
 
At the Nittany Lion Inn 

 
 

Breakfast Starters 
 
English Muffin or Toast - $1.50 
Oatmeal with Raisins and Brown Sugar - $2.25 
Toasted Bagel with Cream Cheese - $3.25 
Bagel and Smoked Salmon  
with Red Onions, Cream Cheese, Lettuce,  
Tomatoes and Capers - $7.95 
Grilled Stickies - $2.25 

Fresh Fruit Cup - $3.25 
Fresh Seasonal Berries - $3.75 
Chilled Grapefruit Half - $1.95 
Cereal: Special K, Raisin Bran, Total, and 
Cheerios - $2.25 

 
 

From the Griddle 
 
 
Belgium Waffles - $5.25 
with Fresh Strawberries & Whipped Cream - $6.50 
with Caramelized Bananas & Pecans - $7.50 
French Toast - $5.25 
Banana Bread French Toast - $6.50 
 

               Short Stack  or   Full Stack 
Buttermilk Pancakes -        $2.25      $3.50 
Blueberry Pancakes -          $3.25      $4.50 
Chocolate Chip Pancakes - $4.25      $5.50 
Apple Pancakes      $5.25       $6.50 
with Raspberry Sauce & Whipped Cream 

 
 

“Eggs”-Travaganza 
 
Two Large Eggs – prepared any style 
served with home fries and your choice of 
toast or english muffin - $5.50 
 
The Inn’s Traditional Eggs Benedict - 
$7.95 

Two Large Eggs – Prepared any style 
served with home fries, your choice of toast 
or english muffin, and your choice of bacon 
or country sausage links - $7.50 

 
 

Omelets 
 

Ham and Cheddar Cheese Omelet – sugar cured ham with melted sharp cheddar cheese - $6.50 
 
Asparagus and Gruyere Cheese Omelet – tender asparagus with tangy Gruyere cheese - $7.50 
 
Chef’s Special Omelet – Applewood smoked bacon, Muenster cheese, chipotle cream cheese 
sauce, and roasted Roma tomatoes - $6.50 
 
Three Cheese Omelet - $5.50 



 
Breakfast Quesadillas 

 
Chorizo Goat Cheese Quesadilla – spicy Chorizo sausage with tangy goat cheese, egg, and 
melted Monterey Jack cheese - $6.50 
 
Wild Mushroom and Fontina Cheese Quesadilla – sautéed Pennsylvania wild mushrooms, 
Fontina cheese, and egg – $7.50 
 
Santa Fe Egg Quesadilla – A delicious combination of onions, egg, bacon, and tomatoes, 
sprinkled with cheese and Serrano chilies - $7.50 
 
 

Specialties 
Biscuits and Gravy - $5.75 
 
Cathy’s Blue Eggs – eggs simmered in tomatoes topped with goat cheese and rosemary - $6.50 
 
Grilled Pennsylvania Sausages – with onions and fresh Granny Smith apples - $7.50 
 
Southwestern Breakfast Burrito – with egg, sour cream, Monterey Jack cheese, Pica de Gallo, 
and black beans - $7.50 
 
 

Breakfast Panini Sandwiches 
$6.50 

Monday: Croissant with Bacon, Fried Eggs, Swiss Cheese & Hollandaise Sauce  
Tuesday: Bagel with Sausage, Egg, & Mornay Sauce  
Wednesday: Sourdough with Fresh Ham, Egg, Monterey Jack Cheese, & Herbed Butter 
Thursday: French Toast with Canadian Bacon, Eggs, a touch of Maple Syrup & Powdered Sugar 
Friday: Our daily inspired Chef Specialty Du Jour! 
 
 
 
 
 
 
Sides 
Home Fries - $1.75 
Bacon or Sausage - $2.50 
One Egg any style - $2.00 
 
 
 

Beverages 
Coffee, Decaffeinated Coffee - $2.00  
Hot Tea - $2.00 
Milk - $1.00 
Herbal Tea - $1.25 
Freshly Squeezed Orange Juice - $2.35 
Cranberry, Grapefruit, Grape, Apple, 
Tomato, V8 or Pineapple Juice - $1.85 

 
 
 


