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BREAKFAST MENU
Served 8:00am - 11:00am daily

SLEEPING LADY BREAKFAST ......................  16 

Two eggs your way, bacon or sausage links, hash 
brown potatoes & choice of toast.

FRENCH TOAST BREAKFAST..................... 16 

Two eggs your way, bacon or sausage links & 
french toast with butter & warm syrup

PANCAKE BREAKFAST................................... 16 

Two eggs your way, bacon or sausage links & 
pancakes with butter & warm syrup

CHORIZO BREAKFAST BURRITO................ 15 

Hearty Breakfast Burrito filled with egg, chorizo, 
black beans, onions, garlic, red potatoes & mixed 
cheese. Served with pico de gallo & salsa verde   

MINI QUICHE ..................................................... 15 

A savory egg pie made daily & served with a 
mountain green salad, please ask your server for 
today's special 

FRUIT & YOGURT BOWL ........................................ 12

Creamy Greek yogurt served with our house-made 
granola, dark berry compote & fresh fruit.

TOMATO BASIL & AVOCADO BAGEL ................ 10 

Your choice of bagel, toasted & topped 
with cream cheese, tomato, fresh basil & avocado  

BAGEL & SMOKED SALMON LOX........................ 14 

Your choice of bagel, toasted & topped with black 
garlic cream cheese, cold smoked salmon lox, red 
onion, capers, cucumber & tomato

ASSORTED PASTRIES  ............................................... 6

Ask your server for today's housemade creation 

KIDS MENU 
*under 11 years old

Sleeping Lady Jr Breakfast .............................. 10

Fruit & Yogurt Bowl ................................................ 10

One egg your way, bacon or sausage link, your 
choice of pancake or hash brown potatoes & toast 

Sodas ............................................................................... 3.50

Iced tea ........................................................................... 3.50

Drip coffee.....................................................................  3

Apple/Orange juice .................................................... 4

Lemonade ...................................................................... 3.50

Creamy Greek yogurt served with house-made 
granola, dark berry compote & fresh fruit

BEVERAGES

Seasonal Smoothie ..................................................... 8
Kombucha ..................................................................... 5

AVOCADO TOAST..................................................... 14

Multigrain bread butter toasted, fresh avocado smash, 
ginger, charred poblano pepper, olive oil, red onion, 
lime & microgreens



PASTRAMI REUBEN  .............................................. 15 

Sliced Pastrami layered with swiss cheese, 
sauerkraut & russian dressing on marble rye 
bread. Served with handcut fries  

TRAILHEAD BURGER ............................................ 19 

PNW blend of fine cut beef, Chef's choice cooked to 
medium. Lettuce, tomato, sweet onion, pickles, 
garden vegetable aioli on a brioche bun, choice of 
cheddar, swiss, jack, or bleu cheese, hand cut fries

Chef's Choice Sauteed Mushrooms............................ 4

Charred Poblano Pepper................................................ 2

Fried Egg.............................................................................. 2

Wild Sockeye Salmon...................................................... 4 

Fried Chicken...................................................................... 1

Beyond Burger................................................................... 2

KIDS MENU 
*under 11 years old

Grilled Cheddar Cheese ................................ 10 

On sour dough bread, served with handcut fries 

Bacon, Lettuce, Tomato ................................ 10

On sour dough bread, served with handcut fries

BEVERAGES

Soda .................................................................................... 3.50

Iced Tea .............................................................................. 3.50

Coffee ................................................................................ 3

Apple/Orange Juice .................................................... 4

Lemonade ....................................................................... 3.50

SOUP DU JOUR ............................................... 9

Ask your server for today's special

MOUNTAIN GREEN SALAD......................... 9/18 

fresh cut greens and herbs, our power seed and 
nut trail mix of crushed hazelnut, pumpkin, 
sunflower, hemp, and flax seeds, orchards choice 
apples, a beekeeper's honey-mustard dressing

Chef's Sonoran Chicken........................................ 8

Seared Wild Sockeye Salmon............................ 12

Blackened Steak Tips ........................................... 10

NORTHWEST CAESAR SALAD ................ 12/16 

Fresh romaine, O'Grady's Caesar dressing, 
heirloom tomatoes, lemon, parmesan, 
rosemary garlic croutons, extra virgin olive oil, 
fresh cracked pepper 

Chef's Sonoran Chicken......................................... 8 

Seared Wild Sockeye Salmon............................. 12

 Blackened Steak Tips............................................ 10

THREE CHEESE GRILLED CHEESE .....................12 

Packed with cheddar, monterey & swiss cheeses. 
Served on sourdough bread with handcut fries

BLAT .................................................................... 15 

Crisp bacon, Romaine lettuce, avocado, tomato 
with lemon herb aioli on fresh toasted 
sourdough bread. Served with handcut fries

LUNCH MENU
Served 11:00am - 2:00pm  daily
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Chicken Strips ................................................... 12

Served with hand cut fries and beekeeper's honey 
mustard

FRIED CHICKEN STRIPS........................................ 16

Served with handcut fries and beekeeper's honey 
mustard

Seasonal Smoothie ...................................................... 8
Kombucha ...................................................................... 5



TRAILHEAD BURGER ......................................... 19 

SEASONAL PASTA ALFREDO .......................... 22 

Black garlic alfredo sauce, shaved parmesan, fresh 
oregano, black pepper, extra virgin olive oil, dried 
tomatoes

Chef's Sonoran Chicken ............................................. 8 
Seared Wild Sockeye Salmon .................................. 12
Blackened Steak Tips .................................................. 10
Holy Basil (aka Tulsi) infused Pesto ........................ 3 

SOUP DU JOUR ................................................. 9

Ask your server for today's special

MOUNTAIN GREEN SALAD......................... 9/18 

Fresh cut greens and herbs, our power seed and 
nut trail mix of crushed hazelnut, pumpkin, 
sunflower, hemp, and flax seeds, orchards choice 
apples, beekeeper's honey-mustard 

Chef's Sonoran Chicken ........................................ 8
Seared Wild Sockeye Salmon ............................. 12
Blackened Steak Tips ............................................. 10

NORTHWEST CAESAR SALAD ................. 12/16 

Fresh romaine, O'Grady's Caesar dressing, 
heirloom tomatoes, lemon, parmesan, 
rosemary garlic croutons, extra virgin olive oil, 
fresh cracked pepper 

Chef's Sonoran Chicken......................................... 8 
Seared Wild Sockeye Salmon.............................. 12
Blackened Steak Tips ............................................. 10

ARTISAN CHEESE & FRUIT PLATTER....... 10/20 

Chef's selection of meats and cheeses, assorted 
pickles, nuts, fresh and dried fruit, crackers, 
honey, mustard 

DINNER MENU
Served 5:00pm -9:00pm  daily

PIZZA:
Cave Man ....................................................................................... 24
Salami, Back & Belly Bacon, Italian Sausage, Marinara, 
Mozzarella, Fried Egg

Ohana ............................................................................................. 21
Back Bacon, Jet Fresh Pineapple, Banana Peppers, 
Marinara, Mozzarella

South of the Boarder ................................................................ 24
Chorizo, Cilantro, Black Bean, Poblano, Mozzarella, Chili 
Pepper infused Marinara, Fried Egg

Rosehill .......................................................................................... 25
BBQ Beef Brisket, Kansas City BBQ, Sweet Onion, Basil, 
Tomato, Marinara, Herb Aioli, Mozzarella

Queen Margherita ..................................................................... 21
Fresh Mozzarella, Basil, Marinara, Extra Virgin Olive Oil

Wenatchee Wild ......................................................................... 26
Wild Mushrooms, Apple, Asparagus, Oregano-Ricotta 
Base, Mozzarella, Truffle Oil, Basil

Schuringa ...................................................................................... 24
Marinara, Italian Sausage, Green Pepper, Mushroom, 
Onion, Mozzarella, Fresh Jalapenos
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PNW blend of fine cut beef, Chef's choice cooked to 
medium. Lettuce, tomato, sweet onion, pickles, 
garden vegetable aioli on a brioche bun, choice of 
cheddar, swiss, jack, or bleu cheese, hand cut fries

Chef's Choice Sauteed Mushrooms .......................4
Charred Poblano Pepper .......................................... 2
Fried Egg ........................................................................ 2
Wild Sockeye Salmon ................................................ 4 
Fried Chicken ................................................................ 1
Beyond Burger ............................................................. 2

12-OUNCE RIBEYE STEAK ................................ 39

Dry wrapped, and cut fresh basted in herbs, garlic, 
and lemon, seasonal vegetables, served over 
buttermilk smashed potatoes, pepper-thyme white 
gravy* Craving a larger steak ask your server for your 
choice of the chef's choice cuts

FRIED CHICKEN STRIPS ............................................... 16 

Hand cut fries, beekeeper's honey-mustard   



KIDS MENU 
*under 11 years old

Buttered sourdough bread, served with handcut fries 

Seasonal Fettuccine Alfredo .............................. 10

BEVERAGES

Soda ....................................................................................... 3.50

Iced Tea .................................................................................. 3.50

Coffee ..................................................................................... 3

Apple/Orange Juice .......................................................... 4

Lemonade .........................................................................   3.50

DINNER MENU
Served 5:00pm - 9:00pm  daily

Grilled Cheddar Cheese ....................................... 10

Black garlic alfredo sauce, shaved parmesan, fresh 
oregano, black pepper, extra virgin olive oil, dried 
tomatoes

Chef's Sonoran Chicken ................................................... 4

Seared Wild Sockeye Salmon ........................................ 6

Blackened Steak Tips ........................................................ 5

Holy Basil (aka Tulsi) infused Pesto ............................. 1 
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Fried Chicken Strips & Handcut Fries ............ 12

Seasonal Smoothie .......................................................... 8
Kombucha ........................................................................... 5

BEER 

SPIRITS

House White Blend ..................................................12 glass 
Magpies White Blend  .............................................32 bottle
Fleurs de Prairie Rose .............................................34 bottle
Nine Hats Pinot Gri ................................................. 34 bottle
Jones of Washington Chardonnay.................... 36 bottle

House Red Blend ......................................................13 glass 
Maryhill Red Blend  .................................................32 bottle
H3 Cabernet ...............................................................34 bottle
Banshee Pinot Noir ................................................. 38 bottle
Chateau St Mitchelle Merlot .................................36 bottle

Bubbles 
La Marca Prosecco ....................................................9 glass
La Marca Prosecco ................................................... 32 bottle

WINE

*our beer selection ranges from lagers to pilsners, IPA to
stouts and hard ciders, ask your server for their
recommendations and what's on tap today

Reggae Rum Punch ............................................................ 12
Lynchburg Lemonade ....................................................... 12
Bee's Knees ............................................................................ 12
Tequila Sunrise ..................................................................... 12
Lemon Drop .......................................................................... 12
Margarita ................................................................................ 12

*let us make you something delicious: name your
favorite liquor and preparation and we will be happy to
make it for you!




