
All omelets are served with your choice of crispy
hashbrowns, toast, or seasonal fruit and berries.

DRUNKEN LO GGER  $16
Three-egg omelet with julienned onion, applewood smoked
bacon, sausage, ham, and Tillamook cheddar cheese.

HAM & CHEESE OMELET  
Three-egg omelet with Tillamook cheddar cheese and diced
ham.
Make it vegetarian by substituting forest mushrooms for ham

$14

DENVER OMELET  
Three-egg omelet with diced ham, julienned bell pepper,
and onion medley, and Tillamook cheddar cheese.

$16

FORESTER OMELET  
Three-egg omelet with garlic and forest mushroom confit,
wilted spinach, and goat cheese.

$17

STEELHEAD OMELET  
Three-egg omelet with shredded Columbia River Steelhead,
wilted spinach, sundried tomatoes, and Parmigiano
Reggiano.

$18

 Gluten Free  Vegetarian  "Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness

B OB'S  RED MILL ROLLED
OATMEAL  
Bob's Red Milled Rolled Oats served with
Brown Sugar and Craisins.

$10

GREEK YO GURT WITH
SEASONAL FRUIT
Greek Yogurt served with seasonal fruit and
berries and topped with honey.

$10

OVERNIGHT STRAWBERRY
OATS   
Bob's Red Mill Rolled Oats in almond milk
with cinnamon, honey, and macerated
strawberry.

$8

CLASSIC EGGS BENEDICT  
Two soft-poached eggs atop an English muffin with
sliced ham and house-made hollandaise. Served with
crispy hash browns.
Make it vegetarian by subbing spinach for the ham

$18

EGGS ST.  MARTIN  $19
Two soft-poached eggs atop Columbia River Steelhead,
served on an English muffin with house-made
hollandaise sauce. Served with crispy hash browns.

GIFFORD PINCHOT BENEDICT   
Two soft-poached eggs atop seasonal garlic and forest
mushroom confit with a house-made hollandaise sauce.
Served with crispy hashbrowns.

$18

COFFEE  $5

JUICE
Orange, Cranberry, and Apple

$5

TEA
Assorted Bigelow Tea

$5

SODA
Pepsi Products

$5

MILK
2%

$5

CLASSIC CO CKTAILS
Ask your server for a Cocktail and Spirits Menu

WINE AND BEER
Ask your server for a Beer and Wine Menu
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STUFFED HASH BROWNS  $16
Diced ham, sausage, and applewood smoked bacon
layered between crisy hashbrowns and Tillamook
cheddar cheese, smothered in country gravy

CARSON VALLEY BREAKFAST  
Two eggs, any style, with your choice of Applewood
smoked bacon, ham, or sausage links. Served with
crispy hashbrowns.

$16

STEELHEAD HASH  
Shredded, seasoned Columbia River Steelhead,
julienned bell pepper and onion medley, crispy
hash browns, topped with a soft-poached egg and
house-made hollandaise sauce.

$19

FORAGER B OWL  
Garlic and forest mushroom confit, bell pepper and
onion medley, sauteed spinach, sun-dried tomatoes,
tumeric-marinated tofu and farro, finished with a
spicy garlic sauce.

$20

BUT TERMILK BISCUITS AND
GRAVY
Two buttermilk biscuits smothered in country
gravy.

$14

COUNTRY-FRIED STEAK  
Twelve ounce country-fried steak served with two
eggs any style, crispy hash browns, and sausage
topped with country gravy.

$24
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One Pancake
$6

BRIO CHE FRENCH TOAST
One Slice

$6

APPLEWO OD SMOKED BACON OR
SAUSAGE  
Three slices of applewood smoked bacon or three
sausage links

$5

BISCUIT OR TOAST
White, wheat, or sourdough toast or a buttermilk
biscuit

$5

GRAVY OR HOLLANDAISE SAUCE $5

EGGS ANY ST YLE  
Two Eggs

$6

@isadores.carson  

Scan QR code to go to
www.isadorescarson.com
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BUT TERMILK PANCAKES
Two fluffy buttermilk pancakes topped with
blackberry coulis, powdered sugar, and whipped
cream.

$14

BRIO CHE BREAD FRENCH
TOAST $15
Vanilla bean custard Brioche bread topped with
powdered sugar, toasted walnuts, and blackberry
coulis.

Breakfast Menu



Isadore St. Martin
Isadore St. Martin, born in 1842 near Fort Nisqually, Washington, was a skilledteamster and Army scout. In 1876, he discovered hot springs along the WindRiver in Carson, Washington, and secured land rights to develop the site.Initially used to treat his wife Margaret’s neuralgia, the springs' healingproperties attracted others, leading to the establishment of a resort in the1880s. By 1901, a hotel had been built, and the resort had become a populardestination. Tragically, Isadore was fatally stabbed in 1910 during a dispute atthe resort. Just down the hill from where you are today, Carson Hot Springsstill operates it's front desk and bathhouse out of the original building bulit byIsadore. During the last 100 years the operation has grown to include acommunal therapy pool and 69 room hotel to go along with the traditionalbath and wrap services that made Isadore and Carson Hot Springs famous.

Scan the QR code to the right to book your spa
services, including bath and wraps and massages at

Carson Hot Springs
Scan the QR code to the right to

book your stay at Carson Hot Springs

Gift Cards AvailablePrivate events and
celebrations

Ask your server for more
information or to purchase

Scan the QR code on the right for
information about Elk Ridge Golf Course

Host your next gathering at Isadore’s Kitchen +
Bar, located at Carson Hot Springs.

Whether you’re planning a corporate retreat,
team dinner, rehearsal dinner, or wedding
reception, our historic setting and flexible

event spaces create an unforgettable
experience.

• Private Dining Room — Intimate space for up to
45 guests

• Upstairs Event Space — Ideal for larger
gatherings of up to 100 guests

From chef-driven menus to warm, attentive
service, we specialize in hosting events for

groups of 10–100 guests, with a focus on
corporate events and family celebrations.

Ask your server or contact our sales
department at (503) 669-9999 or by email at

sales@isadorescarson.com to start planning
your event.


