
Breakfast
Seasonal Fruit Plate
With Orange Cream or Mascarpone	 5.95

Cinnamon Challah French Toast
with Honey Butter and Maple Syrup	 8.25

Berry Griddle Cakes
with Honey Butter and Maple Syrup	 8.25

Cracked Hazelnut Waffle
with Whipped Cream and Fresh Fruit	 8.25

Breakfast Panini
Scrambled Eggs, Swiss Emmentaler, Smoked Turkey 
with Herb Mayonnaise on Challah Bread	 7.95

Hot Bag o’ Doughnuts
with honey butter and strawberry compote	 6

Chilaquiles	  
Crisp Corn Tortillas in a Tomato Chipotle Broth with  
Scrambled Eggs, Cotija Cheese, and Crema	 8.95

Bistro Benedict
Poached Eggs topped with Hollandaise, served on a  
Toasted Potato Bun with Danish Ham	 9.25

EGG DISHES
The following dishes are served with Bistro potatoes and toast 

Two Eggs Any Style	 7.25
with choice of Smoked Chicken Apple Sausage,  
Country Ham, or Pepper Bacon	 8.95

Northwest Scramble
Farm Fresh Eggs, Dill, Woodroasted Salmon, Swiss and 
Cheddar Cheese, Sour Cream, Tomato, and Green Onion	 9.25

Smoked Turkey And Sonoma 
Jack Cheese Three Egg Omelette	 8.25

Garden Vegetable Frittata
Open-faced Omelette with Garden Vegetables, topped
with Roasted Red Pepper Cream and Parmesan Cheese	 8.25

Crab and Pepperjack Cheese 
Three Egg Omelette	 10.95

SIDES
Bistro Potatoes 	 2.95

Country Ham Steak	 3.95

Smoked Chicken Apple Sausage	 3.95

Pepper Bacon	 2.95

One Egg	 1.25

Two Eggs	 2.25

Toast (sourdough or wheat)	 2.25

Espresso
Espresso	 2	 2.5
Cappuccino	 2.5	 3
Café Latte	 2.75	 3.25
Café Mocha	 3	 3.5
Café White Mocha	 3	 3.5

Split charge - 5.00
Executive Chef - Fred Haines


