
BLACK BEAR BREAKFAST
Two eggs your way with choice of two sides.  13

 Applewood Smoked Bacon  5  |  Texas Toast  3  |  English Muffin  3  |  Sourdough Toast 3

Brunch Features

AVOCADO TOAST
Mashed avocado on sourdough toast with two eggs your way, goat cheese crumbles, pickled red

onions, arugula and balsamic drizzle.  12

SALMON BENEDICT
Two salmon croquettes on toasted English muffins with poached eggs, baby spinach and hollandaise. 

Served with grilled asparagus.  18 

SIDES

Waffle  5  |  Sausage Patties  5  |  Cheese Grits  5  |  Breakfast Potatoes  5  |  Chicken Sausage 5   

FRIED CHICKEN ‘N’ WAFFLES
Hand-Battered chicken breast and homemade waffle with whipped chipotle butter and a side of honey.  14

STRAWBERRIES AND CREAM STUFFED FRENCH TOAST
Egg and cream battered brioche stuffed with fresh strawberry & cream cheese filling. Topped with 

whipped cream, sliced strawberries and strawberry coulis. 14

BUILD YOUR OWN OMELET
Fluffy Egg or Egg White Omelet with choice of protein, cheese and veggies. Served with choice of side.  14 

 Select One: Bacon, Ham, Sausage |  Select One: Swiss, Cheddar, American 

Veggies: Onions, Bell Peppers, Spinach, Tomatoes, Mushrooms, Avocado 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
 risk of food-borne illness. 20% Gratuity added to parties of 8 and larger.  GF Gluten Free     Vegetarian



HANDHELDS
 Choice of: French Fries, Sweet Potato Fries, Onion Rings, Coleslaw  

CAPRESE SALAD
Layered stacks of sliced tomatoes, fresh mozzarella, and basil topped with 

olive oil, salt, cracked pepper, and balsamic glaze.  GF      12

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food-borne illness. 20% Gratuity added to parties of 8 and larger.  GF Gluten Free       Vegetarian 

SMALL PLATES

BAVARIAN PRETZAL STICKS
Served with queso and honey mustard.      12

FRIED BRUSSELS SPROUTS
Served with basil pesto and remoulade.      12

ELOTE DIP
Roasted Mexican street corn, warm melted

mozzarella, provolone cheese and cotija
cheese. Served with fire roasted salsa, house

made guacamole, lime wedge 
and crispy tortilla chips.  GF      17 

SHRIMP TEMPURA
Tempura fried shrimp with Sriracha aioli,

pineapple ponzu, scallions,
 topped with black and white

 sesame seeds.  19

SALADS

CHOPPED CAESAR SALAD
Chopped romaine hearts, herbed focaccia croutons, white anchovy, and

 creamy Caesar dressing served with a Parmesan crisp.  8 | 15

SALMON BLT
Pan-seared Salmon filet on toasted sourdough with bacon, lettuce, tomato, and creamy basil vinaigrette.  19

SANTA FE CHICKEN SANDWICH 
Grilled or fried chicken breast with bacon, lettuce, tomato, pepper jack cheese, 

guacamole and chipotle ranch on a brioche bun.  17

BIG CANOE BURGER
Half pound burger blend patty served on a toasted brioche bun with lettuce, tomato, onion and a pickle

spear. Topped with your choice of cheddar, provolone, Swiss, pepper jack, or Gorgonzola cheese.  18 
~ Turkey, Salmon or Beyond Burger available upon request ~

Salad add-on: Chicken 7, Shrimp 8, Salmon 9 and Avocado 2


