
BREAKFAST

The
Floating Green
R   E   S   T   A   U   R   A   N   T

A toasted multigrain seeded baguette with
cream cheese and avacado, topped with soft
scrambled egg, goat cheese, tomatoes
and chives.

IRISH OATMEAL  | 8
Traditional Irish steel-cut oatmeal served with
dried sweetened cranberries, raisins, brown
sugar, honey and half & half cream.

THE FLOATING GREEN  | 13
Two large eggs, choice of bacon or sausage,
breakfast potatoes and toast.
Add ham steak  | +2

HUCKLEBERRY PANCAKES  | 12
Three fluffy scratch made huckleberry pancakes,
hot off the griddle, topped with whipped cream,
served with warm maple syrup.

LUNCH

Served with your choice of french fries,
house salad, coleslaw, caesar salad or
cucumber salad. Truffle salted fries  | +$1

WHITE ALBACORE TUNA MELT  | 14
Solid white albacore tuna salad with swiss
cheese on grilled sourdough.

1/2 LB GROUND CHUCK BURGER  | 14
Flame grilled on a toasted brioche bun with
lettuce, tomato, red onion, pickle and our
signature sauce. Add cheddar, pepper jack,
swiss, cave-aged blue, grilled onion,
pickled peppers  | +1 ea.
Add bacon or avacodo mash  | +2 ea.

THE CLUBHOUSE | 15
Turkey breast, bacon, black forest ham,
cheddar, lettuce, tomato and mayonnaise
on toasted sourdough.

PRIME RIB DIP  | 15
Shaved prime rib, smoked provolone and
grilled onion, served on a hogie roll with
au jus and choice of side.

CHICKEN, BACON & RANCH WRAP  | 13
Pulled chicken, diced bacon, cheddar jack
cheese and diced tomato, tossed with
chopped romain lettuce and ranch
dressing, wrapped in a warm flour tortilla
with choice of side.

AVACADO TOAST  | 9 CAESAR SALAD  | 12
Crisp romaine, parmesan cheese and garlic
croutons tossed in our creamy caesar
dressing. Add chicken  | +4
Add Steak  | +7
Add Jumbo Shrimp  | +2.5 ea.

BISCUITS & GRAVY  | 9
Two fresh baked buttermilk biscuits smothered
in house-made sausage gravy. Make it a combo,
adding two large eggs and choice of bacon
or sausage.  | +4

GRAND MARNIER FRENCH TOAST  | 10
Three thick slices of cinnamon battered harvest
grain baguette, griddled and served with
huckleberry Grand Marnier syrup, dusted with
powdered sugar.

BACON & EGG CIABATTA  | 13
Bacon, two fresh eggs, tomato, leaf lettuce
and maple dijon aioli on grilled ciabatta,
served with breakfast potatoes.

BREAKFAST BURRITO  | 12
Sausage, scrambled eggs, cheddar cheese and
hot sauce with breakfast potatos, wrapped in
a fresh flower tortilla.

AHI TUNA TACOS | 15
Flash-grilled ahi tuna on soft corn tortillas
with avocado mash, cucumber wasabi slaw,
pico de gallo and fresh lime.

HALIBUT FISH & CHIPS  | 17
Beer battered Alaskan halibut filets served
with house-made tarter sauce, french fries
and coleslaw on the side.


