
SQUAW CREEK

Brunch Platters

SUNRISE SANDWICH PLATTER 

two poached eggs, bacon and hollandaise sauce served
on garlic herb cheese muffins with hash browns

14

BIRDIE BREAKFAST PLATTER 

two eggs your way, hash browns, texas toast, and a waffle

15

SQUAW CREEK CHICKEN & WAFFLES 

fried chicken breast served with a chefs choice featured
waffle and a garlic herb muffin

16

STUFFED FRENCH TOAST 

Chef's featured stuffed french toast served with bacon
WEEKLY FEATURE | ASK YOUR SERVER FOR MORE DETAILS

16

WEEKEND BRUNCH

11am-3pm *AL

consuming raw or undercooked meats, poultry, seafood or eggs may increase your
risk of foodborne illness 

allergens such as milk, eggs, fish, shellfish, peanuts, tree nuts, wheat, soy and
sesame are used as ingredients  in this facility

WESTERN 

two eggs, peppers, onions and
ham on a bed ofhash browns, topped with cheddar

cheese and scallions

16

VEGGIE 

two eggs, peppers, onions and mushrooms on a bed of
hash browns, topped with cheddar cheese and

hollandaide sauce

13

Squaw Skillets

Cocktails

BOTTOMLESS MIMOSAS 

choice of apple cider, cranberry or classic orange juice
with house champagne

20

BOTTOMLESS BLOODY MARY 

vodka, Zing Zang, lime juice and Tabasco; garnished with
celery, olives and a lime

20

SPARKLING CIDER SANGRIA 

green apple vodka. ginger liqueur, house prosecco, apple
cider and cinnamon sticks

11


