DEVILIED EGGS

MEAT SAMPLER

TOMATO SALAD

BUTTERMILK
PANCAKES

SCONES

“ITALIAN TOAST”

VEGETABLE

PORK BELLY

SEAFOOD

Z

<= NICK’Sranian

OREGON WINE COUNTRY

FORTHE TABLE

HARD COOKED EGGS WITH OUR BACON
HORSERADISH & YOLK FILLING GARNISHED
WITH GREEN ONIONS

HOUSE MADE SAUSAGE PATTIE, BRAISED
PORK BELLY, CRISPY CARLTON FARMS
BACON

10

14

CHERRY TOMATOES, FRESH MOZZARELLA,
BASIL, OLIVE OIL, & CROUTONS TOSSED
TOGETHER AND SERVED FAMILY STYLE

16

SWEET

GIANT FLUFFY BUTTERMILK PANCAKES
WITH PURE MAPLE SYRUP, WHIPPED
BUTTER & LOCAL BERRY COMPOTE

16

STRAWBERRY SCONES WITH FROSTING
GLAZE SERVED WARM

10

CIABATTA SOAKED IN EGGWASH AND
GRIDDLED SERVED WITH WHIPPED BUTTER
PURE MAPLE SYRUP & MIXED BERRY
COMPOTE

16

OMELETTES

GRILLED & MARINATED ASPARAGUS & BABY
TURNIPS, GOAT CHEESE, TOPPED WITH
HOLLANDAISE

16

CRISPY PORK BELLY, GRILLED SCALLIONS,
CHEDDAR CHEESE, TOPPED WITH COUNTRY
STYLE SAUSAGE GRAVY

16

POACHED SHRIMP & DUNGENESS CRAB
TOPPED WITH CITRUS HOLLANDAISE

24

Consuming raw or undercooked foods

may increase your risk of food-borne illness.

LOX PLATTER

SHRIMP COCKTAIL

HOUSE MADE

BISCUITS

HASHBROWN

STEAK AND EGGS

EGGS BENEDICT

CHICKEN FRIED
STEAK

EGG SANDWICH

DUNGENESS CRAB

BENEDICT

PORK BELLY HASH

CHEF'S BREAKFAST

BISCUITS & GRAVY

MINI BAGELS, WHIPPED CREAM CHEESE,
NOVA SCOTIA LOX, CAPERS, RED ONION,
SLICED TOMATO, LEMON WEDGES

JUMBO SHRIMP POACHED AND CHILLED
SERVED WITH SPICY BLOODY MARY
COCKTAIL SAUCE

GARLIC, CHEDDAR & GREEN ONION
BISCUITS WITH WHIPPED BUTTER & LOCAL
PRESERVES

HOUSE MADE HASHBROWNS WITH SPICY
KETCHUP

ENTREES

6 OZ HERB MARINATED SKIRT STEAK
GRILLED TO MEDIUM & SLICED. TWO EGGS
YOUR WAY TOPPED WITH HOLLANDAISE

HOUSE MADE ENGLISH MUFFIN,
TWO POACHED EGGS, PROSCIUTTO,
HOLLANDAISE SAUCE

THINLY PUNDED VEAL BREAST LIGHTLY
BREADED & FRIED TOPPED WITH COUNTRY
STYLE SAUSAGE GRAVY. SERVED WITH TWO
EGGS YOUR WAY

HOUSE MADE ENGLISH MUFFIN, FRIED
EGG, CHEDDAR CHEESE, CRISPY PORK
BELLY, CALABRIAN CHILE AIOLI

HOUSE MADE ENGLISH MUFFIN,
DUNGENESS CRAB, ARUGULA, TWO
POACHED EGGS, CITRUS HOLLANDAISE

WOOD-FIRED PORK BELLY, POTATOES, &
PEPPERS TOPPED WITH TWO SUNNY SIDE
UP EGGS & COUNTRY STYLE SAUSAGE
GRAVY

HASHBROWNS SERVED EXTRA CRISPY
TOPPED WITH HOUSE MADE SAUSAGE
PATTIE TWO POACHED EGGS FINISHED
WITH CITRUS HOLLANDAISE

2 HOUSE MADE CHEDDAR & GARLIC
BISCUITTS, COUNTRY STYLE SAUSAGE
GRAVY, TWO SUNNY SIDE UP EGGS
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