
BISTRO BREAKFAST
John McCann’s Steel Cut Oats 
Garnished with Brown Sugar and Cream 	 5.95
Cracked Hazelnut and Currants	 add 1.00
Add Fresh Berries	 add 1.95

Fresh Seasonal Fruit 
With Orange Cream	 6.95

Cinnamon Challah French Toast 
Honey Butter and Maple Syrup 	 8.95

Berry Griddle Cakes 
Honey Butter and Maple Syrup  	 8.95

Cracked Hazelnut Waffle 
Whipped Cream and Fresh Fruit 	 8.95

Breakfast Panini 
Scrambled Eggs, Swiss Emmentaler, Smoked Turkey with Herb Mayonnaise on Challah Bread 	 8.95

Bistro Breakfast Flatbread 
With Prosciutto, Mozzarella, and Eggs Sunnyside Up	 10.95

Eggs Benedict
Toasted Crumpet, Canadian Bacon, Poached Eggs with Housemade Hollandaise Sauce	 10.95

Huevos Rancheros
Crisp Tortillas with Black Beans, Three Eggs, Ranchero Sauce, Cheddar Cheese, and Queso Fresco	 8.95

EGG DISHES
Two Eggs Any Style 	 7.95
With your choice of Smoked Chicken Apple Sausage,  Country Ham or Pepper Bacon	 8.95

Eggs Florentine
Toasted Crumpet, Spinach and Mushroom, Poached Eggs with Housemade Hollandaise Sauce	 10.95

Northwest Scramble 
Farm Fresh Eggs, Dill, Woodroasted Salmon, Swiss  
and Cheddar Cheese, Sour Cream, Tomatoes and Green Onions .	 10.95

Smoked Turkey And Sonoma Jack Cheese Omelette 
Three Egg Omelette filled with Smoked Turkey and Sonoma Jack Cheese 	 9.95

Garden Vegetable Frittata 
Open faced Omelette Filled with Garden Vegetables,  
topped with Roasted Red Pepper Cream and Parmesan Cheese 	 8.95

Crab and Pepperjack Cheese Omelette 
Three Egg Omelette filled with Crab, Pepperjack Cheese, and Onions	 12.95

Smoked Brook Trout Hash 
Yukon Gold Potatoes, Onions, Smoked 
Trout topped with Two Eggs any style and Hollandaise Sauce 	 11.95

SIDES
Bistro Potatoes	 3.95

Country Ham 	 4.95

Smoked Chicken Apple Sausage 	 4.95

Pepper Bacon 	 4.95

One Egg 	 1.95

Two Eggs 	 2.95

Toast (sourdough or wheat) 	 2.95

Split Charge 2.00
Breakfast Menu Served Daily

Monday through Friday 8:00 am - 10:30 am
Saturday and Sunday 8:00 am - 2:00 pm
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Executive Chef
Fred Haines

Chef Pamela Cantu
GM Kurt Wagner


