
BRUNCH

We are happy to split any entree for a $5 split plate fee                    20% Gratuity is added to parties of 6 or more

In order to best serve our guests, we are unable to split checks on special event days

21
Smashed Avocado, Mixed Greens, Patty Pan Squash
6 Minute Egg, Shaved Parmesan Cheese, 
Citrus Vinaigrette, Macrina Thick Cut Sourdough (V)

Avocado Toast *

GF - Avoids Gluten      V - Vegetarian      V+ - Vegan 
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Bagel and Lox
Pickled Red Onion, Capers, Tomato, Cucumber
Seasoned Cream Cheese, Smoked Salmon
Plain Bagel  

18

 Greek Yogurt, Berries, Granola, Honey  (V) 
Yogurt Parfait            16

SIDES

 Açaí Bowl                                           
Soy Milk, Agave, Banana, Toasted Coconut
Mixed Berries (V+)                                            

16

Two Egg Breakfast *                              
Savory Potatoes, Toast
 Choice of: Sausage, Bacon or Smoked Ham (GF)

Jimmy’s Omelet *          
Ham, Feta, Onion, Roasted Pepper, Baby Spinach
Savory Potatoes, Toast (GF)

Three Meat & Cheddar Omelet *  
Sausage, Bacon, Smoked Ham, Tillamook Cheddar
Savory Potatoes, Toast (GF)

22

22

23

STEAK & EGGS *

31

21

BISCUIT & GRAVY *

6oz Skirt Steak
Two Eggs Your Way 

Savory Potatoes, Toast (GF )

Buttermilk Biscuit
Rosemary Sausage Gravy

Two Eggs Your Way

CINNAMON SWIRL 
FRENCH TOAST
Fresh Berry Compote
Caramelized Walnuts 

Fresh Whipped Cream (V)
22

Caffe D'Arte
COFFEE | 5

Orange, Apple, Grapefruit 
Pineapple or Cranberry 

JUICE | 6

HOT CHOCOLATE | 5

MIMOSA | 14
Orange, Grapefruit
Pineapple or Cranberry 

BLOODY MARY | 15
Tito’s +3  | Grey Goose +6

KIR ROYALE | 16
Sparkling Wine, Chambord 

regular or chocolate  
MILK | 5 RED EYE | 14

Pacifico, Tomato Juice

BLOODY CAESAR| 15
Tito’s +3  | Grey Goose +6assorted flavors

TAZO TEA | 5 

One Egg *

Two Eggs *

Bacon, Ham or 
Sausage *

5

10

6

Savory Potatoes 5

Bagel & Cream Cheese 5

Toast - 2 pieces 4

Fruit Cup 6

Fresh Belgian Waffles                       
Fresh Whipped Cream & Maple Syrup (V) 
Choose one topping - 
Fresh Strawberry, Peach, 
or Sprinkles & Caramel Sauce

16

“As part of our commitment to supporting wages and benefits for our team, a 4% surcharge will be added to all
checks. This surcharge is retained by the restaurant and is not a gratuity. We appreciate your support and thank you

for dining with us.”



BRUNCH

SANDWICHESSANDWICHESSANDWICHES

Served with French Fries
Sub GF Bun +2

Smash Burger *  
1/4lb Patties, Fried Egg, American Cheese, Pickles, Lettuce, Tomato
Onion, Burger Sauce, Macrina Brioche Bun 

23

Turkey Bacon Club
Crisp Bacon, Roasted Turkey Breast, Mixed Greens, Tomato 
Balsamic Mayo, Macrina Sourdough 

19

5

8

9

4

SIDESSIDESSIDES

fries

Sweet Potato Fries

Onion Rings

Seasonal Veg

Garden Salad

Caesar Salad

Cup Tomato Bisque

8

8

8

Pita Bread 3

Additional Sauce 1

We are happy to split any entree for a $5 split plate fee                    20% Gratuity is added to parties of 6 or more
In order to best serve our guests, we are unable to split checks on special event days

add 
Skirt Steak +18 / Salmon +18 

Marinated Chicken Breast +8 / Shrimp +10 

saladssaladssalads

Chopped Romaine
Parmigiano

Rosemary Croutons
Parmesan-Anchovy

Dressing

Caesar Salad 12/ 18

Whole Romaine Leaves
Marinated Tomato

Candied Bacon
Hard Boiled Egg, Avocado

Blue Cheese Dressing  (GF)

Cobb Salad 19

3 Bean Chili
Cup - 11     Bowl- 17
Macrina Bread Bowl - 19

Clam Chowder

Cup - 8     Bowl- 14  
Macrina Bread Bowl - 16

soupsoupsoup

T O  S T A R TT O  S T A R TT O  S T A R T

17Crispy Cheese Curds
 Hot Honey Dipping Sauce 

Chicken Wings
Choose one - 
Lemon Pepper, Thai Chili, Buffalo 
Garlic Parmesan
                       ~
Bleu Cheese or Ranch Dressing

24

Roasted Garlic Hummus
Greek Olive Mix, Shallots,
Garbanzo Beans, Cucumber,
Cherry Tomato served with
Toasted Pita (V, V+)

Hummus Bowl 16

House Made Jalapeno
QuesoSauce (V)

Soft Bavarian Pretzel 15

GF - Avoids Gluten      V - Vegetarian      V+ - Vegan 
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Coke Products
SODA | 5

ICED TEA | 4

ESPRESSO TINI | 16
Alphabet Vodka, Cold Brew, Simple 

APEROL SPRITZ | 14
Aperol, Prosecco, soda

LEMONADE | 5
Strawberry | 6

ARNOLD PALMER | 5

SAN PELLEGRINO | 6
250 ml

ACQUA PANNA | 8
500 ml

DRAFT BEER | 10

BOTTLED BEER | 9

BENVOLIO PROSECCO | 12

FRENCH 75 | 14
Sparkling Wine, Gin, Lemon, Simple

..........................................................................

.................................................................

SODO Nachos
Corn Chips, with House Cheese
Sauce, Pico, Pickled Peppers &
Onions with Queso Fresco,  3 Bean
Mix, Cilantro Crema (GF, V)

17

add 
Skirt Steak +18 /  Shrimp +10 
Marinated Chicken Breast +8

“As part of our commitment to supporting wages and benefits for our team, a 4% surcharge will be added to all
checks. This surcharge is retained by the restaurant and is not a gratuity. We appreciate your support and thank you

for dining with us.”

Rockfish tacos
Pacifico Beer Battered Rockfish

with Pickled Cabbage, 
Cilantro Cream & Mango Salsa

26

Coconut Crusted Shrimp
with Thai Chili Sauce

Coconut Shrimp 24

(GF)


