
B R E A K F A S T  M E N U

griddle

* Parties of 6 or more are subject to 18% gratuity. 

There will be a $5 charge for all split meals.

Substitution charge .99

QT's

STEAK & EGGS
5 oz. choice sirloin steak with 2 eggs any 

style, with your choice of potato or fruit, 

and toast 17.69

 
Biscuits and Gravy Plate

A flaky biscuit topped with sausage 

gravy, served with your choice of meat 

and 2 eggs any style 9.79

Silver Dollar Slam

2 small pancakes served with 2 eggs any 

style, and choice of meat and potato 11.29

"�e Innjoyable" Breakfast

2 eggs any style, with your choice of 

meat, comes with choice of potato or 

fruit, and toast 10.29

Eggs Benedict

2 poached eggs on English muffins, 

Canadian bacon, hollandaise sauce, with 

choice of potato or fruit 11.79

Sunrise Sandwich

Choice of bread griddled with two eggs 

any style, ham, American cheese, served 

with choice of potato or fruit 9.89

QT's Breakfast Burrito

Fresh scrambled eggs, onion, peppers, 

bacon, potatoes, cheddar cheese, salsa, 

and sour cream on the side 10.29

F A V O R I T E S

Belgian Waffle

Golden Belgian waffle tapped with berries, 

served with butter, and warm syrup  9.29

Belgian Waffle Breakfast

Our golden waffle with 2 eggs any style, and 

choice of meat 11.79

Sweet Cream Pancakes

Full stack (3) 8.39 - add blueberries 1.29 

Short stack (2) 6.29  - add blueberries .99

Single pancake 3.89 - add blueberries .79

Sweet Hawaiian French Toast 

Two thick slices of Hawaiian brioche bread, 

topped with powdered sugar, 

butter and warm syrup 8.39

Stuffed Hashbrown Bacon Stack 

Crispy griddled hashbrowns, stuffed with 

cheddar cheese, topped with two slices of 

bacon, two eggs any style, 

served with toast 11.29

skillets

The American

Two eggs any style, bacon, sausage, ham, 

potatoes, onion, peppers, mushroom, and 

cheddar cheese, toast  11.79

The Cowboy

Two eggs any style, bacon, sausage, ham, 

potatoes, onion, peppers, country gravy, 

and cheddar cheese, toast  12.39

The Country Cupboard

Two eggs any style, diced chicken fried 

steak, potatoes, onion, peppers, sausage 

gravy, and cheddar cheese, toast  13.79

in a hurry

The Breakfast Bowl
Scrambled eggs, onion, peppers, 

breakfast potatoes, bacon or sausage, 

cheddar cheese, and toast 9.29

Fruit Bowl
Fresh cut fruit and berries with yogurt dip 

5.49

Buckeye Oatmeal
Served with raisins, brown sugar, milk 

and toast 5.49

Yogurt Parfait 
Large cup with vanilla yogurt, berries and 

granola 5.79

Breads
Everything Bagel

with all the goodies on it 3.49

regular bagel 2.79

Blueberry Muffin

served warm with butter 3.49

Toast

White, wheat, sourdough, rye, English 

muffin, flour tortillas, or a buttery biscuit 

1.79

Two Eggs Plus

2 eggs any style, choice of potato, fruit, 

or toast 7.29

Two Eggs and Meat

2 eggs any style, choice of meat 8.39

Substitute Egg Whites no charge

eggs



T O P  I T,  F I L L  I T  E N H A N C E M E N T S
MEATS 
Bacon

Sausage

Ham

Turkey
Pork Green Chili

VEGGIES 
Onion

Bell Peppers 

Mushrooms

Tomato
Jalapenos

Hatch Green Chiles

Spinach

CHEESES 
American

Cheddar

Swiss

Cheddar-Jack
Pepper-Jack

Sour Cream

SAVORY SAUCES
Picante 

Sausage Gravy

Green Chili

OMELETTES
Created with 3 eggs, served with your choice of potatoes and toast
 - Substitute Egg Whites no charge

The Hobo
Diced ham, bacon, onion, spinach and cheddar jack cheese

11.49

Mile High Denver
Diced ham, onion, bell pepper, and cheddar cheese

 Vegetarian
Onion, bell pepper, spinach, tomato, and mushroom

Wyoming
Diced ham, onion, bell pepper, mushroom, cheddar cheese

Build Your Own Omelette
Fillings and Toppings .25 each

10.79

10.89

10.79

11.39

9.89

Meatlovers
Ham, sausage, bacon, cheddar cheese, topped with sausage gravy

BEVERAGES

SODA etc - 2.79

Coke
Diet Coke
Sprite
Dr. Pepper
Root Beer
Mellow Yellow
Iced Tea
Lemonade

JUICE - sm 2.69 lrg 3.69

Orange
Apple
Cranberry
Grape
Tomato
Pineapple

MILK/CHOC MILK 
Whole or 2%
small - 2.49

large - 3.49

COFFEE/TEA  2.29 

HOT CHOCOLATE 2.69

Dial extension 515 for QT's Restaurant
Breakfast Hours:
M-F 6:30 am - 11:00 am
Sat & Sun 7:00 am - 11:00 am
Dinner Hours:
5:00 pm - 8 pm Daily
ROOM SERVICE COMING SOON - TAKE OUT ONLY

POTATOES 2.99

Breakfast potatoes or hashbrowns

BREAKFAST MEATS 4.29

Link or patty sausage, bacon, 

or ham steak

FRUIT CUP 4.49

Fresh cut melons and berries

ONE EGG 2.19

TWO EGGS 3.89

SALSA OR RANCH .99

SAUSAGE GRAVY 1.69

TOAST 1.79

SIDES



with chipotle mayo, 
in warm 

corn 
tortillas 

 
 

 

PENNE ALFREDO 15.78 
House-Made alfredo sauce, tomato, mushroom, 

parmesan cheese 

 

SPAGHETTI & MEATBALLS 12.46 
Spaghetti, marinara sauce, parmesan cheese, and 

delicious meatballs 

 

BLACKENED CAJUN PASTA 17.37  
Penne pasta, bell peppers, onion, blackened chicken 

or shrimp, tasso ham, andouille sausage,  
in a Cajun cream sauce 

PRIME RIB APPETIZERS 

Served with our house made au jus,  
and horseradish cream, choice of one side 

APPETIZER PLATTER 14.29 
 

4 Fried Raviolis, 2 Chicken Strips,  
2 Coconut Shrimp, 2 Fried Calamari,  

French Fries, Coleslaw 
NO SUBSTITUTIONS PLEASE 

SOUP OF THE DAY 
Ask Your Server 
Cup 3.49  
Bowl 5.39 
 

FRENCH ONION 
SOUP 6.87 
Garlic crouton, gruyere and 
fontina cheeses, dry sherry 
 

CHEF’S SALAD 14.49 
Mixed greens, ham, turkey, 
boiled egg, cucumber, carrot, 
grape tomato, cheddar-jack 
cheese 

CAESAR SALAD 8.29 

Chopped hearts of romaine, 
garlic croutons, parmesan, 
caesar dressing, garlic toast 
 

 
 

STEAK SALAD 18.79 
Flat iron steak, mixed 
greens, grape tomato, 
gorgonzola cheese, candied 
pecans 
 

DINNER SALAD 3.79 
Mixed greens, cucumber, 
grape tomato, red onion, 
croutons 
 
  

SALAD ADD ONS 

Grilled Chicken 5  

Grilled Shrimp 7   

 Grilled Salmon 14  

Flat Iron Steak 16 

SOUPS & SALADS 

PASTAS 
All pastas come with garlic bread 

SIDE DISHES  
SEASONAL VEGETABLE 
RED MASHED POTATO 
BAKED POTATO 
FRENCH FRIES 

ONION RINGS 
FRUIT CUP 
COLESLAW 
DINNER SALAD 

Friday & Saturday Only  
Prime rib roast generously rubbed with our house recipe 

seasoning and slow roasted for hours 

12 oz. Gentleman’s Cut* 30.49 

16 oz. Cattleman’s Cut* 35.79 
 

ENTREES 
All entrees, unless specified, come with 

choice of one side, and seasonal vegetable 

FRIED CHEESE RAVIOLI 8.67 
Ricotta and parmesan cheese filled, with marinara 

 

WISCONSIN CHEESE CURDS 9.69 
Regular or Spicy, served with house ranch dressing 

 

MACHO  NACHO  12.74 
Tortilla chips, nacho cheese, beef, jalapenos, lettuce, tomato  

 

                          PICKLE FRIES 9.29 
Cornmeal breaded, house ranch dressing 

 

                    COCONUT SHRIMP 11.29 
Pineapple sweet chili sauce, coleslaw, lemon  

 

FRIED CALAMARI* 10.69 
              Large breaded calamari rings, with     
       pepperoncini, marinara, charred lemon 

 

FIRECRACKER SHRIMP* 12.79 
Jumbo shrimp, Louisiana crystal firecracker 

sauce, parmesan, green onion 
 

                 CHICKEN STRIPS 9.19 
      Four breaded strips, french fries, ranch dressing 

 

MANCHEGO SPINACH ARTICHOKE DIP  9.29 
Spanish manchego cheese sauce, fresh spinach, artichoke, 

roasted tomato, grilled pita bread 
 
 

STEAKS 
STEAK ADDITONS 

Grilled Shrimp 7 

8 OZ. LOBSTER TAIL 42 

8 OZ. KING CRAB 44 

Sautéed Mushrooms 2  

Sautéed Onions 2 

Onions & Mushrooms 2 

CHICKEN FRIED STEAK 22.19 
Tenderized and breaded then fried, with red mashed 

potatoes, house-made country gravy 

 

GRILLED PORK CHOP 23.29 
10 oz. Bone-in pork chop, caramelized onion sauce, 

mashed potato, brown gravy, and balsamic reduction 

 
OLD-FASHIONED MEATLOAF 25.53 

Classic meatloaf with beef and pork,  garlic, onion, herbs, 
mashed potato, and brown gravy 

 

CRLEMON PEPPER SALMON* 25.29 
baby spinach, lemon dill sauce 

 

ALASKAN BEER BATTERED COD 21.37 
Fried golden brown, coleslaw, tartar sauce, french fries 

 

CEDAR PLANK HALIBUT*  33.70 
Grilled 8 oz. halibut, roasted red pepper cream,  

balsamic reduction, charred lemon 

 

TRES SKIRT STEAK TACOS* 22.71 
Tejas marinated beef skirt steak, roasted poblano chili, 

onion, lime, cilantro, cheddar jack cheese,  

BURGERS & SANDWICHES 
Includes choice of one side 

PATTY MELT 14.29 
Angus Beef Patty, Grilled onions, Swiss Cheese, Rye Bread 

 

PRIME BBQ BEEF SANDWICH 17.79 
Slow cooked shredded prime beef cooked with bbq sauce, 

with pepperjack cheese, and coleslaw on a brioche bun 
 

BLT CLUB WRAP 15.29 

Bacon, Lettuce, Tomato, Ham, Turkey, Cheddar, Swiss, Mayo, 
Flour Tortilla 

 

THE REUBEN SANDWICH 13.29 

Chopped Corned Beef, Sauerkraut, 1000 Island Dressing, 

*These items are served raw, undercooked or cooked to your specifications. Consuming raw or undercooked meats, seafood, shellfish or poultry may increase your risk of foodborne illness, 

especially of you have medical conditions. Before placing your order, please inform the server if anyone in your party has food allergies. 

BUILD YOUR OWN 
BURGER* 13.79 

1/3 lb. Angus Beef Patty, Toasted 
Brioche Bun 

TOPPINGS 
American, Cheddar, Swiss, 
Pepperjack, Gorgonzola 1  
Bacon, Ham, Turkey 2.50  

Jalapeno, Mushroom .50 

RIBEYE* 12 oz. 29.79 

FLAT IRON* 8 oz. 24.79 

NY STRIP* 12 oz. 32.29 
Tender Center Cut, Full of Flavor 

So Tender and Juicy 

House Favorite! 

PARTIES OF 6 OR MORE, INCLUDING PARTIES WITH SPLIT CHECKS, ARE SUBJECT TO 18% GRATUITY - SUBTITUTION CHARGE $.99 - SPLIT MEALS CHARGED $5 



DRAFT                    Mug 

Voodoo Ranger 5.75 

Speedgoat  5.75 

Saddle Bronc  5.75 

Kona Big Wave 5.75 

Blue Moon  5.75 

Stella Artois  5.75 

Bud Light  5.25 

Coors Light  5.25 

Chardonnay    

Canyon Road, California   4.25/16 

Kendall-Jackson, California  9.75/32 

Butter Chardonnay, Californiad  8.25/27 

Sauvignon Blanc    

Matua, New Zealand   8.25/25 

Pinot Grigio     

Dazante, Italy    7.75/24 

Riesling     

Chateau Ste. Michelle, Washington 7.50/24 

White Zinfandel    

Beringer, California   5.25/16 

Moscato     

Jacobs Creek, Australia   5.50/17 

 

Glass/Bottle 

Cabernet Sauvignon 

Kendall-Jackson, California  9.75/32 

Canyon Road, California   4.25/16 

Merlot    

Dark Horse, California   5.75/17 

The Velvet Devil, Washington  8.25/24 

Pinot Noir    

Mark West, California   7.45/22 

Red Blends     

14 Hands, Washington   7.85/24 

Liberty Creek, California   3.75/ -- 

Tenacious Red, , California  6.75/ 22 

SPECIAL 

Wilson IPA    5.50 

White Claw    5.50 

  Corona Extra      5.75 

Heineken Zero      5.25 

DOMESTIC 

Coors   4.75 

Coors Light  4.75 

Miller Lite  4.75 

Budweiser  4.75 

Bud Light  4.75 

Michelob Ultra 4.75 

 

Smoky Old Fashioned 11.50 

Smoked bourbon, simple syrup, angostura bitters 
and an orange peel 

Washington Appletini 10.75 

Crown Apple whisky, sour apple pucker, cranberry 
juice 

Crown Peach Iced Tea 10.75 

Crown Peach whisky, iced tea, lemon 

I’ll Be Your Huckleberry Mule 10.50 

Grand Teton huckleberry vodka, ginger beer and 
fresh lime over ice served in a copper mug 

Bloody Mary 9.25 

Smirnoff vodka and our zippy bloody mary mix 

Holiday Inn Iced Tea 10.75 

Vodka, gin, white rum, tequila, orange liqueur, 
sour mix, cranberry juice and sprite 

Maker’s Manhattan 11.75 

Maker’s Mark bourbon, M&R sweet vermouth, 
bitters and a cherry 

 
 

Virgin Mary 5.95 

Zesty bloody mary mix, celery, and pickled 
asparagus 

Sundowner 4.49 

Sparkling grape juice, splash of soda, mint 

Shirley Temple 4.29 

Sprite, ginger ale, grenadine, cherry 

Roy Rogers 4.29 

Coke, ginger ale, grenadine, cherry 
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