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- BREAKFAST -

FAVORITES

ADDITIONS

HAZELNUT GRANOLA + YOGURT BOWL 14
seasonal fruit, high desert honey

AVOCADO TOAST 14

sourdough, cucumber, Mama Lil’s peppers,
arugula, everything bagel spice

add poached egg 3

PASTRY OF THE DAY 6
ask your server for details

SPRING GRAIN SALAD 17

heirloom grains, strawberries, asparagus,
tender greens, avocado, hazelnut granola,
lemon vinaigrette

add poached egg 3

BRASADA BREAKFAST 16
two eggs any style, potatoes, toast,
choice of bacon, ham, or sausage

BUTTERMILK PANCAKES (2) 14
Oregon berries, Vermont Maple syrup

RANGE BREAKFAST SANDWICH 15

Well Rooted farm egg, Calabrian chili aioli,
arugula, tender greens salad

choice of sausage, bacon or ham

EGGS BENEDICT 18
English muffin, smoked Steelhead, garlic braised
spinach, hollandaise, tender greens salad

LOADED HASHBROWNS 21

Texas Red short rib chilli, avocado, Tillamook
cheddar, pickled jalapefios, sour cream, cilantro,
poached egg

RANCH BURRITO 16

local eggs, choice of meat, roasted peppers,
smoked onions, potato, Tillamook cheddar,
smothered in salsa verde

CRISPY RANCH POTATOES 6
Portland ketchup

APPLEWOOD SMOKED BACON | BREAKFAST SAUSAGE |
HONEY HAM 6

TENDER GREENS 7
shaved vegetables, hazelnut granola, strawberries,
champagne poppy vinaigrette

FRESH FRUIT BOWL 8
seasonal fruit

2 EGGS ANY STYLE 6
Well Rooted Farm eggs

CHOICE OF BREAD 3

sourdough, wheat, rye, English muffin

BOB’S RED MILL ORGANIC OATS 8

brown sugar, dried fruit, candied nuts

JUICE * COFFEE * TEA

featuring Sisters Coffee and Smith Teas

ORANGE JUICE 6

FRESH PRESSED CIDER 6

DRIP COFFEE 5

HERBAL, BLACK TEA, GREEN TEAS 4

ICEDTEA 5

Select menu Items can be modified to accommodate dietary restrictions. Please ask your server.

Consuming raw or uncooked meats poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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- BEVERAGES -

COCKTAILS

WHITE WINE

MIMOSA 13

orange juice, Prosecco

BLOODY MARY 15
vodka and the classics, your choice of spice:
pickled veggies and house made beef jerky

add house-infused bacon or horseradish vodka +3

CAMERON’S KICK 16
blended scotch, irish whiskey, housemade orgeat,

lemon

BELL BOOTED YEARLING 15

gin, lavender honey, lemon, Prosecco

CAMPFIRE SUNRISE 15
tequila, mezcal, housemade pomegranate

grenadine, lime, orange juice

ESPRESSO MARTINI 16

vodka, Mr. Black cold brew coffee, fresh espresso

MOCKTAILS

SHRUB & SODA 6

seasonal shrub + soda water

LAVENDER HONEY 8

lemon, lavender honey, fresh pressed apple cider

THE SHIRLEY 8

housemade grenadine, lemon, soda water

PROSECCO 1143
Caposaldo Brut, Italy, NV

SPARKLING WINE 15 | 59
Roederer Estate, CA, NV

SAUVIGNON BLANC 13 | 51
Delille Cellars, Metier, Columbia Valley, WA 2022

PINOTGRIS 13|51
Anne Amie, Willamette Valley, OR, 2022

CHARDONNAY 13|51
Routestock, Sonoma Coast, CA, 2022

CHARDONNAY 14 | 55
Lange Winery, Brasada Ranch Cuvee, Willamette Valley,
OR 2020 13|51

ROSE OF PINOT NOIR 11| 43
Stoller Family Estate, Willamette Valley, OR, 2022

RED WINE

PINOT NOIR 14 | 55
Lange Winery, Brasada Ranch Cuvee, Willamette Valley,
OR, 2022

PINOT NOIR 15| 59
Domaine Drouhin, “Row 503", Willamette Valley,
OR, 2021

CABERNET SAUVIGNON 13| 51
Josh Phelps, “Grounded”, Napa Valley, CA, 2020

CABERNET SAUVIGNON 15 | 59

Les Traverses, Languedoc-Roussillon, (France), 2022

BLEND 14|55
Cana’s Feast, Columbia Valley, WA, 2020

BLEND 16| 63
Daou Vineyards, “Pessimist”, Paso Robles, CA, 2021



