THE

STR/AND

waterfront dining room

SIGNATURE BREAKFAST SELECTIONS

SWEDISH PANCAKES BRAISED DUCK HASH
THREE OF LUTSEN’S FAMOUS PANCAKES, MADE USING BRIASED DUCK/ONIONS/BELL PEPPER/CILANTRO/
FOUNDER INGIE’S ORIGINAL SWEDISH RECIPE/CHOICE ROASTED CORN/DICED POTATO HASH/TOPPED WITH TWO
OF BLUEBERRY OR LINGONBERRY COMPOTE/WHIPPED SOFT POACHED EGGS/GREEN CHILI HOLLANDAISE
CREAM/AND YOUR CHOICE OF BACON OR SAUSAGE - 12 SAUCE/CHOICE OF TOAST -17
BAKED CINNAMON ROLL WILD MUSHROOM FRITTATA
FRENCH TOAST THREE EGG FRITTATA/WILD MUSHROOMS/SUN DRIED
TOMATOES/SPINACH/FETA CHEESE/SERVED WITH
HOUSE MADE CINNAMON ROLL LOAF/DIPPED IN RICH BREAKFAST POTATOES/CHOICE OF TOAST - 15

EGG CUSTARD & BAKED/APPLE LINGONBERRY COMPOTE/
LOCAL CARIBOU CREAM MAPLE SYRUP/WHIPPED

CREAM/CHOICE OF BACON OR SAUSAGE - 14 WI LD GAME SAUSAGE BREAKFAST
ELK & VENISON SAUSAGES/TWO CAGE FREE EGGS
NORWEGIAN PREPARED TO YOUR LIKING/SERVED WITH
EGGS BENEDICT BREAKFAST POTATOES/CHOICE OF TOAST - 17
HOUSE CURED TRADITIONAL SCANDINAVIAN
SALMON GRAVLAX/TWO POACHED EGGS/HOLLANDAISE/ CLASSIC BREAKFAST
CAPERS/TOASTED ENGLISH MUFFINS/SERVED WITH TWO CAGE FREE EGGS PREPARED TO YOUR LIKING/
BREAKFAST POTATOES - 16 CHOICE OF BACON OR SAUSAGE/SERVED WITH
TRADITIONAL EGGS BENEDICT WITH HAM - 13 BREAKFAST POTATOES/CHOICE OF TOAST - 12
STEEL CUT OATS YOGURT PARFAIT
SLOW SIMMERED STEEL CUT OATS/SWIRLED WITH VANILLA YOGURT LAYERED WITH FRESH BERRIES/
LOCAL CARIBOU CREAM MAPLE SYRUP/TOPPED HOMEMADE GRANOLA/TOPPED WITH LINGONBERRIES - 8

WITH FRESH BERRIES AND GRANOLA/SERVED
WITH CREAM & BROWN SUGAR - 12

FRESH BAKED CINNAMON ROLL

SERVED WARM WITH TRADITIONAL ROYAL ICING - 4
BAGEL & LOX
HOUSE CURED TRADITIONAL SCANDINAVIAN SALMON
GRAVLAX/SERVED ON A TOASTED BAGEL WITH CAPERS RAISIN RYE TOAST
AND A CHIVE CREAM CHEESE - 11 HOUSE MADE SCANDINAVIAN RAISIN RYE

SERVED WITH PRESERVES - 3 %

BEVERAGES

CHILLED JUICE (APPLE, ORANGE, CRANBERRY OR V8) - 3
MILK (2%, SKIM OR CHOCOLATE) - 3
LOCAL FIKA COFFEE (REGULAR OR DECAF) & HOT TEA - 3
HOT CHOCOLATE - 3



