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OMELETS & SCRAMBLES &

served with homefries and toast

FRENCH 8
fine herbs, gruyere, truffle oil

MUSHROOM 8

cremini, portabela, sharp white cheddar

CLASSIC 9
black forest ham, cheddar, onion
PORTLAND 9
bacon, roasted red peppers, chévre
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BENLEDICTS

served with homefries

OLD FAITHFUL 10
canadian bacon, grilled roma tomato

SARDOUX 11
artichoke, spinach, cream fraiche

TACKLE BOX 11
chinook salmon, herbed cream cheese

A
I

/4 ROSE GARDEN 10
@ red onion, confit garlic, mushroom
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CROQUE-MADAME 10
black forest ham, gruyere, dijon béchamel,

fried egg with home fries
STEAK & EGGS 16

cascade natural flat iron,
shallot & thyme compound butter, fleur de sel
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PORK STEAK & EGGS 14
stone ground mustard aoli, apple jam, home fries

GREEN EGGS & HAM 13
cherry tomato and red onion marmalade,
fine herb emulsion, home fries

BANANAS FOSTER FRENCH TOAST 12
strawberry, pinneapple, banana, whipped cream

BRASSERIE BURGER 11
carmalized onion, tomato marmalade,
sharp cheddar, bacon

FRENCH DIP AU JUS 11

house roasted beef, horseradish cream, soft baguette

CLASSIC CAESAR SALAD 8
with chicken breast 12
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BAGEL CREAM CHEESE 4
CHEDDAR GRITS 5
FRESH FRUIT 4
BACON 4
HAM 4
EGGS 3 \{
TOAST 2
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We use local and organic ingredients whenever possible. Please let your server know of any allergies.



