“FARMING IS A PROFESSION OF HOPE”

-Brian Brett

BREAKFAST FAVORITES
« BREAKFAST BISCUIT SANDHICH WITH LEGS ~ 8

Cheddar chive biscuit filled with organic eggs, sausage, cheddar cheese and a
spicy aioli.

«THE “BOB PORTER” MONSTER BREAKFAST BURRITO ~ 16

A 2 Ib. spicy monster of a burrito filled with green chillies from New Mexico,

roasted potatoes, chorizo sausage, onion, garlic, eggs, pepper jack cheese, corn,

black beans and jalapefios smothered in a green chile sauce and jack cheese.

«THE “SPEED BUMP” BURRITO ~ 13  VEGETARIAN - 12

The monster’s baby brother burrito with organic scrambled eggs, sausage or
bacon, potatoes, onions, red peppers, Jack cheese, and topped with delicious
chunky salsa.

«FARM TO TABLE SCRAMBLE ~ 14

Build your own scramble. Starting with roasted potatoes, farm fresh eggs and
your choice of one meat, two vegetables, and one cheese. Please see below
for choices, served with a hearty piece of Pain du George bread.

MEATS CHEESES  VEGETABLES
Bacon Feta See the Specials Board
Sausage Goat for choices

Salmon Lox Cheddar

Chorizo Pepper Jack

«CHICO & THE MAN HUEVOS RANCHEROS -~ 13.50

Crispy corn tortillas piled high with black beans, corn, onion garlic and
chorizo. Served with two farm fresh eggs and our homemade green chili
sauce, Jack cheese and tomatoes.

«THE “BLUES MAN” BENEDICT ~ 13.50

Fresh baked cheddar biscuit with poached eggs topped with a bacon-
sausage gravy

*THE B.EAT ~ 12

Organic bacon, or link sausage, eggs your way, and your choice of toast
served with fresh organic jam.

« BAGEL LOX & FOX ~ 10

Plain bagel served open faced and topped with herb cream cheese spread,
Salmon Lox (Gerard & Dominique Seafood), avocado and capers on the side.

BLUEBERRY FLAPJACKS ONE-10 TWO-12

Bluebird Grain Farm buttermilk pancake, topped with our blueberry compote
served with fresh whipped cream and maple syrup.

STRAWBERRY COMPOTE FRENCH TOAST -~ 13.50

French toast with strawberry compote, homemade whipped cream and
organic syrup.

« BREAKFAST CROISSANT ~ 12

Organic farm fresh eggs, Tillamook cheddar cheese, organic thick-cut bacon,
aioli and avocado, sandwiched between our fresh baked croissants.

HOMEMADE GRANOLA ~ 7

Toasted oats, coconut, cranberries, candied pecans, topped with honey,
yogurt, blueberries and strawberries

KITCHEN CLOSES AT 3:30

LUNCH FAVORITES
- THE “3 SISTERS” BURGER ~ 14

Island grown, organic 3 Sisters beef patty with red onion, tomato, local greens,
spicy aioli, and cheddar cheese. Add bacon or guacamole~ 2 ea

« MAKIN’ BACON - A CLASSICBLT. ~ 13

Bacon, lettuce, tomato and mayo on your choice of bread.

* JOIN THE CLUB - TURKEY BACON CLUB ~ 13

Cracked pepper turkey, crispy bacon, lettuce, onion, tomato, guacamole, and
our homemade spicy aioli on a croissant.

« PSYCHEDELI HAM SANDWICH ~ 13

Ham, smoked cheddar, lettuce, onion, tomato, on homemade bread with a
spicy aioli. Served with choice of fruit or salad.

* CHICKEN CAESAR WRAP ~ 13

Romaine, parmesan cheese, house caesar and dressing wrapped in a spinach
wrap. Served with fruit.

HEARTY SALADS
FALL SALAD ~ 12

Spinach, apples, cranberries, candied pecans, onions, goat cheese and
dressed with a honey balsamic dressing. Add chicken ~ 3

CAESAR SALAD ~ 12

Romaine, parmesan cheese, homemade croutons, house caesar dressing.
Add chicken ~ 3

KIDS' KNOWS PICKS

Grilled Cheese -6
PB &J-5

Kid’s Flapjack -6 Fruit Cup -4

Granola -4

WILD SIDES

House-Roasted Potatoes -5 Buttered Toast -4

Salmon Lox -5 * 2 Eggs (made to order) -4
Side Avocado (subject to availability) -3 Bacon or Sausage links -4
Side House Salad -4

Bagel & Cream Cheese -6

Oatmeal -7
Soup Cup -6/ Bowl -8

Avocado Toast (subject to availability) -4

Avocado on whole wheat or sour dough
drizzled with a seasonal lemon oil.
Add a fried egg -1

*Consuming raw or undercooked foods may cause food borne illness

All meals are prepared to our chefs’ standards. Please specify any modifications/dietary restrictions upon placing your order and we will do our best to meet your request — Thank you



