
SOUTHERN CHICKEN FRIED STEAK
marinated new york strip, fried eggs, hashbrowns and
toast served with classic sausage gravy 15

CREPES
homemade crepes fi lled with nutella topped with whipped 
cream and fresh berries 8 

BIG 4 BREAKFAST
two eggs any style with hasbrowns, your choice of bacon 
or pork sausage links served with toast 9

PRIME BEEF SKILLET 
blackened prime beef, roasted red pepper, spinach, 
hashbrowns chipotle hollandaise with choice of eggs 
and toast  14

JUEVOS BENEDICT   V 
english muffi n, black bean, grilled tomato, avocado, 
chipotle hollandaise 10 

SAUSAGE & SMOKED CHEDDAR 
OMELETTE
sausage links, tillamook cheddar, spinach, roasted red 
pepper served with toast 10

STEAK & EGGS  G   
hand cut usda prime beef tenderloin served with eggs and 
hashbrowns 4oz 20  8oz  35

GRILLED BREAKFAST BURRITO
hashbrowns, scrambled eggs, pico, chipotle hollandaise, 
pepperjack, shaved ribeye, black beans served with 
fresh fruit 13

BISCUITS AND GRAVY
homemade biscuits with classic sausage and bacon gravy 
served with choice of two eggs 11

BREAKFAST FLATBREAD
sausage gravy, thick bacon bits, goat cheese, scallion, 
spinach and fried eggs for dipping 10

FRENCH TOAST
challah bread with our grand marnier batter and carmel 
with choice of meat; sausage or bacon 12

HASH BROWNS  G, V
freshly grated potatoes, sweet cream butter, chives 4

GIANT CINNAMON ROLL 
cinnamon roll, warm-velvet vanilla butter icing  7

SATURDAY - SUNDAY 10AM - 2PM

THE WEEKENDER BLOODY MARY
our signature bloody mary with all the extras: salami, pepperoni, pepperoncini, colby cheese, 

pepper jack cheese, beef stick, cherry tomato, celery, pickle, lemon, lime, 
jumbo shrimp and an 8oz beer chaser 12

B R E A K FA ST

V; Vegetarian item  |  G; Gluten sensitive item. Please note Number 4 cannot guarantee 100% gluten free
The consumption of raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase the risk of food borne illness
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CHOCOLATE TRUFFLE CAKE   G
fl ourless chocolate cake, milk chocolate, creme anglaise, 
white chocolate truffl e 8

KEYLIME CHEESECAKE
creme chantilly, raspberry coulis, shaved dark chocolate, 
lime zest 10

CREME BRULÉE SAMPLER   G
vanilla bean, chocolate, salted caramel 9

SUMMERS SORBET  V,G
sorbet is a traditional italian dessert, best in the summer 
months served with fresh berries and mint. 
Please ask your server for the fl avor of the day 7

NUTELLA PRALINE CREPE CAKE  
nutella ganache, praline mousse, creme chantilly, chocolate 
cigarillos, candied pecans 9 

LEMON MERINGUE TART
buttery shortbread, tart lemon curd, light swiss meringue, 
roasted strawberry sauce 9

HOUSEMADE DESSERTS



APPETIZERS 
TABLESIDE GUACAMOLE  V
fresh avocado mashed tableside with red onion, tomatoes, 
lime juice, cilantro and garlic served with tortilla chips  12

ASPARAGUS FRIES   V
beer battered asparagus served with garlic dijon aioli   12

JUMBO BUFFALO SHRIMP
fi ve buffalo battered tiger shrimp, tangy bleu cheese dressing 
12 add shrimp 2.5 each

SIGNATURE NACHOS   
tortilla chips, pulled chicken, cilantro habanero pesto 
cream, pepper jack cheese, pico de gallo 14  

BUFFALO CHICKEN DIP
molten buffalo cheese dip with roasted chicken served 
with tortilla chips 11 

ENTRÉES 
FETTUCCINE ALFREDO V
housemade parmesan cheese sauce, fettuccine 15 
add chicken 5; add shrimp 7; add salmon 8

PRIME BEEF FILET   G 
hand cut usda prime beef tenderloin, herb roasted 
fi ngerling hash and haricots verts, herb butter   
8oz  35  

RIBS   
house smoked pork spare ribs, texas bbq served with 
hand cut french fries   half rack 18;  full rack 27  

PESCATORE
egg pappardelle, lobster pesto cream sauce, jumbo sea 
scallops, shrimp, fresh basil  25

SANDWICHES
served with choice of hand cut french fries or cole slaw
gluten free bun 2; sub salad 2 

CHICKEN BACON RANCH
grilled chicken, smokehouse bacon, lettuce, tomato, 
ranch dressing on ciabatta 12

THE CLASSIC BURGER 
ground chuck, house-cured bacon, tillamook cheddar, 
butter lettuce, tomato, onion 14

FISH & CHIPS
fresh alaskan beer battered cod, hand cut french fries, 
coleslaw, tartar sauce 15

SHORT PANTS  G, V
fresh mozzarella, vine ripened tomatoes, mixed greens, 
shaved red onion, avocado, basil coulis, balsamic 
vinaigrette on ciabatta 9 add chicken 5

SALADS

COCONUT CHICKEN SALAD
coconut crusted chicken breast tossed with mixed 
greens, mandarin oranges, julienne red onions, sliced 
strawberries, honey dijon dressing 14

CHICKEN COBB SALAD
mixed greens, grilled chicken, diced tomatoes, avocado, 
bacon, cucumbers, hard-cooked egg, bleu cheese 
crumbles.  choice of dressing 14

WEDGE  SALAD   G
crisp, fresh lettuce with bacon, tomatoes, bleu cheese 
crumbles. choice of dressing 8

SIDES
big enough to share

vol. 7-8

asparagus 6    
wild rice 6     
shaved brussels 7   

hand cut french fries 4
side bread 3 
garlic mashed potatoes 6 

side salad 4  
bacon mac and cheese 8


