
Breakfast

Acai Bowl  - $12
 Acai sorbet, fresh mixed

berries, Scholars Inn granola,
Hotel Indigo honey, and
natural peanut butter 

H O U S E  S P E C I A L T I E S

Chef’s Choice Quiche - $12
Rotating ingredients - ask your

server for details! One slice served
with fresh fruit

Breakfast Burrito - $13
Scrambled egg, chorizo,

cheddar cheese, red onion,
black beans, and cilantro with

a side of salsa

Q U I C K  &  E A S Y

H O T  &  H E A R T Y

B E V E R A G E S
BREWED COFFEE

ESPRESSO SHOT

CAPPUCCINO/LATTE

HOT TEA

BAGEL
Choice of plain or cinnamon raisin served
with cream cheese

$4

$3 / $4 / $5

BREAKFAST QUESADILLA
Scrambled egg, cheddar cheese, choice of sausage or bacon,
wrapped in a flour tortilla. Served with sliced avocado and fresh
salsa

$13

YOGURT PARFAIT 
Greek vanilla yogurt topped with Scholars
Inn granola and fresh cut seasonal berries

$8

$3

$5 / $6 / $7

CROISSANT SANDWICH
Choice of sausage or bacon served with egg and cheddar cheese
on a buttery croissant

$12

FRESH CUT FRUIT 
Seasonal fruit cut fresh daily

$8

PANCAKES
Regular or chocolate chip - stack of three. Served with choice of
sausage or bacon

$12

TRIPP'S CHOICE
Two scrambled eggs, hash browns, choice of bacon or sausage.
Served with white, wheat, or sourdough toast

$15

the Gallery
B A R  &  B I S T R O

WESTERN OMELET $15
Cheddar cheese, onion, bell pepper, and ham. Served with side of
salsa and choice of white, wheat, or sourdough toast

FRESH SQUEEZED OJ

APPLE/CRANBERRY JUICE $3

MILK    

$4

D R I N K S
MIMOSA

BLOODY MARY

IRISH COFFEE

$12

$12

$12

GALLERY OMELET $15
Make your own omelet! 
Choice of Cheddar or American cheese and three fillings:
Ham, bacon, sausage, mushroom, onion, bell peppers, spinach,
jalapeno, or tomato
Served with white, wheat, or sourdough toast
Additional add-ins $1 each

OATMEAL
Served with fresh berries and Hotel Indigo
honey drizzle

$10

AVOCADO TOAST
Two slices of sourdough toast, fresh
avocado, everything seasoning, feta cheese,
and roma tomatoes

$12

S I D E S
TWO SCRAMBLED EGGS $6

APPLEWOOD BACON (3) $5

SAUSAGE PATTIES (2) $5

SHREDDED  HASHBROWNS

$5

TWO HARD BOILED EGGS $6 $3

$3/ $4 / $5

Honey from our rooftop hives

EGG WHITE OMELET $14
Spinach, red onion, mushroom, mozzarella cheese. Served with
side of fruit

*Sausage can be substituted for turkey sausage links
**Eggs can be substituted for egg whites

TURKEY SAUSAGE LINKS (4)

$4



lunch & Dinner
S T A R T E R S

H A N D H E L D S
Served with a fried pickle spear and 

choice of sidewinder fries, fresh fruit, or coleslaw
Add a protein: Chicken +$4   Salmon +$6
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HONEY SIRACHA CHICKEN SANDWHICH
Grilled chicken breast drizzled with sweet and spicy siracha
topped with provolone cheese, lettuce, and tomato

$14

BACON CHEDDAR BURGER
8oz beef patty sourced locally from PAQ’D Meats, cheddar
cheese, bacon, lettuce, sliced tomato, red onion, and mayo

$18

GRILLED CHICKEN SOUTHWEST SALAD
Fresh greens with red & green bell pepper, red onion, sweet
corn, cucumber, tomatoes, black beans, sliced avocado, and
cheddar cheese. Served with housemade southwest dressing
and crispy tortilla strips

$15

CLASSIC CAESAR
Chopped romaine hearts, shredded parmesan cheese, and
croutons tossed in creamy caesar dressing

$11 

Classic hummus served with naan bread,
fresh vegetables, and marinated olives

HUMMUS PLATE   $12

Chicken dumplings served with a sweet
chili teriyaki sauce, topped with balsamic

drizzle and chopped green onions

ASIAN DUMPLINGS   $12

Hot soft pretzel sticks served with
beer cheese

BROWN ST. PRETZELS   $10

CHICKEN SALAD CROISSANT
Traditional chicken salad with dried cranberries. Served on a
flaky croissant with lettuce and sliced tomato

$12

S O U P  &  S A L A D S

FRESH GARDEN SALAD

Fresh greens with shredded cheddar cheese, cucumbers,
tomatoes, red onion , and croutons. Served with choice of
dressing

$11

RED PEPPER GOUDA SOUP  Cup   $6
Bowl   $8Served with naan bread

Breaded bone-in wings
Choice of sauce: classic buffalo, bbq,

garlic parmesan, or plain  

GALLERY WINGS  $14

MUSHROOM AND SWISS BURGER
8oz beef patty sourced locally from PAQ’D Meats, sautéed garlic
parmesan mushrooms, and swiss cheese - try it with chicken!

$16

QUESADILLA   $10
A flour tortilla stuffed with a blend of melted

cheeses & fajita veggies then grilled to a
crispy, golden perfection and served with a

side of chunky salsa 
Add chicken +$4

AVOCADO CLUB PANINI
Sliced turkey, avocado, provolone, bacon, mayo, tomato, and lettuce

$14

VEGGIE PANINI
Cheddar and provolone cheese, sauteed red onion, bell pepper,
mushroom, with hummus spread and spinach

$12

SUMMER SALAD 

Fresh greens with red onion, feta cheese, candied nuts,
strawberries, and grilled chicken served with a honey balsamic
dressing 

$15

                     Honey from our rooftop hives

Hand breaded and served with
marinara dipping sauce 

MOZZARELLA STICKS   $10

HAWAIIAN BBQ BURGER
8oz beef patty sourced locally from PAQ’D Meats, grilled
pineapple, jalapeno, red onion, with BBQ drizzle

$18

CAPRESE GRILLED CHICKEN
Grilled chicken fresh mozzarella, tomato, basil, with a balsamic
glaze drizzle 

$14

BUFFALO CHICKEN or CAESAR WRAP
Grilled chicken smothered in buffalo sauce, lettuce, cheddar
cheese, tomato OR all the tasty ingredients of our caesar salad
loaded in a wrap

$14

CAPRESE SALAD

Fresh mozzarella, tomato, basil, with a balsamic glaze 

$14



Dinner
E N T R É E S
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D E S S E R T S

ALASKAN SALMON 

Alaskan Salmon, cooked to perfection, with your choice of our house-made Kentucky bourbon glaze or
lemon pepper seasoning. Served with your choice of two sides.

$22

S I D E S

APPLE DUMPLINGS & ICE
CREAM
Topped with caramel and honey drizzle 

$10

DARK CHOCOLATE TORTE
Flourless chocolate cake served with fresh berries

$10

8oz grilled chicken breast topped with sautéed onions, corn, black beans, melted cheddar cheese, fresh
avocado, and chunky salsa. Served with your choice of two sides.

All sides available for $5 each.

                     Honey from our rooftop hives

FIESTA AVOCADO CHICKEN $18

SIDEWINDER FRIES

STEAMED BROCCOLI

SWEET POTATO FRIES

LONG GRAIN RICE

FRESH CUT FRUIT

COTTAGE CHEESE

SIDE SALAD 


