
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Not every ingredient is listed on our menu. Our culinary team will gladly assist with any dietary restrictions.

A 21% service fee will be added to parties of 8 or more.  |  Individual billing available for groups of 12 or less.

S I D ES   BREAKFAST POTATOES - 3 • BACON, SAUSAGE OR HAM - 4 • FRESH FRUIT - 5

DR I NKS    HOT COFFEE - COMPLIMENTARY •  HOT TEA - 2  •  JUICE - 4  •  MILK - 3

BREAKFAST

PEACH BLUEBERRY SMOOTHIE
peach, blueberry, greek yogurt, orange juice, honey, chia seed

8

GREEN MACHINE SMOOTHIE
pineapple, mango, avocado, spinach, oat milk

8

STEEL CUT OATS
brown sugar, craisin, golden raisin

6

GREEK YOGURT BOWL
honey nut granola, vanilla, seasonal fruit, chia, pepita

9

TRADITIONAL BREAKFAST*
two eggs & breakfast potatoes, bacon, sausage or ham

12

LEMON RICOTTA PANCAKES
strawberry compote, vanilla honey, whipped ricotta

10

BREAKFAST WRAP
egg, chorizo, potato, pepper jack cheese, pico de gallo, flour tortilla

served with fruit
12

BREAKFAST SANDWICH*
egg, cheddar, tomato, avocado, harissa mayo, brioche bun

served with fruit    add bacon 2.00
11

STEELHEAD LOX & AVOCADO TOAST*
whipped feta, smashed avocado, pacific seasoning, chive, caper, pickled shallot, multigrain bread

15


