
Chilled Fruit Juice

Breakfast Pastries

Bagels & Cream Cheese

Fresh Seasonal Fruits

Greek Yogurt

Hot Steel-Cut Oatmeal & Cereals

Multigrain Pancakes 
Bananas Foster Topping 

Berry Topping, 
Whipped Butter

Cage Free Scrambled Egg 

Cage Free Scrambled Egg Whites

Breakfast Potatoes

Vegetarian Sausage

Smokehouse Bacon

Pork Sausage

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

Asian Crunch Salad 
Romaine. Red Cabbage, Toasted Almonds,  

Wontons, Green Onion, Mandarins, Cilantro 
Sesame Dressing

Vietnamese Noodle Salad

Korean Beef Bulgogi

 Grilled Teriyaki Chicken  

White Rice - Fried Rice

Bok Choy Stir Fry

Bibingka 
(Filipino Coconut Cake)

  L U N C H  B U F F E T   

Spring Onion Soup 

Miso Ginger Salad 
Iceberg, Napa Cabbage, Green Onion, Carrots,  

Edamame, Miso Ginger Dressing

Soy Marinated Salmon  
Miso Sauces

Grilled Curry Chicken

Snow Peas, Bell Pepper, Broccoli

Tofu Stir Fry 

Yakisoba Noodle 

Jasmine Rice

Chinese Mango Pudding

Recommended Wine Pairings*

  D I N N E R  S E R V E D   

H A L L A S A N  M O U N TA I NH A L L A S A N  M O U N TA I N

Red
Unruly Rampant Black 
Cabernet Sauvignon

Sea Stack Pinot Noir 

Athenaeum Napa Valley 
Cabernet Sauvignon

White
Bee You Riesling

Valentin Bianchi New Age

Fly By Napa Valley  
Sauvignon Blanc

*We kindly invite you to bring your own wine, as the Lodge does not sell or serve alcoholic beverages. Wine glasses available upon request. Wine recommendations can be found at Stater Brothers and Bevmo.  
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. Please notify us of any food allergies. 

The Lodge is a gratuity-free property. No tips are expected or accepted. 


