
 

Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. Please inform your server, if you have any food allergies. 

 
Gluten Free/Option Available Vegetarian/Option Available                         November 16, 2021 

 
 

 

MISSION INN RESTAURANT 

GROUP BREAKFAST MENU 

 

TRADITIONAL 

ASSORTED HOUSE BAKED PASTRIES 

3 PIECES OF THE DAILY SELECTION 

$13 

SEASONAL FRUIT BOWL 

FARMERS MARKET FRUIT, TOASTED COCONUT, CHIA SEEDS 

$14 

STEEL CUT OATMEAL 

CHOICE OF MILK, BROWN SUGAR, DRIED FRUIT, CHIA SEEDS 

$11 

FROM THE GRIDDLE 

BUTTERMILK PANCAKES 

MAPLE SYRUP, POWDER SUGAR, BUTTER 

$13 

ADD BLUEBERRIES $4 OR BANANA $3 

 

HOUSE SPECIALITIES 

THE MISSION INN BURRITO 

SCRAMBLED EGGS, BACON, CHEDDAR, ONIONS, HASH BROWN, RANCHERO SAUCE  $16 

MISSION BREAKFAST 

TWO EGGS ANY STYLE, CHOICE OF: PECAN WOOD BACON, APPLE CHICKEN SAUSAGE,  $19 

HAM OR CINNAMON SAUSAGE 

STEAK & EGGS 

7 OZ. USDA CHOICE NEW YORK STEAK, TWO FREE RANGE EGGS ANY STYLE, ROASTED POTATOES  $32 
 

SIDES 

PECAN WOOD BACON   $7    LAVAZZA COFFEE, DECAF , OR TEA  $5 

CLASSIC SAUSAGE LINKS     $7    MILK     $5 

CHICKEN APPLE SAUSAGE OR HAM  $7    ROASTED POTATOES OR HASH BROWNS $5 

FRESH ORANGE OR GRAPEFRUIT JUICE $6    CRANBERRY JUICE, TOMATO JUICE  $5   

 

 Duane and Kelly Roberts, “Keepers of the Inn” 


