
*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs, may increase your risk of foodborne illness. 

B
R

E
A

K
F

A
S

T
 M

E
N

U HALF 5
FULL 8

HALF 7
FULL 12

13

12

14

 

11

14

8

FRIED BISCUITS   
Freshly fried doughnuts tossed in 
cinnamon sugar, served with warm
apple butter.

SCRATCH-MADE ALL BUTTER
BISCUITS AND GRAVY  
Two scratch-made all butter biscuits with 
old fashioned sausage gravy.
   Add a locally sourced egg* $3

COUNTRY HAM STEAK AND EGGS  
Thick-cut Fischer Farms country ham steak with 
two locally sourced eggs*, breakfast potatoes, 
and toast. 

     TRAIL HIKER HASH 
Caramelized vegetable medley tossed with 
seasoned potatoes, topped with two local 
eggs* any style, and served with toast.  
   Add protein $4
   Add cheese $2

QUICHE OF THE DAY 
Old-fashioned crust and whipped custard. 
Served with fresh fruit. Ask your server for 
seasonal selections.

BROWN COUNTY BREAKFAST  
Two locally sourced eggs* any style, bacon or 
sausage, home fries, and toast.
   Upgrade to ham or braised corned beef $2
   Upgrade from toast to a single pancake $5
   Sub gluten-free toast $2

EVERYDAY BREAKFAST SANDWICH 
House-baked roll, creamy soft-scrambled eggs, 
caramelized peppers and onions, and melted 
Havarti cheese.
   Add protein $4
   Sub a biscuit for the bun $2
   Sub gluten-free bread $2

     A.C.O. (ARTISTS COLONY OMELET)  
Caramelized peppers and onions, sautéed 
mushrooms, Havarti cheese and mascarpone 
folded into a three-egg omelet served with 
bacon or sausage and toast. 
   Upgrade to ham or braised corned beef $2
   Upgrade from toast to a single pancake $5
   Sub gluten-free toast $2

YOGURT PARFAIT 
Vanilla yogurt with Scholars Inn granola, fresh 
berries, and local honey.
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VEGETARIAN GLUTEN FREEFEATURED DISH

MIMOSA

BLOODY MARY 

BLOODY MARIA 

MARGARITA 

SCREWDRIVER 

IRISH COFFEE
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LUMBERJACK PANCAKES
Our signature pancakes served with whipped butter 
and real pure maple syrup.

S’MORES PANCAKES
Signature pancakes stu�ed with chocolate chips and 
mini-marshmallows.

AFTER SCHOOL SPECIAL PANCAKES
Our signature pancakes filled with peanut butter 
chips, layered with a rich house-made mixed berry 
preserve.

     SWEET POTATO PANCAKES 
Our signature sweet potato pancakes are 
back—served with our famous brown sugar sauce 
with added pecans for a rich, nostalgic favorite worth 
savoring!

BUILD YOUR OWN
Start with our signature pancake and make it yours with 
your choice of mix-ins and toppings.
   Classic Add-ons: Chocolate chips, peanut butter 
   chips, pecans, marshmallows, Scholars Inn granola 
   $1 each

   Premium Add-ons: House-made mixed berry jam, 
   Brown Sugar sauce, blueberries $2 each
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BACON (FISCHER FARMS)

HAM STEAK (DEWIGS MEATS)

BREAKFAST SAUSAGE (DEWIGS MEATS)

BRAISED CORNED BEEF 
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ALL BUTTER BISCUIT
Scratch-made all butter biscuit, served hot with 
apple butter.

TALLOW HOME FRIES
Crispy and golden brown, seasoned to perfection.

CREAMY SOFT SCRAMBLED EGGS
Locally sourced eggs scrambled with mascarpone.

EGG ANY STYLE*
Locally sourced egg any style.

HOUSE-MADE CORNED BEEF HASH         
House-braised corned beef with crispy potatoes 
and caramelized veggies.
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Our fryers and grills utilize 100% rendered beef tallow and/or clarified butter. 
Please inform your server of any allergies or intolerances prior to ordering.

DavidKlein
Snapshot
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