Galena Lodge Sunday Brunch Menu 2024
Sunday only 9:00 am - 3:30 pm

*Gluten-free and dairy-free modifications available on most items*

[N] Contains nuts  [V] Vegetarian

Breakfast

Biscuits and Gravy: A house-made biscuit
smothered in sausage gravy served with breakfast
potatoes and fresh fruit $15

Savory Scramble: Bacon, eggs, caramelized
onions, mushrooms, spinach, and jack cheese served
with potatoes and fruit $15 [GF]

Stuffed French Toast: Texas toast stuffed with
whipped berry cream cheese and then battered and
griddled, served with syrup and fresh fruit $14

Breakfast Sandwich: Two eggs on a house-made
bun with cheddar, smoky tomato aioli, spinach, tomato
and caramelized onions $ 12[V] Add bacon $3

S a n dWi C h eS served with chef’s side

Caprese Sandwich: Fresh mozzarella, roasted

tomatoes, pesto, arugula mix, and balsamic drizzle on
Bigwood bread $16 [V]

Banh Mi Sandwich: Soy-marinated tofu with
pickled veggies, arugula mix, cilantro, sriracha aioli,
and a soy-hoisin drizzle on a hoagie roll $15 [V, DF]

Curry Chicken Wrap: Chicken salad with apple,
celery, and raisins, topped with lettuce, peach chutney,
and cilantro $15 [DF]

Grown Up Grilled Cheese: Bacon, havarti,
caramelized onions, smoky tomato aioli, and apples on
Bigwood bread $16

Mug of Soup

Hearty mug of soup with house-made sourdough bread
$10

[DF] Dairy Free [GF] Gluten Free

B U rgers & S U Ch served with fries and a pickle

Smoky Beef Burger: Hand-pattied % Ib “Double R
Ranch” burger on a Galena bun with lettuce, tomato,
and red onion $17

Galena Veggie Burger: House-made chickpea
patty on a Galena bun topped with smoky tomato aioli,
pickled red onions, lettuce, and tomato $16 [V]

Pulled Pork Sandwich: House-smoked pork in a
blueberry-chipotle barbeque sauce on a Galena bun
served with slaw and bread-and-butter pickles $16

Salads & Sharing

Ginger Sesame Bowl: Spiced lentils, coconut red
rice, kale salad, house-made kimchee, hard-boiled
egg, toasted sesame seeds, and ginger sesame
dressing $15 [GF, DF, V]

Southwest Salad: Roasted corn, beans, jack
cheese, tortilla strips, red onions, cilantro, salsa, and
sour cream over mixed greens with a southwest
dressing $15 [GF, V] Add pulled pork $3

Kids
Kids Burger: Plain ¥ Ib burger served with fries and
fruit $9 [DF]

PB&J: On whole-wheat bread served with fries and
fruit $7 [V, DF, N]

Hot Dog: Grilled hot dog with fries and fruit $7 [DF]

Kids French Toast: Texas toast battered and
griddled, sprinkled with powdered sugar, and served
with syrup and fresh fruit $6

Small Plates. Sides. and Extras

Side of potatoes $3.50
Side of scrambled eggs $5
Gluten-free bun $1.50
Add bacon $3

Side of fruit $5
Bowl of granola $9
Basket of fries $7
Chips & salsa $6

Side of Bacon $4

Grilled chicken breast $5
Side salad $6

Add caramelized onions $1



