
Prime Rib Dip with grilled  
sweet onions and Tillamook® Cheddar Cheese

Fluffy three-egg omelets served with choice of Famous Buttermilk 
Pancakes, Northwest Hash Browns or fresh seasonal fruit. Hash brown 
and seasonal fruit choice also accompanied by a freshly-baked buttermilk 
biscuit. Omelets may be prepared with egg whites upon request.

Almost as big as Crater Lake! A delightful combination of farm-fresh “AA” 
eggs, milk and flour is blended and baked to golden brown.

Mountain lodge omelets GERMAN PANCAKES

pioneer style favorites

crepes & waffles mountain high sandwiches

grilled sandwiches

cascade skillets

bountiful benedicts

pancakes & french toast

Add “the 
works” to 
your hash 

browns
Daily’s® smokehouse bacon, 
Tillamook® Cheddar cheese, 

green onions and a dollop
of sour cream for an 
additional charge.

ADD FRUIT 
Topping!

Northwest Triple-Berry, 
Strawberry,

Cinnamon Apple
or Lingonberry Butter

Denver & Tillamook® 
CheDDar 
Tillamook® Cheddar cheese, hickory smoked ham, 
peppers and onion.

CrabaCaDo  
100% real Northwest Dungeness crab, Daily’s® 
smokehouse bacon, fresh avocado, Swiss cheese, 
tomato, classic Hollandaise sauce and 
fresh-snipped chives.

mr. elmer’s 
Hickory smoked ham, Swiss cheese, tomato, 
mushroom and classic Hollandaise sauce.

looking for sun  
Smoky chipotle bacon, Jack and Cheddar cheese, 
green onion, Northwest salsa, fresh avocado and 
sour cream. 

farmer’s  
Hickory smoked ham, Daily’s® smokehouse
bacon, Zenner’s® country pork sausage, peppers,  
onion, Swiss cheese, potatoes and creamy country 
gravy. 

garDen vegeTable 
Zucchini, mushrooms, baby spinach, onion, tomato, 
Swiss cheese and classic Hollandaise sauce.

ClassiC ham anD 
Tillamook® CheDDar 
Hickory smoked ham and Tillamook® Cheddar 
cheese.

WillameTTe valley 
Zenner’s® chicken apple sausage, baby spinach, 
mushroom, onion, zucchini, Swiss cheese, tomato 
and fresh-snipped chives.

ClassiC german PanCake
Lemon wedges, whipped butter and powdered sugar. 
Add fruit topping for an additional charge.

german PanCake Combo 
Lemon wedges, whipped butter and powdered 
sugar. Two farm-fresh “AA” eggs* and your choice 
of Daily’s® smokehouse bacon, honey-cured ham, 
Zenner’s® country pork sausage links or Zenner’s® 
chicken apple sausage links. 
Add fruit topping for an additional charge.

the ranch breakfast

Served with Northwest Hash Browns or 
fresh seasonal fruit. Accompanied by a 
freshly-baked buttermilk biscuit.

Daily’s® Smokehouse 
Bacon & Eggs 

Looking for Sun

hungry ranCher 
breakfasT 
Three farm-fresh “AA” eggs*, Daily’s® smokehouse 
bacon, honey-cured ham and Zenner’s® country 
pork sausage links. Northwest Hash Browns or fresh 
seasonal fruit. Served with a freshly-baked buttermilk 
biscuit.

ChiCken-frieD sTeak 
& eggs 
Topped with creamy country gravy. Two farm-fresh 
“AA” eggs* and Northwest Hash Browns or fresh 
seasonal fruit. Served with a freshly-baked buttermilk 
biscuit.

oregon Trail sTeak 
& eggs 
All-natural Flat Iron steak* from Northwest ranches, 
grilled with steak seasoning and topped with steak 
butter. Two farm-fresh “AA” eggs* and Northwest 
Hash Browns or fresh seasonal fruit. Served with a 
freshly-baked buttermilk biscuit.

snoqualmie falls 
oaTmeal
Made-to-order. Milk, butter and your choice 
of topping.
   Classic — Brown sugar
   Fruit — Blueberry and banana

CounTry bisCuiT
breakfasT 
Flaky, hot-from-the-oven buttermilk biscuit topped 
with creamy country gravy. Two farm-fresh “AA” 
eggs*, Northwest Hash Browns and your choice 
of Daily’s® smokehouse bacon, honey-cured ham, 
Zenner’s® country pork sausage links or Zenner’s® 
chicken apple sausage links.

baCon & Tillamook® 
PoTaTo Cakes & eggs 
Griddle-browned potato pancakes filled with bacon, 
Tillamook® Cheddar cheese and onion. Topped with 
sour cream and accompanied by two farm-fresh “AA” 
eggs*, Daily’s® smokehouse bacon and applesauce.

famous buTTermilk 
PanCakes 
Made with Walt Elmer’s original recipe.
Enjoy it with fruit topping – your choice of Northwest 
triple-berry, strawberry or cinnamon apple topped with 
whipped cream and dusted with powdered sugar. 

norThWesT blueberry 
PanCakes 
Buttermilk pancakes exploding with Northwest 
blueberries and dusted with powdered sugar. 

yukon frenCh ToasT
Dipped in vanilla cinnamon egg batter and grilled to 
perfection. Dusted with powdered sugar. 
Enjoy it with fruit topping – your choice of Northwest 
triple-berry, strawberry or cinnamon apple topped with 
whipped cream and dusted with powdered sugar. 

Cinnamon roll PanCakes 
Our famous buttermilk pancakes swirled with 
cinnamon and sugar then topped with cream cheese 
icing, powdered sugar and whipped cream. 

Served with two farm-fresh “AA” eggs*, and your choice of breakfast meat. Accompanied by whipped 
butter and your choice of warm Elmer’s pancake syrup or Oregon Marionberry syrup.

Freshly-made crepes and waffles accompanied by two farm-fresh “AA” eggs*, and your choice of 
breakfast meat.

belgian Waffle 
Thick and crispy Belgian waffle served with whipped 
butter and your choice of warm Elmer’s pancake 
syrup or Oregon Marionberry syrup.
Enjoy it with fruit topping – your choice of Northwest 
triple-berry, strawberry or cinnamon apple topped with 
whipped cream and dusted with powdered sugar. 

lingonberry CrePes 
Three freshly-made crepes topped with sweet, tangy 
lingonberries mixed with butter then dusted with 
powdered sugar. 

fruiT fesTival CrePes 
Two freshly-made crepes with your choice of 
Northwest triple-berry, strawberry, or cinnamon 
apple drizzled with cream cheese icing. Dusted with 
powdered sugar and topped with whipped cream.

On a grilled English muffin with classic Hollandaise sauce and fresh-snipped chives. 
Served with your choice of fresh seasonal fruit or Northwest Hash Browns.

ClassiC eggs beneDiCT 
Two poached farm-fresh “AA” eggs* and
Canadian bacon.

avoCaDo beneDiCT 
Two poached farm-fresh “AA” eggs*,  
fresh avocado and tomato.

Dungeness Crab 
beneDiCT 
Two poached farm-fresh “AA” 
eggs*, 100% real Northwest 
Dungeness crab, Daily’s®
smokehouse bacon and tomato.

Accompanied by a freshly-baked buttermilk biscuit. 
Skillets may be prepared with egg whites upon request. 

norThWesT skilleT 
Zucchini, baby spinach, tomato and mushroom 
cooked with Tillamook® Cheddar cheese-scrambled 
eggs. Served atop Northwest Hash Browns with 
peppers and onion.

CounTry Cousin skilleT 
Traditional chicken-fried steak over grilled 
Northwest Hash Browns with peppers and onion. 
Topped with creamy country gravy and Tillamook® 
Cheddar cheese-scrambled eggs.

saTurDay markeT skilleT 
Hickory smoked ham, Daily’s® smokehouse 
bacon, Zenner’s® German sausage, Northwest 
Hash Browns, peppers and onion. Topped with 
Tillamook® Cheddar cheese-scrambled eggs.  

CasCaDe Club 
Daily’s® smokehouse bacon, honey-cured ham, 
roasted turkey breast, Tillamook® Cheddar cheese 
with lettuce, tomato and mayonnaise on a grilled 
French roll. 

ChiCken baCon ranCh
Diced chicken, Daily’s® smokehouse bacon, 
provolone cheese, fresh avocado, tomato and 
ranch on a grilled French roll.

Prime rib DiP* 
Slices of slow-roasted prime rib on a grilled 
French roll with au jus. 
Add caramelized sweet onions and 
Tillamook® Cheddar cheese for 
an additional charge. 

garDen fresh
Fresh avocado, baby spinach, sweet onion, 
provolone cheese, sliced hard-boiled egg, tomato 
and dijonniase on grill-toasted marble rye bread. 

smokehouse blTa
Daily’s® smokehouse bacon and fresh avocado 
with lettuce, tomato and mayonnaise on a grilled 
French roll.

Served with your choice of Northwest Fries, cottage cheese or creamy coleslaw.  Substitute sweet 
onion rings, a cup of soup or a Yellow Bowl Dinner Salad for an additional charge.

Served with your choice of Northwest Fries, cottage cheese, or creamy coleslaw.
Substitute sweet onion rings, a cup of soup or a Yellow Bowl Dinner Salad for an additonal charge. 

half Turkey
half ham
half blTa
half garDen fresh

CuP of ivar’s Clam ChoWDer
CuP of seasonal souP
fresh garDen salaD
norThWesT fries
fresh seasonal fruiT
CoTTage Cheese
Creamy ColeslaW

Pick any half sandwich and pair it with your choice of side.

Pick

Pair

reuben 
Grilled corned beef, roasted turkey 
breast, Tillamook® Swiss cheese 
and sauerkraut stacked on grilled 
marble rye, spread with Thousand 
Island and dijonnaise.

PaTTy melT
A grilled burger patty*, melted 
provolone cheese and caramelized 
onions served on grilled marble rye 
with Thousand Island sauce.

Fruit Festival
Crepes

Dungeness Crab
Benedict

Saturday Market
Skillet

Reuben

*Eggs and meat are cooked to 
order. Notice: Consuming raw or 

undercooked meats, seafood, shellfish 
or eggs may increase your risk of 

foodborne illness. Especially if you 
have certain medical conditions.

indicates signature item

NORTHWEST LODGE BLEND COFFEESkillfully roasted in Portland, Oregon using 100% Arabica coffee beans, harvested from the best growing regions.

Daily’s®  Smokehouse Bacon & Eggs*
Zenner’s®  Country Pork Sausage Links & Eggs* 
Zenner’s®  Chicken Apple Sausage Links & Eggs*  
Honey-Cured Ham & Eggs*  
Sausage Patty & Eggs*  
Two-Egg* Breakfast

Bacon & Tillamook®
Potato Cakes & Eggs

Classic
German Pancake



Rock-Salt Roasted
Prime Rib

dockside baskets

seafooD feasT & ChiPs
Golden wild Alaskan cod and Pacific salmon 
hand-battered with Pride of the West® and paired 
with Panko coated deep-fried shrimp. Tartar sauce, 
cocktail sauce and lemon.

shrimP & ChiPs
Panko coated deep-fried shrimp, cocktail sauce 
and lemon.

golDen ChiCken
sTriPs & ChiPs
Crispy chicken tenders served with ranch
for dipping.

beer-baTTer fish & ChiPs 
Golden wild Alaskan cod hand-battered with Pride 
of the West®. Served with tartar sauce and lemon.

Served with Northwest Fries and creamy coleslaw. Add a cup of Ivar’s Famous Clam Chowder, 
seasonal soup or Yellow Bowl Dinner Salad for an additional charge.

baCon avoCaDo burger*

Melted provolone cheese, Daily’s® smokehouse 
bacon, fresh avocado, lettuce, tomato and dijonnaise.

baCon Cheeseburger*  
WiTh Tillamook® CheDDar
Daily’s® smokehouse bacon and Tillamook® Cheddar 
cheese, lettuce, tomato, pickle and burger sauce.

Cheeseburger* WiTh 
Tillamook® CheDDar
Tillamook® Cheddar cheese, lettuce, tomato, pickle 
and burger sauce.

garDen veggie burger
A Morningstar® Garden Veggie patty stacked with 
provolone cheese, sweet onion, tomato, baby 
spinach and dijonnaise.

A premium-size beef patty* on a grilled Kaiser bun. Served with your choice of Northwest 
Fries, cottage cheese or creamy coleslaw. Substitute sweet onion rings, a cup of soup or a 
Yellow Bowl Dinner Salad for an additional charge.

high country burgers

farmer’s market salads

rancher’s prime rib

WilD alaskan CoD
Wild Alaskan cod dusted with seasoned flour, 

grilled with garlic butter and then sprinkled with 
fresh-snipped chives. Served with rice pilaf, 

seasonal Farmstand vegetable, tartar 
sauce and lemon. 

WilD PaCifiC 
salmon

Wild Pacific salmon grilled with garlic 
butter then topped with Northwest 

salsa, green onion and fresh avocado. Served 
with rice pilaf,  seasonal Farmstand vegetable 
and lemon.

SEAFOOD from the Pacific

Served with your choice of Ivar’s Famous Clam Chowder, seasonal soup or Yellow Bowl Dinner Salad.

ClassiC Cobb
Fresh salad greens, diced chicken, Daily’s® 
smokehouse bacon, tomato, black olives, fresh 
avocado, hard-boiled egg and blue cheese 
crumbles. Your choice of dressing.

souThWesT ChiCken
Fresh salad greens, sweet corn and black beans 
tossed with housemade chipotle ranch dressing. 
Topped with diced chicken, Northwest salsa,  
fresh avocado, sour cream, tortilla strips,  
green onion and Jack and 
Cheddar cheese. 

Dungeness Crab blT
100% real Northwest Dungeness crab, fresh salad 
greens, Daily’s® smokehouse bacon, tomato, fresh 
avocado, hard-boiled egg and black olives. Your 
choice of dressing.

roCk-salT roasTeD Prime rib*

Available after 4 pm.
Served with a baked potato or Yukon Gold mashed 
potatoes with gravy, our seasonal Farmstand 
vegetable and sweet onion rings. Your 
choice of Ivar’s Famous Clam Chowder, 
seasonal soup or Yellow Bowl 
Dinner Salad.
12 oz. and 9 oz. cut available

From Northwest-raised, grass-fed cattle. We roast our prime rib by 
first burying it in rock salt and then slow roasting it to perfection. 
Each slice is flavorful, tender and prepared to your liking.

Pioneer ChiCken-frieD 
sTeak
Chicken-fried steak with Yukon Gold mashed 
potatoes, creamy country gravy and seasonal 
Farmstand vegetable.

roasTeD Turkey breasT 
Dinner
Roasted turkey breast with Yukon Gold mashed 
potatoes, herb stuffing, gravy, cranberries and 
seasonal Farmstand vegetable.

oregon Trail 
flaT iron sTeak
All-natural Flat Iron steak* from Northwest ranches 
grilled with steak seasoning and topped with steak 
butter. Served with a baked potato or Yukon Gold 
mashed potatoes with gravy, seasonal Farmstand 
vegetable and sweet onion rings.
Add deep-fried Panko coated shrimp for an additional 
charge.

fireside favorites

Served with your choice of Ivar’s Famous Clam Chowder, seasonal soup or Yellow Bowl Dinner Salad. 
Baked potatoes are available after 4 pm.

A Northwest favorite since 1960. Our 26 locally owned Elmer’s 
Restaurants take pride in their communities and source local, 
farm-fresh ingredients.

Egg N’ Joe is the newest addition to the Elmer’s Restaurants, Inc. family, 
offering the best of Elmer’s at breakfast and lunch. 
Find out more at: eggnjoe.com

Beer-Batter
Fish & Chips

Bacon Avocado Burger

Dungeness Crab 
BLT Salad

ivar’s famous
Clam ChoWDer
Ivar Haglund, legendary minstrel and 
restaurateur, began serving this thick and creamy 
clam chowder on the Seattle waterfront in 1938.

seasonal souP
Ask about this season’s featured soup.

souP & salaD Combo
A bowl of soup served with a Yellow Bowl 
Dinner Salad.

northwest soups

boise
1385 Capitol Blvd.
Boise, ID 83706
(208) 343-5714

Coeur D’alene
290 West Appleway Ave.
Coeur d’Alene, ID 83814
(208) 665-7148

PoCaTello
851 S. 5th Ave.
Pocatello, ID 83201
(208) 232-9114

gilberT
3131 S Market St., Suite 101
Gilbert, AZ 85295
(480) 625-3709

sCoTTsDale 
23271 N Scottsdale Rd., Suite A101
Scottsdale, AZ 85255
(480) 265-9968

Palm sPrings
1030 E. Palm Canyon Dr. 
Palm Springs, CA 92264
(760) 327-8419

albany
2802 Santiam Hwy.
Albany, OR 97321
(541) 928-4227

beaverTon (Cornell Oaks)
1250 NW Waterhouse Ave.
Beaverton, OR 97006
(503) 466-9699

ClaCkamas
16087 SE 82nd Dr. 
Clackamas, OR 97015
(503) 655-5656

Corvallis
1115 NW 9th St.
Corvallis, OR 97330
(541) 757-6690

granTs Pass
175 Agness Ave.
Grants Pass, OR 97526
(541) 474-0740

gresham
1590 NE Burnside Rd.
Gresham, OR 97030
(503) 665-5144

hillsboro
390 SW Adams Ave.
Hillsboro, OR 97123
(503) 640-3090

klamaTh falls
3030 S. 6th St.
Klamath Falls, OR 97603
(541) 882-1881

meDforD
2000 Biddle Rd.
Medford, OR 97504
(541) 772-2000

PorTlanD (Delta Park)
9848 N. Whitaker Rd.
Portland, OR 97217
 (503) 289-9848

PorTlanD (Mall 205) 
9660 SE Stark St. 
Portland, OR 97216
(503) 256-0333

PorTlanD (Parkrose)
10001 NE Sandy Blvd.
Portland, OR 97220
(503) 256-2150

PorTlanD (San Rafael)
1933 NE 181st Ave
Portland, OR 97230
(503) 666-1957

roseburg
1440 NW Mulholland Dr.
Roseburg, OR 97470
(541) 673-0021

salem
3950 Market Street NE
Salem, OR 97301
(503) 363-3950

sPringfielD
3350 Gateway St.
Springfield, OR 97477
(541) 726-1261

TigarD
14055 SW Pacific Hwy. 
Tigard, OR 97224
(503) 620-6440

WooDburn
255 Arney Rd.
Woodburn, OR 97071
(503) 982-2255

idaho

ARIZONA

california

washingtonoregon
Poulsbo
760 NE Liberty Road
Poulsbo, WA 98370
(360) 697-2215

TaComa
7427 S. Hosmer St.
Tacoma, WA 98408
(253) 473-0855

vanCouver (Andresen)
7105 NE 40th St.
Vancouver, WA 98661
(360) 260-1008

vanCouver (Mill Plain)
11310 SE Mill Plain Blvd.
Vancouver, WA 98684
 (360) 256-0808

*Eggs and meat are cooked to order. Notice: Consuming raw or undercooked meats, seafood, shellfish or eggs may 
increase your risk of foodborne illness. Especially if you have certain medical conditions.

VISIT US AT:

EATATELMERS.com
FIND US ON:indicates signature item

© Menu design and all marks are owned by We Own Breakfast, LLC.

ChanDler
4010 South Arizona Avenue, Suite 4
Chandler, AZ 85248
(480) 207-6138

Wild Pacific
Salmon

Add  
Deep-Fried 

Panko Coated 
Shrimp for  

an additional 
charge


