
All menu items are subject to change according to seasonality and availability. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Before placing your order, please 

inform your server if anyone in your party has a food allergy. 
 

Gratuity will be added automatically to parties of 6 and larger.  We are happy to split checks evenly between up to 4 cards. 

 

 

 

 

BAGEL 3 

butter & jam, cream cheese or peanut butter 
add tomato +1, tomato & onion + 1.25 

FRESH FRUIT 5 

APPLEWOOD SMOKED BACON (3 SLICES)  4 

BREAKFAST POTATOES  4 

ONE SIDE EGG 2  
add cheese or topping +.50 

HOUSE SALAD 5 

WILTED FRESH GREENS 5 

EXTRA GRAVLAX 5 

  

QUARTERMAINE COFFEE 3 
regular or decaf   
POT OF TEA 3.50 

EXTRA TEA BAG 1 
ESPRESSO 3 
DOUBLE ESPRESSO 4.50 
TRIPLE ESPRESSO 6 
CAFÉ AU LAIT 5 
CAPPUCCINO 5.50 
CAFE LATTE 5.75 
CARAMEL MACCHIATO | CAFÉ MOCHA  6 
HOT CHOCOLATE house whipped cream 5 

MAINE ROOT, REGULAR SODAS, ICED TEA 3.50 

JUICES (12 OZ) 4 

SAN PELLEGRINO SPARKLING WATER 4/8 

ARNOLD PALMER 3.50 

MAINE ROOT LEMONADE  3.50 

MILK NON-DAIRY MILK, CHOCOLATE MILK  4 

ROOT BEER FLOAT, BLUEBERRYSICLE,  6 
ICE CREAM SODA 
great falls vanilla ice cream topped with your soda 
of choice

{free refill on regular coffee and soda only} 
 
 

MIMOSAS 9 
orange, grapefruit, cranberry, blueberry

 

 

STRAWBERRY SHORTCAKE 10 

local strawberries, grand marnier whipped cream 

 

VANILLA BEAN CHEESECAKE 9 

blackberry coulis, mint 
 

CHOCOLATE MOUSSE 8 

hazelnut brittle, whipped cream 

 

KEY LIME PIE 8 

whipped cream, berry compote 

 

PEANUT BUTTER PIE 10 

vanilla bean ice cream, oreo crust, chocolate ganache 

 

 Chef Jerry Hollinger and the entire Daily Dish Family 


