
the Lookout

BrunchB R E A K F A S T

Avocado Focaccia Toast  18
Toasted focaccia bread topped with mozzarella, bocconcini,
avocado, two sunny-side-up eggs, arugula, cherry tomatoes,
red onion, and balsamic glaze.

Chicken + Waffles  22
Fried boneless chicken over waffles with a side of spicy
maple sauce. Served with side of fruit and potato wedges.

Smoked Salmon Focaccia Toast  22
Toasted focaccia bread topped with sautéed spinach,
avocado, smoked salmon, and two poached eggs, finished
with balsamic drizzle. Served with a side of fruit and potato
wedges.

Traditional Breakfast  17
Two eggs any style, choice of bacon or ham, seasoned
cripsy seasoned potatoes and toasted sourdough

Eggs Benedict  19
Poached eggs on an English muffin topped with hollandaise
sauce. Served with crispy seasoned potatoes
Ham | BBQ Pulled Pork

Breakfast Bowl  17
Seasoned crispy potatoes topped with bacon, ham, or
pulled pork, two sunnyside up egg. and hollandaise sauce.
Sub Smoked Salmon 5

Classic Lynx Burger + Cheese  21
Made in house 7 oz AAA beef patty. Served with lettuce,
onion, tomato and pickle on a brioche bun. Served with
crispy seasoned potatoes

Waffles   16
Light and fluffy waffles or pancakes drizzled with decadent
chocolate sauce, topped with fresh banana slices and
whipped cream 

L U N C H

Fruit Cup- 4  
Extra Egg- 3 
Bacon- 3 
Pulled Pork 6
Crispy Potatoes- 4

Sides
Extra Waffle- 4 
Side House Salad- 6
Toast -3
Side Hollandaise -3

Smoked Salmon Benedict  20
Poached eggs on an English muffin topped with spinach, thinly
sliced red onion, capers, and hollandaise sauce. Served with
crispy seasoned potatoes.

Avocado Breakfast Bowl  19
Seasoned crispy potatoes with roasted cherry tomatoes
and sauteed spinach, two sunnyside up egg, topped with
feta and hollandaise sauce. 

Chicken Fingers + Fries  20
Juicy and tender chicken fingers breaded to perfection
and served with a side of crispy golden fries

Lobster Bisque 9.5
Served with warm focaccia bread 

BBQ Mozza Burger  22
BBQ Mozza Burger 22
Made in house 7oz AAA beef patty, crispy beer-
battered onion rings, sautéed mushrooms, and melted
mozzarella cheese, all topped with garlic aioli and BBQ
sauce, served on a delicious brioche bun.

Salmon Slaw Salad   27
6 oz of pan-seared Coho Salmon on a bed of mixed greens,
topped with shredded cabbage, cherry tomatoes, cucumber,
avocado & honey roasted almonds, tossed in a creamy
vinaigrette dressing

Beef Dip  25
Sliced roast prime rib piled high on a toasted baguette, with
sautéed onions, mushrooms, melted mozzarella, and creamy
horseradish aioli. Served with a rich, savory au jus for dipping
and a choice of side.

Steak + Eggs Bowl  24
Cripsy smashed potatoes topped with thinly sliced garlic soy
marinated steak, two eggs sunny side up and hollandaise sauce

Breakfast Tacos  19
Cheesy grilled tacos stuffed with eggs, avocado, pico, more
cheese and chipotle sauce. Served with breakfast potatoes
and salsa hollandaise dipping sauce, (2)

Breakfast Burrito  19
Filled with bacon or ham, eggs, avocado, cheese, tomato,
onion and salsa. Served with sour cream and breakfast
potatoes

Tuna Melt + Soup  18
Served on an in-house made soft baguette bun with
melted cheese and choice of soup or salad. A classic
comfort meal.

Crème Brûlée French Toast   20
Thick-cut brioche French toast, topped with silky crème
brûlée and fresh berries. Served with a side of warm coconut
crème anglaise.

Croque Madame  21
Brioche toast layered with shaved ham and melted cheese.
Topped with a soft egg and finished with rich hollandaise
sauce.

Tiki Poke Salad   26
A vibrant mix of chopped kale, creamy avocado, crisp
cucumber, pumpkin seeds, and crispy onions, tossed in our
bold Tiki dressing with a hint of togarashi spice, and topped
with sushi-grade salmon or tuna.

Spaghettini Alfredo   19
Tossed in a rich and velvety alfredo sauce, made with
parmesan cheese, butter, and a touch of garlic. Served
with warm focaccia 


