
Winter 2019-2020 

* All our farm fresh eggs are cooked to order.  Consuming raw or undercooked eggs may increase your risk of food borne illness. 
Roche Harbor cares about your dietary needs •GF gluten free •V vegetarian •VG vegan •DF dairy free 

 

Lime Kiln Café    Served from 8am until 11am 
Hearty American Breakfast and World Famous Donuts  
 

Breakfast Bowls and Sandwiches  
Proudly serving Wheat Montana 7-Grain Cereal (Hard Red Wheat, Oat Grouts, Barley, Rye, Soft White Wheat, Spelt and Flax seed)   

 

Breakfast Sandwiches* 
Toasted English muffin, pan-fried egg, cheddar cheese and 
your choice of bacon or country sausage patty.  7.95 
 

Cracked Wheat Avocado Toast V 
Toasted 7-Grain Cracked wheat, fresh avocado, micro green 
medley, breakfast radishes and crumbled farm cheese.  8.95 
 
 

Whole Grain Oatmeal and Northwest Berry Bowl V 
Wheat Montana grains served with fresh Northwest berries and 
bananas, cream and brown sugar.  8.95 
 

Seven-Grain Breakfast Bowl with Avocado and Egg 
Warm grains, fresh avocado, roasted sweet potatoes and pan-
fried egg with farm cheese, walnuts and fresh salsa.  10.95 
 

 

Cast Iron Skillet Breakfast, Tribute to America’s Short Order Hash Slingers 
Our Skillet Breakfasts are served la Carte in a warm cast iron skillet.  

 

Carnitas Pork & Yam Hash* GF 
Slow roasted pork shoulder, golden 
yams, onions and red peppers. Topped 
with a sunny side up egg, chipotle 
hollandaise and queso. 13.95 
 

Farmers Market Yam Hash* GF 
Sautéed spinach, mushroom, red 
pepper, onion and yams. Finished with a 
sunny side up egg, hollandaise and fresh 
tomatoes. 12.95 

 

Prime Rib Eye Hash* GF 
Famous prime rib, crispy russet potatoes, 
peppers and onions. Topped with a 
sunny side up egg, horseradish sour 
cream and green onions. 13.95  

 

 
Buttery Griddle Cakes and Brioche Toasts 

 

Brioche French Toast with Smoked Bacon 
Wheat Montana® thick sliced brioche soaked in orange-custard 
batter then griddle seared golden topped with creamery butter 
and crispy bacon.  12.95 Add strawberries & whip cream 2.95 
 

Famous LKC Buttermilk Pancakes  
Our famous 24-hour buttermilk batter. Three signature thin style 
pancakes topped with creamery butter and crispy cob smoked 
bacon.  12.95 Add strawberries & whip cream 2.95

 

 

Lime Kiln Café Signature Breakfast 
Served with hashbrown potatoes and choice of whole grain wheat or sourdough toast with strawberry freezer jam. 

 

 
Smoky Bacon and Cheddar Scramble GF option 
Missouri style smoked bacon and cheddar cheese given a 
quick toss with farm fresh eggs.  13.95 
 

Sausage Spinach and Mushroom Omelet GF option 
Country sausage, fresh spinach, Crimini mushrooms, green 
onion and farm fresh eggs with Provolone cheese. 13.95 

 

Classic Eggs Benedict* 
Thin slices of custom cured carving hams, griddle seared then layered over a buttery English muffin  

and topped with soft poached eggs smothered with our rich hollandaise sauce. 15.95 
 

 

Denver Omelet with Fresh Salsa GF option 
Smoked ham, red peppers, sweet red onions and cheddar 
cheese with fresh salsa.   13.95  

 

San Juan Scramble GF option 
Sweet red peppers, mushrooms, onions and cheddar cheese 
scramble topped with sour cream, salsa and avocado.  14.95 

 
 

 
Café Breakfast Combinations 

 

Harbor Breakfast Classic* GF option 
2 eggs any style, hashbrowns, choice of bacon, ham, sausage 
links or patty and choice of wheat or sourdough toast.  14.95 
 

Marina Lights Breakfast* GF option 
Two eggs any style, your choice of bacon or sausage and thick 
sliced sourdough toast.  11.95 
 

Quarryman Special* 
Smoky bacon, sausage link, sliced ham, a pair of our famous 
buttermilk pancakes, hashbrowns and eggs any style.  16.95 
 

Two by Two by Two Combination* 
Two farm fresh eggs any style, two slices of bacon and a pair of 
our famous Farmer Brother’s buttermilk pancakes.  11.95

 

 


