
SUNDAY BRUNCH 

∙   Morning Specialt ies  ∙  

Open Face Bagel & Lox – Gri l led Bagel,  Wild Smoked Salmon, Lemon Mascarpone, fresh Tomato, 
Capers, shaved Red Onion, French Fries •  $10 

Breakfast Burger – Hil l  Farms Ham or Veggie Sausage patty topped with a fr ied Egg, Ti l lamook 
White Cheddar, Avocado, Fresh Tomato, served on a gri l led Ciabatta Roll ,  French Fries •  $9

Waffle  – With Mascarpone Cheese, local  Huckleberry Sauce *  $8 

Upper Valley Omelette  – Three Eggs, Huber’s Smoked Mozzarel la,  Spinach,  topped with 
housemade Sausage Gravy *  $9

∙  Soups & Salads  ∙

Housemade Clam Chowder  or Soup of the Day -  Bowl  $6 

Soup & Salad - Cup of Soup of the Day with choice of  

Mixed Greens or Caesar Salad **   •  $9 

Mixed Greens - Balsamic Vinaigrette, Walnuts, Gorgonzola •  $6 

Caesar Salad **  
Romaine, housemade Dressing, grated Parmesan, toasted Bread Crumbs •  $7 

With gri l led Chicken Breast •  $11  

Beet Salad – Roasted Beets, Goat Cheese, organic Arugula, Horseradish Vinaigrette •  $7 

Chopped Salad – Romaine, Radicchio, Walnuts,  Pears, dried Cherries,  Blue Cheese dressing •  $7 

Flat Iron Steak Salad – Charred marinated Flank Steak, cr ispy gri l led Onions, crumbled 
Gorgonzola Cheese, Served atop Garden Greens, garnished with sl icedTomatoes, Cucumber •  $12 

Smoked Chicken Spinach Salad – Chicken, Spinach, Pears, Hazelnuts,  Oregon Blue Cheese, 
Guanciale Vinaigrette •  $12 

 

∙   Sandwiches  ∙  
Choice of French Fries,  Mixed Greens, or Housemade Coleslaw

The Veggie – House roasted Sweet Peppers, aged Provolone Cheese, Olive Tapenade, Greens, 

Ciabatta Roll  •  $9 

Roast Turkey BLT – All-natural  Turkey Breast,  Swiss,  Pepper Bacon, Lettuce, Tomato, 

Mayonnaise, Ciabatta Roll  •  $10 

Reuben – Housemade Corned Beef, Swiss Cheese, Sauerkraut,  Thousand Is land Dressing, gri l led 

Marble Rye •  $10 

Veggie Burger – Housemade Burger with White Beans, Farro, Quinoa, Almonds, Shi itake 

Mushrooms, Arugula, Basi l ,  White Cheddar, Chipotle Mayo •  $10 

Flat Iron Steak Sandwich – Charred marinated Flank Steak, crispy Onions, Lettuce, 

Tomato, French Baguette •  $10 

Prime Rib Dip – All-natural  Roast Beef,  Chipotle Cheddar, Au jus,  French Baguette •  $10 

Riverside Burger – Half pound Burger,  White Cheddar Cheese, Bacon, sautéed Onion •  $10 

Dungeness Crab & Shrimp Baguette – Dungeness Crab, Bay Shrimp, Sweet Onion, 

Mayonnaise, Tomatoes, Ci lantro, Parmesan Cheese, French Baguette •  $12 

  

**  Contains raw Eggs  ∙   Please inform your Server if  you have a food al lergy, 
as al l  ingredients may not be l isted 
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∙  Pasta –  Entrées  ∙  

12” Gri l led Pizza – Huber’s Smoked Mozzarel la,  Bacon, 

roasted Butternut Squash, Arugula •  $12 

Mac N’ Cheese – Til lamook White Cheddar, Chipotle Cheddar,  

aged Provolone, Parmesan, Penne •  $12 

Add: Dungeness Crab ∙  $5    Smoked Chicken ∙  $3    Broccolini  & Spinach ∙  $3 

Smoked Chicken Quesadil la – Crimini  Mushrooms, roasted Peppers, Goat Cheese, Mozzarel la.  

Served with Mixed Greens •  $10 

Dungeness Crab Cakes – Pan seared, Romesco Sauce, gri l led Scal l ions •  $14 

Fish and Chips – Lightly battered and fr ied, French Fries, fresh Lemon, choice of Salsa Verde or 

Tartar Sauce •  Half  $10      Whole   $15 
 

 

 

* *  Contains raw Eggs  ∙   Please inform your Server if  you have a food al lergy, 
as al l  ingredients may not be l isted 

A 17% gratuity wi l l  be added to al l  parties of 8 or more  ∙   No checks please  


