Bugaboo Brunch...Breakfast

Please, No Separate Checks...Thank You

Southwestern Crab Cakes “Benedict”
Frittata of Roasted Chilies, Onion, Bell Pepper Tomato, Generous Lump Crab Cakes Topped with Poached Eggs
Bacon, Cheddar and Jack Topped with Avocado, Smoked Tomato Aioli with Home Fries, Toast
Chipotle Salsa and Sour Cream 9.50 And Grilled Tomato Slices  14.00
Wild Salmon Florentine
Seared Sockeye Filet with Fresh Herb Scrambled Eggs A Bugaboo Classic of Eggs Scrambled with Fresh Spinach
Creamy Cucumber-Dill Sauce, Potatoes and Swiss Served with Fresh Fruit Garnish, Potatoes
And Roasted Tomato 14.00 Roasted Tomato 9.00

Ranchero Quesadilla
Quesadilla of Corn Tortillas filled with Spicy Mexican Sausage, Tomato, Scallion and Cheese
Topped with Two Eggs any Style, Mild Ranchero Sauce and Sour Cream 9.50

Chorizo and Egg Tacos Blue Crab Omelet
Eggs Scrambled with Chorizo and Onion Lump Crab, Crisp Bacon and Scallion Folded with
With Choice of Corn or Flour Tortillas Sliced Avocado and Melted Swiss 9.50

Green Salsa and Potatoes 8.75

“Montana Size” Breakfast Sandwich
Lightly Grilled Ciabatta Filled with Scrambled Eggs, Melted Cheddar, Swiss or Pepper Jack Cheese and Your Choice of

Bacon or Ham 8.50 Both Ham and Bacon 9.25
(Too Big? Micro-size it for 51 less)
French Toast Pancakes
Sliced Baguette Lightly Dipped in Cinnamon Batter Stack of Three Buttermilk Pancakes
Topped with a Dusting of Powdered Sugar 8.00 Your Choice of Chocolate Chip, Pecan
French Toast Topping of the Day! Granola or Blueberry 7.75
Add Whipped Cream +1.00 Kid’s cakes (3 minis) 3.25 Single Cake 2.75

Hunger Buster
Two Eggs Any Style, Half Order of French Toast or Single Pancake, Choice of Meat, Potatoes and Toast 12.50

The Healthy Start
Bugaboo’s Homemade Granola Served with 2% Milk, Berry Yogurt and Fresh Fruit  10.00

“Eggs in a Hole” Sandwich
Two Eggs Cooked in the Crust of Old Fashion White Bread with Peppered Ham
Sliced Onion, Tomato, Small Spread of Mayo and Melted American Cheese; Choice of Side 9.50

Two Eggs Cooked Any Style  8.00
*Peppered Bacon * Maple Smoked Ham *Bugaboo’s Pork and Fennel Sausage

Three Egg Omelet......... You Pick the Fillings: 9.50
Crisp Bacon Smoked Ham Cheddar PepperlJack Onion Bell Pepper Mushrooms Tomato

Green Chilies Herbs Spinach Chorizo Smoked Turkey Feta Scallion  Swiss
( Add Avocado +1.00, Add Crab +2.00, Add Chevre + 1.00)

Cowboy Breakfast Lone Peak Spud Fest
1/3 Pound Burger Patty Smothered in Grilled Onions Crispy Tater Tots Smothered in Melted Cheddar
and Mushrooms with Eggs Any Style, Toast Topped with Sour Cream, Bacon and Scallion 8.00
and Crispy Tater Tots 14.00 (Top with Eggs Any Style +1.50)

Don’t Forget We Have Awesome Fresh Made PIES
Save Room or Take a Piece with You for a Treat Later!

S 4.00 Mimosas, Screwdrivers and Bloody Marys!



Bugaboo

Soup Du Jour Cup/Bowl 2.75/3.75

Cup of Homemade Soup and Salad with Toasted Baguette

Brunch...Lunch

Bowl of Soup with Toasted Baguette 5.00
7.75 Large Bowl of Chips and Salsa 7.50

Fresh Fried Potato Chips and Cucumber Sour Cream Dip  8.50

Bugaboo Spinach
Baby Spinach with Bacon, Avocado, Tomato, Chevre
Pumpkin Seeds and Red Wine Vinaigrette 9.00
Add Grilled Chicken or Wild Salmon 13.00

Baked Capri Salad
Thick Sliced Tomato Baked with Mozzarella, Basil Pesto
and Olives with Mixed Greens and Bruschetta
Drizzled with Reduced Balsamic and Olive Oil  10.00

Kim’s Weird Salad
Yeah, a little strange but Yummy!

Crisp Romaine with Grilled Chicken, Pepperoni, Avocado, Onion, Smoked Almonds, Tomato and Creamy Garlic Dressing

Caesar Chicken Salad
Traditional Salad with Seasoned Croutons
Creamy Dressing and Aged Parmesan with

Grilled or Crispy Fried Chicken 11.00

Chef Salad
Mountain of Greens Topped with Smoked Ham, Turkey,
Veggies, Shredded Cheese; Choice of Dressing 11.25

The Combo
Select Half a Sandwich From the Following Selection:
Tuscan Chicken, BLT, Old Faithful or
Brie and Bacon; Choice of Side 7.75

Warm Brie and Salad
Warmed Wedge of Brie Topped with Cranberry
Chutney, Served with Small Side Salad, Fresh Fruit
And Toasted Baguette 11.00

Baked Tortellini
Tri-Color Cheese Tortellini Tossed with Fresh Tomato, Spinach and Bacon

Baked in Paul’s Awesome Garlic Cream Sauce; Served with Toasted Herbed Bread  13.00

All Sandwiches come with a Choice of Fresh Fruit, Soup, Fresh Potato Chips, Salad (Fries +.50)
Salad Dressing Choices: Italian, Basil Balsamic, Ranch, Bleu Cheese, 1000 Island, Oil and Vinegar
and Mountain Raspberry Vinaigrette

The Hot “T”
Smoked Turkey Breast, Crisp Peppered Bacon, Roasted
Green Chilies, Avocado, Melted Pepper Jack
And Chipotle Mayonnaise on Toasted Hoagie Roll 9.25

Good Ol’ Boy
1/3 Pound Black Angus Burger Topped with Melted
American Cheese, Bacon, Lettuce, Tomato
Onion and Pickles 8.50

Brie and Bacon
Grilled Ciabatta Topped with Creamy Brie, Peppered
Bacon, Avocado, Sprouts, Tomato and Basil Pesto 9.50

Old Faithful
Cracked 9 Grain Bread Piled High with Smoked Turkey
Cheddar, Avocado, Alfalfa Sprouts, Tomato
Onion, Red Leaf Lettuce and Dijonnaise  9.00
(No Turkey...8.00)

Bugaboo’s Salmon Club
Seared Filet of Salmon on Ciabatta with Spinach
Sliced Pepper Jack, Peppered Bacon, Tomato, Onion
And Lemon Pesto Mayo  14.00

Crispy Beer Battered Cod
Amber Beer Battered Cod Served with Malt Vinegar
Choice of Side and Fresh Lemon Wedges 8.75

Gyro
The Classic Pita Stuffed with Seasoned Meat
Cucumbers, Feta, Tomato, Onion, Lettuce
Kalamata Olives and Tzatziki Sauce 9.25

Tuscan Chicken
Toasted Ciabatta Topped with Grilled Chicken Breast
Pesto-Mayo, Onion, Provolone, Sun Dried Tomato
Spinach and Roasted Peppers 9.50

Crusty Crab
Toasted Baguette Topped with Lump Crab Lightly Mixed
with Mayo and Scallion Topped with Melted Mozzarella
(One for 9.50, Two for 12.50; Both offered with Side)

Open Face Veggie Sub with Pepperoni
Toasted Hoagie Stuffed with Mixed Greens, Provolone
Pepperoni, Roasted Sweet Peppers, Onion
Mushroom, Bell Pepper and Tomato
With Oil and Vinegar 9.25

Monster BLT
Toasted Multi Grain Loaded with Red Leaf Lettuce
Tomato, Peppered Bacon and of Course, Mayo 8.50
Add Avocado + 1.00, Add Egg + 1.50, Add Cheese + 1.00

Thank You For Visiting Bugaboo
Have a Happy, Fun, Safe, Exhilarating
And Wonderful Day!



Cool and Refreshing

Tequila Sunrise
Start your morning with a Sunrise: Cuervo Gold, Fresh Orange juice and Grenadine  6.00

XX White Russian
Double Espresso Van Gogh Vodka, Cream and Kahlua over Ice  7.00

Big Sky Blue Dream
Our House Made Lemonade with Blue Curacao and Blueberry Schnapps 6.00

Mimosa
Fresh Orange Juice and Champagne sm: 4.00 Ig: 5.50

Chinook Wind
A Refreshing Beverage of Pineapple Juice, X-Rated Liquor, Vodka
And Grenadine Shaken and Served over Ice  6.50

BLT Bloody Mary ...Definitely a Drink “Event”
Our Housemade Bloody Mary Mix with Vodka
Garnished with, Yeah, You Guessed It, Crisp Romaine Lettuce, Tomato, Pickled Jalapeno, Olives, Lime
And a Slice of Our Coveted Black Pepper Bacon...Dig In...  7.50
(too adventurous? Normal Bloodys are 4.00)

Warm Your Soul

Montana Mudslide
Coffee with Vodka, Baileys’ and Kahlua Topped with Whipped Cream and Chocolate Sauce 6.75

Peppermint Patty
Hot Cocoa, Peppermint Schnapps, Creme de Menthe and Whip Cream  6.00

Mexican Coffee

Tequila and Coffee Topped with Whipped Cream and Cinnamon  6.00

The “Nutty Bug”
Frangelico and Coffee Topped with Whipped Cream and Cinnamon  6.50

Non-Alcohol Beverages
San Pelligrino — Limonata & Aranciata, Red Bull, Ginger Ale, Root Beer
Coca-Cola Products, Fresh Lemonade, Ice Tea, San Pelligrino Sparkling Water



WHITE WINE

Adelsheim
Willamette Valley, Chardonnay 2008

Rodney Strong
Sonoma, Chardonnay 2009

Buehler
California, White Zinfandel 2009

Milbrant
Washington, Pinot Gris 2007

Whitehall Lane
Napa, Sauvignon Blanc, 2009

Hill Family Estate
Napa, Chardonnay, 2007

Cavit
Italy, Pinot Grigio 2010

Sean Minor
Sonoma, Sauvignon Blanc 2010

Segura Viudas
Sparkling Brut Reserva

DRAFT BEER

New Belgium Brewing — Fat Tire
Lone Peak Brewery — Nordic Blond
Bitter Root Brewing - Sawtooth
Bozeman Brewing Co. — Bozone Select
Belt Brewing — Beltian White
Sierra Nevada — Pale Ale
Madison River Brewing — Copper John Scotch Ale

RED WINE

Zinfandel
Seghesio 2006

Nelms Road
Cabernet Sauvignon 2007

Velvet Devil
Columbia Valley, Merlot 2009

L’Ecole No 41
Columbia Valley, Syrah 2006

Markham
Merlot 2003

McMannis
Cabernet Sauvignon 2005

Domaine Paul Autard
Cotes du Rhone 2006

BOTTLED BEER

Amstel Light
Corona
PBR
Miller High Life
Sessions
Guinness
Kaliber
Budweiser
Bud Light
Miller Light
Coors Light
Heineken





