
D E S S E R T S .

lemon CAKE| 7
vanilla ice cream

FLourless Chocolate Torte | 7
whipped cream, fresh berries

citrus panna cotta| 6
pistachios

E S S E N T I A L S .
Topping options - choose 2 | additional selections $3:
bacon, chicken sausage, marinated tomatoes, mushrooms,
spinach, roasted peppers, cheddar, goat cheese

dossier plate* | 15
2 eggs cooked to order, honey cured bacon,
bistro potatoes

breakfast burrito | 14
flour tortilla, eggs, potatoes, cheese, salsa
verde, sour cream
add chicken sausage or bacon | 2

breakfast sandwich | 16
over hard egg, cheddar, bacon, parsley
aioli, roasted onions, bistro potatoes

baked french toast | 14
seasonal fruit & whipped cream

*Consuming raw or undercooked meats, eggs, poultry, seafood or shellfish increases your risk of contracting a food
borne illness, especially if you have certain medical conditions

Parties of 5 or more will incur a 20% automatic gratuity.  Checks can only be split up to 4 times on one table.

S T A R T  L I G H T .

overnight oats | 12
fresh berries, toasted almonds,
golden raisins, chia seeds, oat milk

continental breakfast | 12
daily muffin, fresh fruit

yogurt & Granola | 12
fresh berries

F A V O R I T E S .

steak & eggs* | 24
mid rare seared flat iron, bistro potatoes,
2 eggs up, chimichurri

A  L A  C A R T E

bistro potatoes | 5

Bacon| 6fresh fruit | 6

toast | 3
sourdough or wheat

Eggs* | 3 each
cooked to order

daily muffin | 5 chicken sausage| 6

house made biscuit| 5

classic omelet *| 19
3 egg omelet with herbs and choice of
two toppings, served with bistro potatoes

scramble *| 19
3 egg scramble with herbs and
choice of two toppings, served with
bistro potatoes

country style hash *| 18
2 eggs cooked to order, roasted
onions, bistro potatoes, and choice of
two toppings

shrimp & grits | 14
cheesy cheddar grits, shrimp, roasted
red pepper coulis
add fried egg | 3

Bisciuts & Gravy | 14
house made biscuits, choice of
sausage or mushroom gravy
add fried egg | 3

hummus toast | 10
sourdough, spinach, marinated tomatoes,
seeds

B R U N C H



B R U N C H

N O N - A L C H O H O L I C
J U I C E
Orange or grapefruit | 7
Apple cider | 6

M I L K
whole | 4.5
oat| 4.5

bloody mary | 15
vodka, house-made bloody mary mix, espelette salted rim,
celery, olive, pepperoncini

mimosa | 12
sparkling wine, choice of orange or grapefruit juice

B R U N C H  C O C K T A I L S

W A T E R  A V E N U E  C O F F E E

S T E V E N  S M I T H  T E A  |  6
black
Lord Bergamot
Portland Breakfast
Black Lavender
Masala Chai

green
Spring Greens

herbal
Meadow
Peppermint Leaves

Boneyard, OR
6.5% ABV

RPM IPA

pilsner
pFreim, OR
4.9% ABV

Backwoods Brewing, WA
6.5% ABV

RIp city remix ipa

HELLES LAGERBIER
Wayfinder, OR
4.7% ABV

TURN THE HAZE hazy ipA
Double Mountain, OR 
6.3% ABV
breakfast stout - nitro
Barley Brown’s Beer, OR
6.5% ABV

wild washington dry cider
Tieton Cider Works, WA
6.9% ABV

whoopty whoop hefe
Wild Ride, OR 
5.5% ABV 

DRAFT BEER | 8

BOTTLES & CANS

Coors Light
Sam Adams
Athletic Brewing NA

DOMESTIC | 6 iMPORT/craft | 7
Corona 
Heineken 
Vedett Extra White

white
kim crawford, sauvignon blanc

Mer Soliel, Chardonnay

Battle Creek, Chardonnay

Battle Creek, Rose

King Estate, Pinot Gris

glass bottle

10

11

12

12

13

30

33

36

36

42

red
Franciscan, Cabernet Sauvignon

Bonanza, Cabernet Sauvignon

Chehalem, Pinot Noir 

Lange Estate, Pinot Noir

glass bottle

12

14

15

18

36

42

45

54

La Marca, Prosecco (split)

Nicolas Feuillatte, Brut

sparkling glass bottle

14
11

W I N E

Regular or decaffeinated coffee| 4

Espresso | single 4 | Double 6

Cappuccino | 6

Latte | 6

cafe mocha | 8

Hot Chocolate | 6

add | Vanilla, Hazelnut, Caramel | 2


