
Offering “Chair”itable Choices  
A portion of sales from these menu items will 
be donated to the organization of the month.

E G G S ,  e t c .  
S u b s t i t u te  e g g  w h i tes  fo r  2 .0 0  
S u b s t i t u te  ro a s te d  swe et  pota to es  fo r  2 .0 0

Farmers Omelet*  13.95  
Stuffed with bacon, sausage and cheese. Served with hash browns & toast.
Ultimate Omelet*  14.25 
Stuffed with bacon, sausage, onion, mushroom, tomato and topped with 
swiss cheese. Served with hash browns & toast. 
California Omelet*  14.25 
Stuffed with seasoned shredded chicken and tomato. Topped with Jack 
cheese and guacamole. Served with hash browns and toast. 
Veggie Omelet*  12.45 
Stuffed with spinach, tomato, mushroom and green pepper. Served with 
fresh fruit. 
  with feta  13.45

 Ham + Cheese Omelet*  13.45 
Served with hash browns and toast
Earth Breakfast*  13.95 
2 eggs, onions and hash browns scrambled together and covered with 
melted cheese. Served with your choice of toast, bagel or English muffin.  
  with seasoned chicken  15.95
  with salsa  14.45
2 Eggs + Toast*  8.95
Breakfast Burrito  14.45 
Filled with scrambled eggs, sweet potato, black bean & corn medley, 
tomato, cheddar cheese, sour cream and guacamole. Topped with salsa  
and cheese.
Breakfast Sandwich*  13.75 
2 eggs, cheddar cheese and bacon on croissant. Served with hash browns.
Spinach Scrambler*  13.25 
2 eggs scrambled with spinach. Served with fresh fruit. 
  with cream cheese or feta  14.25
Eggs Benedict*  16.95 
2 poached eggs, ham and hollandaise sauce on an English muffin, dusted 
with paprika and served with hash browns.
Heart Stopper*  14.95 
3 eggs, 4 bacon or sausage link, your choice of toast and hash browns  
with cheese. 
Texas Eggs*  13.75 
2 eggs any style served on a bed of hash browns, chili & cheddar cheese, 
topped with green onion, & pickled jalapenos, with choice of toast.
Breakfast Tacos [3]  12.95 
Scrambled eggs with bacon, sausage, hash browns and a roasted black 
bean, pepper and corn blend topped with fresh diced tomatoes, onions  
and guacamole.
Santa Fe Eggs   13 
2 eggs, layered hash browns, roasted black beans, corn and pepper  
blend, topped with green onion and tortilla strips. Served with salsa  
and sour cream.
Breakfast Combo*  12.50 
  Option #1: 2 eggs, 2 bacon or sausage, hash browns and toast. 
  Option #2: 2 eggs, 2 bacon or sausage, 2 pancakes.

C A K E S ,  F R E N C H  T O A S T  e t c .   
S u b s t i t u te  re a l  D o o r  C o u n t y  m a p l e  sy r u p  fo r  1 . 5 0

Buttermilk Pancakes 
  Three traditional buttermilk cakes.  12.50 
  With bacon or sausage  14 
  Short stack [2]  11.50 
  Short stack [2] with bacon or sausage  13
  with cherries on top, chocolate chips or nuts  +2
Julie’s Granola, Yogurt & Fresh Fruit   11.50 
Our housemade granola.
Cherry Crepes   12 
Door County cherries folded in 4 housemade crepes and topped  
with whipped cream.
Belgian Waffle  12
  with cherries & whipped cream  13.25
Chicken + Waffles  15.75 
Fried chicken strips on a Belgian waffle, topped with praline pecan sauce. 
Old Fashioned Oatmeal  10 
Rolled oats. Served with our signature toast and brown sugar.
  with raisins or nuts  +1.50
  with Door County dried cherries  +1.50
Stuffed French Toast  13.50 
Filled with Door County cherries and cream cheese. Topped with  
whipped cream.
  with 2 pieces of bacon or sausage  15.50 
Bread Pudding French Toast  14 
The best of our baked goods made into bread pudding then traditionally 
french toast battered. Served with 2 pieces of bacon or sausage and  
2 eggs.

 Cinnamon Bun French Toast  12.50 
  with 2 pieces of bacon or sausage  14.50
Praline French Toast  11.50 
3 slices of french bread, hand-dipped and topped with praline pecan sauce.
Plain French Toast  11 

ser ved  
anytime!breakfast

love our 
mugs?

Buy one to take home with you OR order from  
our online store www.juliesmotel.com/shop

* C o n s u m i n g  ra w  o r  u nd e rco o ke d  me a t ,  f i s h  a nd  a n i m a l  p ro d u c t s  m a y  i nc re a s e  yo u r  r i s k  fo r  fo o d bo r ne  i l l ness .  B e ef,  po r k  a nd  po u l t r y  e a te n  ra re,  me d i u m  ra re  o r  me d i u m  h a s  a  pote n t i a l  he a l t h  r i s k .

S U M M E R  2 0 2 6
6:59am to 3:01pm

4020 Highway 42, Fish Creek, WI 54212 
920.868.2999  |  www.JuliesMotel.com



S A N D W I C H E S 
A l l  s a nd w i c hes  o r  b u rg e rs  s e r ve d  w i t h  yo u r  c ho i ce  of  f re nc h 
f r i es ,  A s i a n  co l es l a w,  c u p  of  s o u p,  o r  b l a c k  be a n  s a l a d . 
S u b s t i t u te  ho u s e m a d e  ta to r  tot s  o r  c he es e  c u rd s  fo r  3 .0 0 .

BBQ Pork Sandwich  15.50 
Shredded BBQ pork, topped with slaw and served on a toasted bun.
Pot Roast Sandwich  15.25 
Slow-cooked pot roast topped with sautéed onions and melted cheddar 
cheese, then stacked on a fresh baked bun. With a side of au jus.
Grilled BBQ Club  14.25 
Ham and turkey grilled on sourdough with cheddar cheese and tomato, 
served with a side of BBQ sauce for dipping. 
Turkey, Bacon & Guacamole Sandwich  14.25 
With lettuce & tomato on your choice of bread. 
  Make it a wrap  +1.50
Coconut Chicken Salad Sandwich  14.25 
With lettuce & tomato on toasted wheat bread.
Crispy Chicken Sandwich  15.25 
Served with mayo, lettuce & tomato.
Grilled Hot Ham and Cheese Sandwich  13.95 
Two cheese blend with grilled sliced deli ham and fresh tomato slices  
and honey mustard on a choice of bread.
Nashville Style Hot Chicken Sandwich  15.50 
Fried chicken sandwich brushed with our house made bloomed spicy  
oil and served on a bun with mayonnaise and dill pickles.

B U R G E R S  +  S U C H   15.75 
C ho o s e  yo u r  me a t :  Bu rg e r  Pa t t y *  |  C r i s py  C h i c ke n  B re a s t  |  G r i l l e d 
C h i c ke n  B re a s t  |  P l a n t  Ba s e d  Bu rg e r

Mushroom & Swiss Style 
Topped with sautéed mushrooms and Swiss cheese.
Patty Melt Style 
On rye bread and sandwiched between cheddar cheese and fried onions.

 D.C. Cherry Style 
Topped with dried cherries, caramelized onions & Swiss cheese.
Bacon Cheese Style 
Topped with cheddar, swiss & bacon.

M U N C H I E S 
Wisconsin Fried Cheese Curds  8 / Double 14 
Chicken Tender Basket  13.50 
Breaded chicken with fries and choice of dipping sauce. 
Nashville Style Hot Chicken Tender Basket  14 
Crispy fried chicken tenders dipped in our house made bloomed spicy oil, 
served with your side of choice and a piece of buttered white bread.
Housemade Tator Tots  9.25 
With bacon and green onions served with a creamy sriracha garlic aioli.
Quesadilla  9.50 
Flour tortilla filled with a blend of two cheeses, tomatoes & onions. Served 
with sour cream and a side of salsa. 
  with black bean and corn medley  +2 
  with seasoned shredded chicken  +2

S O U P S 
Housemade Chili   cup 5 / bowl 6
Soup of the Day   cup 5 / bowl 6

S A L A D S 
O u r  D ress i n gs :  Fre nc h  po p pys e e d ,  ra nc h,   ho ney  m u s ta rd ,  
c he r r y  v i n a i g ret te,  f i es ta  d ress i n g .

Coconut Chicken Salad  13 
A blend of chicken, coconut, grapes, walnuts, mandarin oranges and mayo, 
served with spinach and fresh fruit.
Fiesta Salad  13 
Romaine lettuce, tortilla chips, Monterey Jack and Cheddar cheese, onions, 
diced tomatoes and spicy shredded chicken all tossed in a light and zesty, 
seasoned dressing.
Spinach Salad  12.75 
Fresh spinach leaves topped with sliced eggs, tomatoes, crisp bacon bits, 
sunflower seeds and Feta cheese.
  with grilled chicken breast or crispy chicken  +5
  with plant based burger  +6 
Door County Cherry Salad  13 
Spinach, romaine, feta, Door County dried cherries, and pecans. 
  with grilled chicken breast or crispy chicken  +5
  with plant based burger  +6   

S O D A   3.45
Pepsi, Pepsi Zero, Mt. Dew, DewZero, Starry,  
Root Beer    

Iced Tea [Freshly-Brewed] 
Sweet Tea 

Raspberry Iced Tea
Lemonade

M I L K
2%, Whole, Chocolate  3
Almond, Oat  3.50

J U I C E   3
Cherry Juice [A Door County specialty] 
Orange Juice
Apple, Cranberry Juice

C O C K T A I L S
Mimosa  
Apple cider, cherry or orange juice mixed with lightly bubbled moscato  7.95

Bloody Mary [Made with wine vodka]  7.95

C O F F E E S  +  T E A S  
Ava i l a b l e  hot  o r  i ce d .  S u b s t i t u te  a l mo nd  o r  o a t  m i l k  fo r  1 .0 0

Bottomless Coffee  3.45 
Julie’s House Blend – Locally-roasted at Kick Ash
Harney & Sons Hot Tea [Assorted flavors]  3.25
Hot Chocolate   4.55
Hot Apple Cider   4.25
Chai Tea Latte   4.75
Depth Charge [Coffee with a shot of espresso]   4.25
Cappuccino [1/3 espresso, 1/3 steamed milk, 1/3 froth]   4.75
Latte [1/3 espresso, 2/3 steamed milk topped with froth]   4.75
Mocha [Latte with chocolate syrup and whipped cream]   5.25
Espresso   3 / 3.50
Cold Brew   4.25
Flavored syrups  0.75  
Caramel, Cherry, Vanilla, Sugar-Free Vanilla

F A N C Y  S T U F F  [ n o  f r e e  r e f i l l s ] 

Frappes  5.75 
Mocha, Caramel Latte, Vanilla Latte
Smoothies [Strawberry, Mango, Wild Berry]  6.50

Cherry Iced Tea  3.95

Cherry Lemonade  3.95

beverages

lunch


