
Baked Eggs 12

Three Eggs Baked with Parmesean and 
Your Choice of Crimini Mushrooms, Basil 
Pesto or Artichoke-Caper Tapenade. 

Served with Hash Browns and Grilled 
Sourdough. 

ADD HANGER STEAK +8
ADD TAHINI CHICKEN SKEWERS +6

Homemade Biscuit 
Sandwiches

ADD HASH BROWNS +3

BLACK BEAN PATTY Fried Green Tomato, 
Jack Cheese, Cilantro Aioli 7

THE LODGE Organic Fried Egg, Cheddar, 
Choice of Duroc Ham, Sausage, Bacon or 
Vegetarian Black Bean Patty 7

FRIED CHICKEN Cheddar Cheese, Poblano 
Slaw, Guajillo Aioli 7

BRUNCH

Big Waves
ADD AVOCADO +2, SUB EGG WHITES +1

DAVE’S BREAKFAST Two Eggs Any Style, Hash Browns. 
Choice of Duroc Ham, Sausage, Bacon or Vegetarian Black
Bean Patty and Sourdough or Multi-Grain 10

SWEET POTATO HASH Two Organic Sunny Side Up 
Eggs, Kale, Roasted Tomatoes, Shallots, Bacon Lardons, Rosé 
Hollandaise 12

BREAKFAST BURRITOS Organic Scrambled Eggs, Grilled 
Hanger Steak, Crispy Hash Browns, Firejack Cheese, Avocado-
Tomatillo Salsa 10

FRIED CHEDDAR OMELETTE Three Organic Eggs, Duroc 
Ham, Charred Broccoli, Cheddar Crust, Sour Cream, Hash 
Browns 13

SMOTHERED OMELETTE Three Organic Eggs, Roasted 
Sweet Corn, Poblano, Black Beans, Jack Cheese, Charred 
Tomatoes, Cilantro, Cotija, Hash Browns 12

HOUSE SMOKED SALMON BOARD Hard Boiled Egg, 
Red Onion, Capers, Whipped Chive Cream Cheese, Everything 
Bagel 16

BREAK BURGER Organic Fried Egg, Duroc Bacon, Crispy 
Hash, Tomato, Cheddar Cheese, Fries 14

BISCUITS & GRAVY Choice of Sausage or Vegetarian 
Gravy, Scrambled Egg, Hash Browns 14

LODGE BENEDICT Organic Poached Egg, Duroc Ham, 
English Muffin, Hash Browns, Rosé Hollandaise 13

SHRIMP & GRITS Jalapeño Pepper Jelly, Grilled Sourdough 
Toast 14

HANGER STEAK AND EGGS Two Eggs Any Style, Hash 
Browns, Grilled Sourdough 19

Toasted
SERVED ON FRESH GRILLED SOURDOUGH

POBLANO AVOCADO TOAST Jack Cheese Crisp, 
Guajillo Aioli, Fresh Radish & Cilantro 8

WARM BRIE TOAST Seasonal Fruit Spread with 
Macadamia Nuts 9

HOUSE SMOKED SALMON TOAST Avocado, Hard 
Boiled Egg, Fried Capers, Red Onion, Dill, Fresh Radish 10

Sweet & Fruity
OB MARKET FRUIT BOWL Pitaya, Coconut 
Chia, Seasonal Fruit, Granola, Honey Yogurt 
Dipping Sauce 10

BRIE STUFFED FRENCH TOAST Brioche, 
Fresh Seasonal Fruit Coulis, Toasted Macadamia 
Nuts 
FULL ORDER 12 | HALF ORDER 7

ESPRESSO DOUBLE CHOCOLATE 
PANCAKES Salted Caramel Sauce, Fresh 
Berries 10

BUTTERMILK PANCAKES Choice of Maple, 
Haupia or Seasonal Fruit Syrup 7

BISCUITS & JAM Two Homemade Buttermilk 
Biscuits with Seasonal Fruit Spread 6



Burger Fixe
SERVED WITH FRIES

THE LODGE 
Duroc Bacon, Swiss, Rye Slaw, Tomato, Aioli, Dijon, Brioche Bun 15

 
TAHINI CHICKEN 

Ground Jidori Chicken, Feta Cheese, Cucumber, Romaine, Tomato, Beet Aioli, Whole 
Wheat Bun 13

BLACK BEAN 
Firehouse Jack Cheese, Romaine, Fried Green Tomato, Guajillo Aioli 10

PACIFIC OPAH 
Pickled Radish, Cilantro, Ginger, Red Onion, Aioli, Onion Bun 14

Greens
BAJA KALE SALAD 

Pepitas, Red Onion, Radish, Cilantro, Cotija, Charred Pineapple Vinaigrette 9
 

ORGANIC MIXED GREENS 
Dried Fruit, Cucumber, Toasted Almonds, Mint, Shaved Onion, Apple Cider Vinaigrette 9

 
GRILLED ROMAINE 

Cherry Tomatoes, Shaved Parmesan, Croutons, Ancho Caesar Dressing 9

ADD TAHINI CHICKEN SKEWERS + 6, SMOKED SALMON +7,
HANGER STEAK +8, GRILLED SHRIMP +9

Sweet Endings
CHOCOLATE HAUPIA PIE 8

Toasted Macadamia
 

CHEF’S BREAD PUDDING ‘DU JOUR’ 7
 

ICE CREAM OR SORBET 3.50

BRUNCH

OBSURFLODGE.COM  OBSURFLODGE


