*A HEALTHY START -

Seasonal fruit smoothie blended
with yogurt and a house-made muffin 14.

+INTREES .

FRENCH TOAST

Heirloom apples, cinnamon, huckleberry sauce 4.

HERBED GOAT CHEESE & SPINACH OMELET

Herb roasted potatoes, mixed greens,
choice of toast I5.

CLASSIC BREAKFAST PLATE

Two eggs any style, choice of bacon or sausage,
herb roasted potatoes, choice of toast I6.

CHORIZO VERDE OMELET & AVOCADO

Salsa, queso fresco, sour cream, black beans, tortillas 16.

SALMON GRAVLOX & BAGEL

Dill marinated onions, caper berries,
cream cheese 16.

FRIED EGG SANDWICH

Two fried eggs, smoked pork loin, arugula,
smoked paprika aioli, herb roasted potatoes I6.

OATMEAL

Milk, brown butter, cinnamon, raisins on the vine 8.

- SIDES - - BEVERAGES -

FRUIT SMOOTHIE s. ORANGE or

GRAPEFRUIT JUICE 4.50
GRANOLA OR COLD

CEREAL 5. COFFEE
(regular or decaf) 3.75

ASSORTED PASTRIESor

HOUSE-MADE MUFFIN 6. ESPRESSO 3.75
WILD GRAVLOX (30z.) 8. CAPPUCCINO 4.25
BACON, HAM OR SELECTION OF
SAUSAGE 5. MIGHTY LEAF TEAS s

EXECUTIVE CHEF: ALICIA JENISH

BREAKFAST



