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Breakfast 

MENU 7 
 

 

 

Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness.  

 

BREAKFAST 

 

 

 

 

Tax and gratuity not included. 

DAYS A WEEK 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Classic         |16 

Two eggs any style, choice of bacon or sausage, served with 

home fried potatoes and choice of toast.  

Classic Biscuits & Gravy       |12 

Two house-made biscuits, smothered in our own  

sausage country gravy. 

Half order           |8 

Green Putt Avocado Toast          |10 

Toasted sourdough bread, topped with fresh avocado and arugula,  

drizzled with balsamic glaze.  

Avocado Toast            |8  

Toasted whole wheat bread, smothered in fresh avocado,  

sprinkled with “Everything Bagel” seasoning.  

 

 

The Double           |17 

Two pieces of French toast or two pancakes, two eggs  

and choice of two pieces of bacon or sausage.  

French Toast (2 Pieces)          |11 

Full Stack (2 pancakes)       |9 

One pancake          |6 

 

 

 

 

 

 

 

 

 

BREAKFAST 

BREW 

 

Hitting the Green Breakfast Burrito

     |15 

Flour tortilla, crisp herb potatoes, 

scrambled eggs, salsa, and cheese  

served with your choice meat. (Ham, 

bacon, sausage, or chorizo.)  

Served with salsa and side of fruit. 

 

The Sunrise Breakfast Sandwich  

                                                   |13 

Toasted English muffin, scrambled 

egg, cheese, and choice of meat.  

Served with home fried potatoes or 

side of fruit. 

 

Granola & Yogurt Parfait         |8 

Vanilla yogurt topped with 

 seasonal berries and granola. 
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I Coffee/Decaf  

Hot Tea   

Milk / Juice                   

                

 

 

 

|4              

|4 

|4 

 

 

 

 

FAVORITES 

READ MORE 

FROM THE GRIDDLE 

 



 
 

 
 
 

 

 

6934 Hwy 89  •   restaurant@playgraeagle.com  •   (530) 836-2348 

Breakfast 

MENU 7 
 

 

 

Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness.  

 

BREAKFAST 

 

 

 

 

Tax and gratuity not included. 

DAYS A WEEK 

 
 

 

 

 

 

 

 

 

 

SCRAMBLES 

Front Nine Scramble 

Three eggs, scrambled with bacon, sausage, and ham. Topped  

with cheddar cheese. Served with home fried potatoes and  

choice of toast.        |17 

 

Hole in One Scramble 

Three eggs, scrambled with Chorizo and onions, Topped  

with cheddar cheese, house-made salsa, and sour cream.  

Served with home fried potatoes and choice of toast.    

          |17 

The Lookout  

Three eggs scrambled with bacon. Topped with cheddar  

cheese and avocado. Served with home fried potatoes and  

choice of toast.                     |17 

       

 

 

 

 

 

 

 

 

 

 

 

 

 

A’ la Carte 

Bacon      |6 

Sausage    |6 

Toast     |4 

Fruit      |5 

 

 

 

 

 

 

 

 

 

 

 

FROM THE BAR 
Ultimate Bloody Mary       |14 
Spicy bloody made with vodka,  
Zing-Zang, and siracha, topped  
with olives. 

Bacon Bloody Mary             |16 
Spicy bloody made with  
Zing-Zang, topped with celery, 
olives, and BACON! 

Traditional Mimosa             |11 
Champagne and orange juice 

Tiffany Mimosa              |13 
Champagne, Curacao, lemonade 
with a sugar rim 
 

 

 

 

 

 

 

FROM THE BAR 

We Can Host Your Private Event 

 
 

 

 

 

 

 

 

GIFT CARDS 

Our gift cards are redeemable in our 
restaurant, golf shop, and at our 
Whitehawk Ranch Golf Club location. 

 
 

 

 

 

 

Ask us about our event and golf 

group menus. We can customize 

your event. We host late afternoon 

and evening events for 30 guests or 

more. The club house can seat 40, 

with an additional 35 guests on the 

deck. Social events can host up to 

100 guests.  

 
 

 

 

 

• Golf Groups 

• Welcome Parties 

• Rehearsal Dinner 

• Private Parties 

• Clubs 

• Reunions 

• Memorial Services 
 
 

 

 

 

 

IT’S NOT TOO EARLY 


