2 slices of bacon or 2 locally made _
sausages links, plus a single egg “your way”
to our luscious French toast. 10.29 fi"‘b

JUST FRENCH TOAST PLEASE

Plain, simple, the classic. 8.79

FRUIT FRENCH TOAST

Choice of blueberries or strawberries. 9.99

WAFFLES

WAFFLE SANDWICH

Our crispy golden waffle
complete with one egg and your
choice of 2 bacon strips or 2
locally made sausage links. 9.99

YOUR BASIC WAFFLE

We use a flavorful malted flour for our
freshly baked waffles. 8.49

BEARY BERRY WAFFLE

Our crispy waffle topped with
your choice of blueberries or
strawberries. 9.49

BACON BANANA WAFFLE

Picture this! Fresh minced bacon

sprinkled in our waffle, baking golden brown in our
irons, then topped with a whole sliced banana. We’re
talkin’ about a slice of paradise here! 10.49

SIDES € EHTRAS

HOT HOMEMADE OATMEAL (until 11 am)

4.99 with bananas or raisins 5.79

ASSORTED COLD CEREALS
3.99 with bananas 4.79

sacon
(4 strips) 4.99

LINK SAUSAGE
(4 links) 4.99

BEEF PATTY 1.79
FRESH MELON OR STRAWBERRIES 4.49
TOAST OR MUFFIN 2.99

LARGE GOBLET OF FRUIT COMPOTE s .49

(all above fruits served in season)

FRESH SLICED BANANAS AND CREAM 3.79

SIDE DISH OF HOT FRUIT
Blueberry or Strawberry 3.49

ONE SMALL PANCAKE 2.75

HOME FRIES OR FRENCH FRIES 3.29
SOUR CREAM 2.49

TOSSED GREEN SALAD 4.49

HAM .79

CHICKEN BREAST s5.99
ONE £GG 2.99

TWO £GGS 3.99
GRAPEFRUIT HALF 4.29
HOT SOUP cup 3.49 Bowl 4.29

CLAM CHOWDER (Fridays Only):
Cup 3.79 Bowl 4.99

BISCUITS AND GRAVY 4.99




Breakfast Served 7am to Spm

OMELETTES

Our omelettes are made with 4 farm fresh eggs and are served with
seasoned baby red home fried potatoes and a freshly baked muffin.

MARK TWAIN
Fire roasted peppers, onion, sausage,
and Monterey jack cheese. 11.99

GREEK ISLE OMELETTE

Kalamata olives, mushrooms, diced ham,
minced tomato, and tangy feta cheese
brings rich Mediterranean flavors to the
shores of Tahoe. 11.79

THIS LITTLE PIGGY WENT TO MARKET
OMELETTE

Diced ham, bacon, locally made sausage
and sharp cheddar cheese. 12.29

EMERALD BAY OMELETTE

Fresh avocado, mango salsa, and sun-
dried tomato Hollandise gently finished
with a dash of pico de gallo on top. 10.99

POPEVE’S PICK
Fresh spinach (of course!), mushroom
and feta cheese. 11.29

EGGS AND SUGH

HAM STEAK AND 2 £GGS

GOBBLER

Fat free turkey breast, fresh avocado,
pico de gallo and jack cheese makes
this a light and zingy combination.
11.99

SAND HARBOR

Turkey breast, avocado, mango salsa,
sour cream and jack cheese makes this
worth the trip. 11.99

CUSTOM CREATION

Your choice, pick any two ingredients
for 9.99, each additional selection 1.49
Nuthin’ beats havin’ it your way.

VEGGIE OMELETTE
Bell pepper, onion, avocado, spinach,
tomato, and cheddar cheese. 10.99

DON’S CHOICE

Sweet red pepper, spinach, avocado
and turkey with feta cheese. Healthy
and flavorful. 12.49

CHICKEN FAJITA OMELETTE
Julienned chicken breast, Ortega chile,
sweet red pepper and jack cheese.

Served with spiced red home fried potatoes and a freshly baked

muffin. 10.49
TOP SIRLOIN STEAK AND 2 EGGS

Served with our home fried potatoes and a muffin. 17.99

PORK CHOP AND 2 £GGS

Center cut boneless pork loin served with home fries and a muffin.

12.99
2 EGGS WITH BACON

or our locally made sausage, served with red home

fried potatoes and one of our muffins. 9.99

COUNTRY BREAKFAST

SKILLETS

A portion of our red home

fried pot;a(ogs WIth toppings
andZ eg&s Served with a

freshly b‘c‘rked muffin.

MAMA BEAR SKILLET

Avocado, mushrooms,

Three eggs with ham, bacon or sausage. Served with our freshly
baked biscuits, then smothered with homemade country gravy. 11.29
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" ce, and we even include y ur
coffee! 13.49 "
2 EGGS

Choice of red home fried potatoes or
3 pancakes plus a fresh muffin. 8.79

SIERRA MOUNTAIN SPECIAL
2 Eggs scrambled together with
diced sausage and 3 pancakes. A
real Tahoe breakfast. 9.99

EGGS BENEDICT

Two poached eggs on Canadian
bacon and an english muffin,
blanketed with our extraordinarily
rich sun-dried tomato Hollandaise
a delicate blend. 11.99

VEGGIE BENNIE!

Layers of tomato, fresh spinach
and avocado between the english
muffin and your gently poached
eggs. Our sun dried tomato
Hollandaise drenches all. 11.99

bacon and jack cheese
‘10. 79 2

PAPA BEAR g(ftlf 7

Ham, bacorrf sausage and
sharp cheddar cheese
11.49

BEAR CUB SKILLET

Ham, tomato and
cheddar 811eese 10.29
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Lunch served TTam to Spm

SALADS

GREEK SPINACH SALAD
Spinach, feta cheese,
fresh bacon, red peppers
and Kalamata olives.
10.49 add a chicken
breast to this for 2.99

CO0BB SALAD

Freshly grilled chicken breast,
crisp bacon, sliced avocado,
mango salsa, diced tomato,
and blue cheese crumbles all
presented on top of garden
greens. 12.29

' ham, and cheeses

'~ surrounded by tomato
slices and assorted
veggies. 11.49
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You’ve been looking’ for a REAL hamburger. A half pound of beef, topped with an
array of creative combinations, then served on a whole wheat bun. Of course it’s
accompanied with fresh fries. Hearty! This is it!

These are also available with a 5 oz. all white meat chicken breast.
Also available with a veggie patty.

THE TAHOE QUEEN

Fresh avocado, bacon, pico de gallo, and jack

cheese. 10.99
BACON SHROOM

Mushrooms, crispy bacon and Swiss cheese.

10.79
BLACK N’ BLEU

Cajun spices and plenty of bleu cheese
crumbles. 9.99

HAWAIIAN

Pineapple, Canadian bacon, tomato, and jack
cheese. Popular on a pizza, better on your

burger! 10.49
PATTY MELT

Grilled onion, Swiss cheese on rye. Always a

classic. 10.29
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GOLDEN BEAR BURGER

BBQ sauce, grilled onion, bacon and cheddar
cheese. 10.49

SMOKIN’ ACES
Chipotle, avocado, and sharp cheddar cheese. 10.29 |

CHICAGO FIREHOUSE

Topped with a fried egg, bacon, cheese, and thin
sliced onion. A heart attack on a bun. 10.29

REUBEN BURGER MELT

Sauerkraut, Swiss cheese, 1000 island all on grilled
rye. 10.29

HAMBURGER

It’s a classic, nothing else will do. 9.29

CHEESEBURGER

Swiss, cheddar, American or jack. 9.99

All sandwiches are accompanied by your choice
of French fries or home fries.

FRENCH DIP
Sliced Tri Tip with au jus. 10.99

air

Plain, S|mple an elegant classic. Good
choice! 8.99

cLus
Add another level to the BLT, with
turkey breast and avocado. 10.99

GRILLED CHEESE SANDWICH 8.79
GRILLED CHEESE AND TURKEY 3.79
THE DELICIOUS COMBINATION

Bacon, avocado, cheddar cheese and
sour cream. 10.49
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DELI SANOWICH
Ham, turkey, Swiss and American cheese,
mayonnaise, lettuce and tomatoes. 10. 29

TURKEY REUBEN
Fresh turkey combined with sauerkraut, Swiss
cheese and tangy 1000 island dressing on rye
swirl bread. 10.79

VEGGIE SANDWICH

Roasted peppers, artichoke hearts and avocado
with Swiss and cheddar cheese. 10.29

SOUP AND SANDWICH OF THE DAY
Soups On! Ask your server which soup and
sandwich is offered today. 9.49

SIERRA SANODWICH

Sliced turkey breast, Ortega green chiles, tomato
and jack cheese on grllle sourdough. 10.79




Dinner served Spm to Ypm
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PORK CHOPS

Two thick, center cut, boneless loin chops served with our red garlic mashed potatoes. 17.99

FETTUCCINE ALFREDO

Fettuccine noodles in a creamy alfredo sauce. 11.49 Add a chicken breast 2.99 or
four shrimp 3.99

CHILE VERDE CHICKEN

Shredded chicken breast rolled in a flour tortilla, then topped with our homemade green
tomatillo sauce and topped with jack cheese. 15.49

OlJON CHICKEN

Sauteed with onion and peppers in a light white wine mustard sauce and served over Bear
Beach’s famous garlic mashed potatoes. 16.49

7iLAPlA

Tender white fish filet topped with mango salsa and served with rice. 16.49

CHOICE TOP SIRLOIN

Seasoned and charbroiled. Served with baked potato or French fries. 18.79 Add four shrimp 3.99
BRAISED TRI-TIP

Served in a smoky Kentucky bourbon glaze, served over our garlic mashed potatoes. 18.99
THAI SHRIMP SKEWERS

Served with mango salsa and rice. A little spicy, a hint of sweet. 19.49

SHRIMP SCAMP/

Sauteed in white wine and garlic, served with wild rice. 17.99 ,,_,,

FAJITAS "

Our own Sierra Nevada Tahoe version of this Southwest

favorite. Your choice of chicken or beef. 16.99 !{\r

Add a dinner salad or cup of soup to your entrée selection 1.99
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HOT WINGS HOT JALAPENO POPPERS 3.49
Six 6.49, Twelve 11.49, Eighteen 15.99

CHICKEN QUESADILLA 3.99
VEGETABLE QUESADILLA 7.99 SHRIMP COCKTAIL 9.99

POTATO SKINS 7.29

pal ERHGED

& COFFEE .49 FRESH MILK Wmﬂ’”
" HOT CHOCOLATE 2.79 LG.2.79 SM. 2.29

e, ;‘,/ . FRESH ORANGE JUICE  CHOCOLATE MILK

~  LG.3.795M.3.29 LG.2.99 5M. 2.79
§ OTHER FRUIT JUICES $00AS
11  LG.2.99SM. 2.49 LG. 2.49 SM. 1.99
| f_li:r'*‘.."
DESSERTS
"‘?-"?*F o & (CE CREAM SUNDAE MUD PIE 4.99
At P - Strawberry, Blueberry or Chocolate 3.99
APPLE PIE 3.99 -
& FRESHLY BAKED BROWNIE 3.99 with Ice Cream 5.79
- with Ice Cream 5.79
-



DRAFT GEER

8UD LIGHT 3.50 Pitcher 10.99

SIERRA NEVADA PALE ALE 450
Pitcher 12.99

SHOCK TOP 4.25 Ppitcher 12.99

BOTTLE BEER

COORS LIGHT 3.50

CORONA 4.00

BUDWEISER 3.50
DOWNTOWN BROWK 3 .50
HEINEKEN 4.00

FEATURED BEER OF THE DAY

Market Price
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J ROGET BRUT

Light, fruity, California Sparkling Wine.
Glass 6.00 Bottle 14.00

MIMOSA
J Roget Brut and Orange Juice. Glass 5.75

HOUSE WHITE WINE
Chablis. Glass 4.50 Carafe 11.00

COPPOLA PINOT GRIGIO

Flavors of pear, green apple and grapefruit.
Bottle 23.00

LA TERRE CHARDONNAY

The earth in French, our tribute to the land.
Glass 5.00 Bottle 12.00

ROBERT MONDAVI CHARDONNAY
Rich, tropical fruit flavors. Bottle 16.00

BERINGER WHITE ZINFANDEL

S0JU DRINKS

light cocktail
MARGARITA 5.75

BLOODY MARY s.75
COSMOPOLITAN .75
IRISH CREAM s .75

HIBERNATOR 5.75
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HOUSE RED WINE
Burgundy. Glass 4.50 Carafe 11.00

LA TERRE CABERNET SAUVIGNON
Fruit forward wine. Glass 5.00 Bottle 12.00

ROBERT MONDAVI CABERNET
SAUVIGNON

Characters of sweet black cherries and dark
berries. Bottle 19.00

LA TERRE MERLOT

Medium bottle wine. Glass 5.00
Bottle 12.00

ROBERT MONDAVI MERLOT

Notes of spice and chocolate. Bottle 19.00

RAVENSWOOD ZINFANDEL
Bottle 16.00

Fresh red berries, citrus hints of melon. FEATURED BOTTLE OF WINE
Glass 5.00 Bottle 15.00 OF THE DAY \arket Price






