Breakfast

Served from opening until noon Monday through Friday
and from opening until 2:00 PM weekends
Classic breakfast and omelets are served with hash browns, red potato home fries or
house-made polenta; house-made biscuit, English muffin or toast (whole wheat, white, rye or sourdough).
Substitute gluten-free toast or bagel for $1.

M

Egg-centric creations

m

Classic breakfast ~ Two eggs any style; bacon, ham, homemade sausage patty
or link sausage; choice of potatoes or house-made polenta; choice of biscuit,
English muffin or toast
Without meat

$10
$8

Breakfast burrito ~ Fresh flour tortilla stuffed with scrambled eggs, green chiles,
green onions and Cheddar, served with fresh homemade salsa, sour cream and
a side of hash browns or home fried potatoes

$10

With bacon, ham, homemade sausage or sautéed vegetables

$12

Egg sandwich ~ Two eggs any style on bagel or English muffin with
bacon, ham or sausage, topped with cheese, served open faced

$8

Huevos rancheros ~ Two poached eggs served over a seasoned house-made
black bean and walnut patty and polenta, topped with fresh salsa, black olives,
green onions, melted Cheddar, avocado and sour cream

Timber feller ~ One fresh biscuit topped with house-made gravy served with two eggs

any style, hash browns or home fries and choice of bacon, ham, sausage patty or link sausage

Diarmuid’s breakfast bowl ~ Grilled house-made polenta topped with

$11
$12

sautéed seasonal vegetables, two eggs any style and feta cheese (optional)

$11

With bacon

$13

M

Omelets or scrambles

m

Made with three eggs. Cheese choices include Cheddar, pepper jack, bleu, Swiss, and provolone.

Crack ‘O Dawn ~ Bacon, ham and sausage sautéed with onion, green chiles and
pepper jack cheese

$13

Agate Flat ~ Bacon, spinach, mushrooms, tomato, and Swiss cheese

$11

John Denver ~ Diced ham and bell peppers with Cheddar cheese

$10

The Greenie ~ Baby kale, arugula, tomato, red onion, roasted garlic,
fresh herbs and feta

The trail angel ~ Fresh seasonal sautéed vegetables topped with Cheddar cheese
Tofu scramble ~ Seasoned tofu sautéed with tomato, green onions, mushrooms, thyme
and choice of cheese (optional)

$12
$10

$10

Mediterranean ~ Spinach, roasted garlic, tomato, Greek olives and feta

$12

Chinook ~ House-smoked local wild salmon, spinach, mushrooms, tomato and provolone

$13

M

Griddle cakes

m

Add 100% real maple syrup, $1.50

Our famous sourdough pancakes ~ cultured from our ancient sourdough starter
Short stack (two cakes)
Full stack (three cakes)

French toast ~ Three slices of house-made brioche bread dipped in egg, sugar,
cinnamon, nutmeg & vanilla, then crisped on the grill

Pan san ~ Two sourdough pancakes topped with two eggs any style and
ham, bacon, sausage patty or link sausage

French toast san ~ Two slices of French toast with two eggs any style and
ham, bacon, sausage patty or link sausage

No huevos

M

$7
$8
$8
$10
$11

m

Biscuits & gravy ~ Two big fluffy house-made biscuits topped with savory sausage gravy
Half order

$7
$5

Mountain oatmeal ~ Served with raisins, chopped walnuts, brown sugar & milk or yogurt
Small order

$7
$5

Bagel & smoked salmon ~ Toasted bagel with cream cheese, tomato, onion, capers and
house-smoked local wild salmon

Housemade granola ~ Barbara’s granola served with fresh fruit and organic yogurt

M

Breakfast sides

$11
$7

m

One egg any style ~ $2
Two eggs any style ~ $3
Gravy ~ $2
Hash browns or home fries ~ $3
Cup of seasonal fresh fruit ~ $3
Grilled polenta ~ $3
Bacon, sausage or ham ~ $4
Fresh cinnamon roll ~ $5
Toast with butter & jam ~ $2
Bagel or English muffin with butter, jam or cream cheese ~ $3
Cream cheese ~ $1

M

Beverages

m

Coffee, tea, ice tea, lemonade, hot chocolate, milk and various juices ~ $2

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

