
EGGS
all egg items come with the choice of Country Potatoes, Seasonal Fruit or Sliced Heirlooom Tomatoes

ARDEN HILLS BREAKFAST 
three eggs any style, slices of bacon or sausage links, and toast

8

PRIME RIB SCRAMBLE  
sliced prime rib, bell peppers, caramelized onions, monterey jack cheese and toast

11

BUILD YOUR OWN OMELET  
choice of three items: bacon, sausage, canadian bacon, bell peppers, onions, spinach, mushrooms, tomatoes, avocado,  
black olives, cheddar, gruyere or monterey jack   additional items — 50¢

9

CRAB CAKE BENEDICT  
crispy dungeness lump crab cakes, poached eggs, sliced avocado, hollandaise and tobiko
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TRADITIONAL BENEDICT
toasted english muffin, canadian bacon, poached eggs and hollandaise
try it Florentine style with sautéed spinach and heirloom tomatoes — $2

11

FAVO R ITES
all burgers and sandwiches come with choice of steak fries or house salad

BUT TERMILK PANCAKES  
fluffy buttermilk pancakes topped with fresh berries and served with whipped butter and warm 100% maple syrup
add sliced banana — $1

8

SIGNATURE FRENCH TOAST  
cinnamon swirl brioche, crusted in frosted flakes, served with whipped butter and warm 100% maple syrup

12

STRAWBERRY SPINACH SALAD  
fresh baby spinach, sliced strawberries, toasted almonds, chèvre, strawberry white balsamic vinaigrette
add grilled chicken breast or salmon — $4

8

KOBE BURGER  
char grilled kobe beef, bbq sauce, crispy shallots, on a toasted bun with choice of bleu cheese, cheddar, or gruyere.  
Served with butter leaf lettuce, heirloom tomato, crunchy dill pickle  

12

TRIPLE DECKER CLUB  
diestel turkey, applewood smoked bacon, butter lettuce, heirloom tomato, fresh avocado, aioli, choice of sourdough or whole wheat

10

SIDES
BACON 2.5

SAUSAGE

COUNTRY POTATOES

SLICED HEIRLOOM TOMATOES

SEASONAL FRUIT

SILVER DOLLAR PANCAKES

ONE EGG ANY STYLE 1.5

K IDS M E NU
All items are served with fries or seasonal fruit.

MAC AND CHEESE, CHICKEN STRIPS, CHEESEBURGER, GRILLED CHEESE,  
PEANUT BUT TER AND JELLY SANDWICH

7

At Arden Hills Resort Club & Spa, we choose to buy fresh, seasonal ingredients from local farmers and producers. We promise to 
serve naturally raised, antibiotic and hormone free meats and produce.


