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Yogurt Parfait | 16 Berry Smoothie Bowl | 15
Greek Yogurt | Berries | Granola | Honey (V) Soy Milk | Agave | Banana
Toasted Coconut | Mixed Berries | Acai (V+)
Bagel and Lox | 18 Steel Cut Oatmeal | 14
Shaved Shallots | Capers | Tomato Banana | Blueberries
Cucumber | Seasoned Cream Cheese Caramelized Walnuts (V)

Smoked Salmon | Plain Bagel

FGGS. ETC.

Two Egg Breakfast * | 19 Jimmy’s Omelet * | 20
Savory Potatoes | Toast Ham | Feta | Onion | Roasted Pepper Baby
Choice of: Sausage, Bacon or Smoked Ham (GF) Spinach | Toast | Savory Potatoes (GF)

Steak & Eggs * | 29 Three Meat & Cheddar Omelet * | 21
60z Skirt Steak | Two Eggs Your Way Sausage | Bacon | Smoked Ham | Tillamook
Savory Potatoes | Toast (GF) Cheddar | Savory Potatoes | Toast (GF)
Biscuit & Gravy * | 20 Pulled Pork Hash* | 21
Local Buttermilk Biscuit | Rosemary Gravy Celery | Green Onion | Radish
Two Eggs Your Way Green Apples | Savory Potatoes
Two Eggs Your Way (GF)

Benedict* | 22

English Muffin | Honey Cured Ham
Poached Egg | Tomato | Hollandaise
Savory Potatoes
Sub Smoked Salmon +3

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
GF - Avoids Gluten [ V - Vegetarian | V+ - Vegan
In order to best serve our guests, we are unable to split checks on special event days.
20% Gratuity is added to parties of 6 or more.
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Breakfast Burrito* | 21 Avocado Toast | 18
Scrambled Eggs | Chorizo | Onion | Cheddar Cheese Arugula | Champagne Vinaigrette

Tomato Caprese | Toasted Pumpkin Seed
Smashed Avocado | Grilled Ciabatta (V)

Pepper Medley | Roasted Jalapefios | Sour Cream
Savory Potatoes | Crema

Tomato-Guajillo Sauce | Pico de Gallo

Breakfast Sandwich*| 18
Grilled Ham | Tomato | Two Eggs

American Cheese | Toasted Brioche

CARBS

Cinnamon Swirl French Toast | 22 Brioche French Toast | 20
Fresh Berry Compote | Caramelized Walnuts

Fresh Whipped Cream (V)

Powdered Sugar | Maple Syrup (V)

Fresh Belgian Waffles |16
Choose one topping

Fresh Strawberry| Peach Compote | Sprinkles & Caramel Sauce
Fresh Whipped Cream & Maple Syrup (V)

BEVERAGES

Coffee | Locally Roasted by Caffe D'Arte 5
Juice | Orange, Apple, Grapefruit or Cranberry 6
Milk | Regular or Chocolate 5
Hot Chocolate 5
Tazo Tea | Assorted Flavors 5

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
GF - Avoids Gluten [ V - Vegetarian | V+ - Vegan
In order to best serve our guests, we are unable to split checks on special event days.
20% Gratuity is added to parties of 6 or more.



