
 

 
 

 

Egg Specialties 
 

Square Breakfast 
Two Eggs Any Style, Choice of Smoked Applewood Bacon, Sausage or Smoked Ham,  
Choice of Potato and Toast            10 
 

Sierra Country Scramble      
Applewood Bacon, Smoked Ham, Bell Peppers and Onions with Two Scrambled Eggs  
and Cheddar Cheese, Served  over  Yukon Gold Home Fries, and choice of Toast     11 
 

Egg White Frittata 
Fresh Mushrooms, Baby Spinach, Peppers, Onions and Fresh Tomato, Served over  
Yukon Gold Home Fries, and choice of Toast         11 
   

Baby Spinach Scramble 
Two Scrambled Eggs with Fresh Spinach, Yukon Gold Home Fries and Toast       8  
    

Omelette Your Way        
Made to Order with your choice of 3 items, Toast and Choice of Potato or Fruit,   11            
Selections Include: Cheese, Swiss, Jack or Cheddar, Bacon, Ham, Sausage, Tomatoes, Spinach, Onion, Bell Peppers, and 
Mushrooms. Each additional item .50    Egg Whites Add 1.25   Add Avocado: 1.00      
   

Greek Omelette;    Olives, Spinach, Tomato, Bell Pepper & Feta Cheese  
 

South West;     Pepper Jack, Bell Pepper, Jalapeno, Bacon, Avocado, Salsa Verde 
 

  Veggie;    Asparagus, Mushroom, Tomato & Fresh Mozzarella  
 

Eggs Benedicts 
Two Poached Eggs Topped with our Fresh Hollandaise Sauce Made From Scratch to Order. Served with 
Choice of Potato or Fresh Fruit  
Classic with Canadian Bacon            12 
Veggie with Sautéed Spinach and Tomato Slices        11 
California with Crabmeat and Avocado           14  
 

Side Orders 
Applewood Smoked Bacon, Grilled Ham or Sausage Links     4 

Short Stack (2 Cakes)   5.5 
French Toast (2 Slices) 6 

Two Biscuits and Gravy   6 
Fresh Cut Fruit     Cup   4      

Yukon Gold Home Fries     3 
Hash Browns   4 

Toast, Whole Wheat, Rye, Sourdough, English Muffin    2 
Bagel with Cream Cheese   3 



      

Breakfast Sweets 
 

Cakes and Eggs 
Two Pancakes, Two Eggs Any Style and your choice of Bacon, Sausage or Ham     10 
Saddle Creek French Toast 
Four Slices of our “Famous French Baguette” Served with Warm Syrup       8 
French Toast and Eggs 
Two Slices of French Toast, Two Eggs Any Style and your choice of Bacon,  
Sausage or Ham              10 
Waffle 
 One Waffle with butter and warm syrup          6 
Waffle and Eggs 
One Waffle with butter and syrup, Two Eggs Any Style and your choice of Bacon,  
Sausage or Ham              10 
 

~ Add berries or Chocolate chips             2 
 

Try Our Locally Famous 
 Bloody Mary                8 
 

Our Grille Favorites 
 

Prime Rib Hash 
Chunks of Certified Angus Beef® Prime Rib, Caramelized Onions, Yukon Gold Home Fries  
And Bell Peppers, Topped With Two Eggs any Style                                                                  11 
Chicken & Waffle                                                                  
One Waffle & Two Pieces of Fried Chicken                                                                                 11 
Biscuits and Gravy 
Two Hot Buttermilk Biscuits, Smothered with Our Home Made Sausage Gravy,  
Served With Two Eggs any Style               9  
Chicken Fried Steak 
Certified Angus Beef® Chicken Fried Steak Smothered in our Home Made Sausage Gravy   
With Two Eggs Any Style and your Choice of Potato           11   
San Francisco BLT 
Applewood Smoked Bacon, Tomato, Avocado, Jack Cheese, Lettuce and a  
Fried Egg on Toasted Sourdough            9 
Yogurt Parfait 
Served with Honey, House Made Granola and Seasonal Fruit                                         7  
Whole Grain Oatmeal 
Cooked to Order with Brown Sugar, Dried Cherries and Pecans         6   
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Appetizers 
 

 
Copper Poppers    Roasted Fresh Jalapenos filled with Bacon, Green Onions and Cheddar- Cream Cheese     8 
 
Calamari Fries    with Lemon-Caper Aioli   9.5 
 
Vietnamese Spring Rolls   Avocado, Cucumber, Carrots, Fresh Herbs and Lettuce, Sweet Chili Sauce    9     
 
Deep Fried Pot Stickers   with Ponzu Sauce          8 
 
Saddle Wings   Choice of Buffalo, Sweet Chili or BBQ    6 Wings    7      12 Wings    14 

 
Soups & Salads 
 
Soup of the Day       Cup    4   Bowl   6 
 

Saddle Creek Cobb     Grilled Chicken, Applewood Bacon, Tomatoes, Bleu Cheese, Scallions, 
Egg, Avocado and Bleu Cheese Dressing    13     Half Order   10 
                                              

Sweet Lime Chicken Salad   Mixed Greens, Tomato, Red Onion, Avocado, Roasted Papitas, Feta Cheese.                          
Served with Grilled Chicken and Sweet Lime Vinaigrette 13 
                                   

Teriyaki Salmon Salad   Asian Mixed Greens, Fresh Orange & Grapefruit, Cucumbers, Scallions, Asparagus, 
 Topped with our Teriyaki Salmon & Toasted Almond served with a Miso Dressing 14 
 

Ahi Tuna Salad   Lucky Seven Salad Mix, Fresh Mango, Roasted Peanuts Tossed in a Asian Dressing 
And topped with our House Peppered Ahi Tuna and Nori-Sesame Sprinkle 14 
                                                             

Copper Grille Caesar   Romaine, House-Made Caesar Dressing, Parmesan Cheese,  
Whole-Grain Croutons and Marinated Tomatoes   9.5    Half Order   7.5                               
                                             

Iceberg Wedge    Bleu Cheese, Scallions, Egg and Applewood Bacon and Bleu Cheese Dressing        9 
                                                 

Add To Any Salad:    Grilled Chicken    4       Seared Salmon    6            Seared Ahi    6 

 
Lunch Entrees 
 
Fish and Chips   Sierra Nevada Beer-Battered Alaskan Cod, French Fries, Slaw and House-Made Tartar   15 
 

Garden Quesadilla    Spinach, Mushroom, Bell Pepper, Tomato, Onion, House Salsa Verde   10   
                                                                      Add Chicken   12 

Grilled Hot Dog   1/4lb Miller Dog split and grilled on a Toasted Stadium Roll    10 
 

 



 
 
 
Sandwiches and Burgers 
Served with your choice of French Fries, Petite Salad, House-Made Coleslaw or a cup of Soup 
Add .50 for Sweet Potato Fries, Garlic-Parmesan Fries, Onion Rings or Fresh Fruit 
 

Certified Angus Beef® SADDLE BURGER   The Best Burger Around,  Cooked to Order with your choice of Swiss, 
Jack, or Cheddar Cheese, Fresh Lettuce, Tomato, Onion and Pickle on a Grilled Hawaiian Roll    ½ lb   13 or   ¼ lb    10 
Add Bacon or Avocado 1.5       Mushroom   1      

               Add Bleu Cheese, Jalapenos or Grilled Onions   .75 
Beyond Burger or White Meat Turkey Burger--No Additional Charge   
 

Gourmet Burgers  
Cowboy Burger- Bacon, Cheddar, Onion Rings, Grilled Pickles and House Made BBQ Sauce 15 

Mexicali Burger- Pepper Jack Cheese, Guacamole, Jalapeno Poppers, Lettuce & Tomato, Chipotle Ranch  15 
Brunch Burger- Bacon, Two Eggs, Jack & Cheddar Cheese, Lettuce, Tomato, Red Onion, Mayo 15 
Blue Devil Burger- Lettuce, Tomato, Sautéed Mushrooms, Bacon, Jalapenos & Point Reyes Blue Cheese 15 
 

Specialty Sandwiches 
 

Chicken Salad Wrap   Roasted Chicken & Cranberry Salad, With Lettuce, Tomato & Avocado   12 
 

Monte Cristo          Sourdough French Toast, Ham, Swiss Cheese and Powdered Sugar  12 
 

Ahi Tuna Burger        Seared Ahi Tuna, Wasabi Crème, Pickled Ginger and Cucumbers, 
                                                 Radish Sprouts and Mixed Greens on a Grilled Hawaiian Roll     14 
 

Prime Rib Bahn Mi       Grilled French Roll, Shaved Certified Angus Beef® Prime Rib in a Sweet and Spicy 
                                                        Vietnamese Sauce topped with Cucumber, Pickled Carrot and Cilantro    14 
 

Turkey & Brie       Sliced Turkey, Cranberry Sauce, Spinach, Brie Cheese on Rosemary Focaccia       12 
 

Chicken Artichoke Melt   Grilled Chicken, Artichoke-Cheese Spread, Spinach on Grilled Sourdough 12 
           
Cali Chicken BLT    Grilled Chicken, Pepper Jack Cheese, Tomato, Applewood Bacon                            
                                                 Avocado, Sprouts, Lettuce and Chipotle Ranch on Rosemary Focaccia     14 
                                                                                                                                           

Hot Pastrami   1/2lb of Pastrami, Provolone Cheese, Pickles & Hot Mustard on a Sourdough Roll Bread    13 
 

Classic Turkey Club     Roasted Turkey, Applewood Bacon, Fresh Lettuce, Tomato, Avocado, Swiss Cheese,                                                                                                                                                                                                                     
                                                        Mayonnaise, Triple Stacked on your Choice of Bread      14 

    

Saddle Creek French Dip      Slow Roasted Certified Angus Beef® Prime Rib, Swiss Cheese, Caramelized Onions, 
                                                                       House made Au Jus on Grilled French Roll     14 
 

Tuna Melt      Fresh House-Made Tuna Salad, Melted Cheddar Cheese, Grilled Sourdough Bread   11 
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