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Welcome to the
CASCADE DINING ROOM

B R U N C H  A  L A  C A R T E

A L L  A M E R I C A N  B R E A K F A S T *
two eggs any style, your choice of bacon, ham

or andouille sausage
served with confit potatoes & toast

1 8
~ add 8oz NY strip for $20 ~

T I M B E R L I N E  H A S H *
two eggs any style, yukon potatoes, bell pepper 

fried shallot, tarragon
served with your choice

steak & blue cheese  28 |  smoked salmon & capers  26 
mushrooms & kale  24

*these items are cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food-borne illness.
**an 20% gratuity will be added to the bill or tables of 6 or more guests. a culinary charge of 3% is automatically added to all guest checks based on food purchases allowing our 

customer’s to share, directly with our kitchen team, their gratitude for Timberline Lodge’s culinary experience. Thank you!

C A E S A R  S A L A D
romaine lettuce, spanish 

anchovy aioli, chili bread crumb 
reggiano 

1 6

Classics

B R E A D  P U D D I N G  F R E N C H  T O A S T *
topped with huckleberry compote

candied pistachios, lodge-made whip cream 

2 2

B R U N O  S C R A M B L E *
 grilled andouille, mamma lil’s peppers

caramelized onion, sharp white cheddar
served with confit potatoes

2 3

H E I D I  S C R A M B L E *
spinach, blistered tomatoes, roasted garlic, feta 

topped with guacamole
served with confit potatoes

2 1
Substitute “Just Egg” available for $2

Sweeter Side
Y O G U R T  B O W L

vanilla yogurt, house granola, mixed berries
huckleberry compote, mint honey 

1 4

Light Fare
L O D G E  S A L A D

spring mix, burnt lemon & 
huckleberry dressing, tomato 
pressed pears, pickled onion 

cucumber, feta

1 6

P O R C I N I  B I S Q U E
crème fraîche, chive

1 6

R A N C H E R O  B R E A K F A S T  B U R R I T O *
verde braised pork, roasted potatoes, scrambled eggs, topped with ranchero sauce, chipotle crème

2 4

B R U N C H  P O U T I N E *
loaded fries with sausage gravy, cheese curds, scrambled eggs, bacon, chive

2 2

P O R K  V E R D E  B I S C U I T S  &  G R A V Y
verde braised pork, sausage gravy, lodge-made biscuits

1 8

T I M B E R  B U R G E R
1/2 pound burger patty, Tillamook sharp white cheddar, bacon, lettuce, onion, tomato, garlic aioli

served with fries

2 8

P N W  F U N  G U Y  B U R G E R
1/2 pound burger patty, black garlic duxelle, sautéed oyster mushrooms, rogue smoked blue cheese

 caramelized onion, arugula, garlic aioli
served with fries

3 2

Substitute veggie patty for $2

Entreés

P U C C I  S A N D W I C H *
choice of bacon, sausage, or ham, with egg, sharp cheddar, chipotle crème, smashed avocado, arugula

served on a pretzel bun with a side of fruit

2 4



Afternoon Sweet Treats
~ Lodge-made desserts for the sweet tooth in you! ~

B A N A N A  F O S T E R  N E W  Y O R K  C H E E S E C A K E
mascarpone whipped cream & pecan crumble 

1 6

S K I L L E T  B A K E D  C H O C O L A T E  C H I P  C O O K I E
chocolate & caramel sauce with vanilla ice cream

1 5

Mimosa Flight
~ Start your morning with a Trevari tasting flight of the PNW for just $16! ~

Pineapple  |  Lavender  |  Watermelon |  Huckleberry

Espresso, Lattes & Cappuccinos
choice of whole, non-fat, soy, almond, oat

V A N I L L A  L A V E N D E R   9 
vanilla-lavender syrup, espresso

C I N N A M O N  S W I R L   9
lodge-made cinnamon syrup, espresso

white chocolate

M A H S A  C H A I  L A T T E   7 . 0 0
A blend of caffeine-free rooibos, organic spices & 

boosted with functional feel good adaptogens

H O N E Y  C A R D A M O M   9 
lodge-made honey-cardamon syrup, espresso

orange zest 

H U C K L E B E R R Y  A F F O G A T O   8
lodge-made huckleberry ice cream, espresso

L A T T E  o r  C A P P U C C I N O   7 . 0 0

Handcrafted Cocktails
F R O M  P O W D E R  T O  P A T I O  2 2

jalapeno infused batanga tequila, triple sec, lime juice , 
watermelon syrup, tajin rim 

P R E T T Y  I N  P U R P L E  1 9
empress 1908, lemon juice, lemonade, 

lavender syrup

G O L D E N  H O U R  M A R T I N I  1 8
bacardi superior, lime juice, mango syrup, 

soda water

B L A C K  C H E R R Y  N O . 8  2 0 
trail’s end 8 year, cherry syrup, chocolate bitters

I S L A N D  D A Y D R E A M  1 9
bacardi superior, lime juice, simple, 

coconut syrup

 H O P  D E  F L E U R  1 7
lemon infused Timberline vodka, st. germain,

simple syrup, Timberline hop water

Zero-Proof Cocktails
~ Satisfying creations without the buzz ~

L A V E N D E R  D R O P   9
lavender syrup, lemon juice, soda water 

HUCKLEBERRY LAVENDER SPRITZ  11 
lodge-made blueberry lavender syrup, lemon juice  

soda water

N O  B U Z Z  B E E ’ S  K N E E S   1 0
chamomile tea, honey, lime juice

S U N R I S E  S P R I T Z   9 
orange juice, lemon juice, grenadine, splash of soda 

water

The Basics
S N O W C A P  D R E A M   9

hot chocolate, whipped cream, toffee bits
chocolate & caramel drizzle

O T T O ’ S  C B D  C I D E R   8

C A L D E R A  C R A F T  R O O T  B E E R   5

C O F F E E   4 . 2 5
by Portland Roasting Company

J U I C E   4 . 7 5

A P P L E  C I D E R   7
cider, whipped cream, cinnamon stick

caramel drizzle, nutmeg

ATHLETIC BREWING COMPANY N/A  8

S T E V E N  S M I T H  T E A   6

I C E D  T E A   6
by Smith Tea

R E D  B U L L   5

C I T R U S  M A P L E  S O D A   1 0
orange juice, lemon juice, maple syrup, soda water


