cocktails

coffee drinks - coffee with your choice of kahlua, jameson, bailey’s irish cream, or frangelico 8.
bloody mary - chili-infused vodka, house worcestershire, mortadella sausage, pickled vegetables 10.
grapefruit cooler - grapefruit, lillet, sparkling wine 8.

currant affair - vodka soaked currants, créme de cassis, sparkling wine 10.

beverages

pure cane sugar soda - mexican coca-cola 12 oz. 4
sodas - diet coke, sprite 3
juices - cranberry, grapefruit, pineapple or orange 4
stumptown coffee roasters drip coffee 3.5 or french press 4

world spice merchants hot teas 3.5

brunch

~we use stiebrs farms cage free eqgs~

french toast - fried chicken nuggets & sausage gravy, OR spiced apples & powdered sugar 14.
quiche - butter lettuce with radish and parmesan 14.
kassler ham benedict - poached eggs, dahlia bakery english muffin, herbed hollandaise 16.*
two poached eggs - mini bella mushroom ragout, chive biscuit 13.*
house corned beef hash - two poached eggs, grilled bread 14.*
croque madame - westphalian ham, gruyere, sunny side-up eggs, arugula|frisee salad 14.*

special saimin - smoked pork belly, six-minute egg, pork & ham broth, fish cake, scallion 12.*

spring hole - griddled bread with two eggs, sausage gravy 10.*
wood grilled kassler bone-in ham steak - soft cooked egg, beecher’s cheddar grits, sautéed greens 17.*
hangtown fry - fried oysters, bacon, roasted peppers, scallion scramble, grilled bread 13.
chicken fried turkey club - tomato preserves, butter lettuce, bacon, aged provolone, fries 13.
1/2 1b. beef burger - house bacon, hand-crafted american cheese, special sauce, dill pickle, fries 17.*

steak & eggs - wood grilled hanger steak, teleme scrambled eggs, hashed brown potatoes 17.*

sides

popover - jam, nutella 4.
toast - jam, nutella 4.
zoe’s apple wood smoked bacon 5.
hashed brown potatoes 4.
breakfast sausage 5.
butter lettuce - tender herbs, radish, parmesan, citronette 7.
fruit and yogurt 7.
biscuit and gravy 6.

apple beignets - vanilla sauce 7.

No substitutions please / let us know about any allergies

18% gratuity will be added to parties of six people or larger



/ friends/resources \

garrett melkonian, little giant

the yoshimura family, mutual fish
oyster bill whitbeck, taylor shellfish
cliff, t.h. seafoods
frank sr. & frank jr., frank’s produce
josh hyatt, newaukum valley farm
jeremy faber, foraged & found
kurt tonnemaker, tonnemaker farms
kurt timmermeister, kurtwood farms
tom douglas, dahlia bakery
steve nobles, ec wilson meat co.
andrew, stumptown coffee roasters
anson mills
bluebird grain farms
stiebrs farms
painted hills beef ranch

carlton farms
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