Breakfast

Available from 8am-11am

fine cafe

Quiche Lorraine

Flaky pastry dough with rich custard, bacon, 10
shallots, and Gruyere cheese. Served with
house potatoes and sourdough toast.

Available all day

Dave's Holiday Scramble

Two scrambled eggs, house-made pork green 12
chili, black beans, pico de gallo, cotija cheese,

and sour cream atop browned Idaho potatoes.

Choice of toast

Mediterranean Frittata Available all day

Sautéed red bell pepper, onion, artichoke
hearts, and tomato in baked eggs, topped
with kalamata olive and feta cheese. Served
with house potatoes and toast

11

Croque Madame

Basted eggs atop a carving ham and 12
Gruyere cheese grilled cheese sandwich
slathered in rich mornay sauce

Sourdough Pancakes

Young starter pancakes griddled golden brown
and topped with soft butter, real maple syrup, 9
and vanilla whipped cream.

kids silver dollar pancakes 5

Avocado Toast

Fresh smashed avocado with sea salt on 6
griddled sourdough bread.

add 2 eggs 2

Chevre Avocado Toast

Griddled sourdough bread with mashed
avocado, tangy goat cheese, herb mix, flaky 8
sea salt

add 2 eggs 2

Sides

House Potatoes 3
Bacon or Ham 3
1Egg 1
Fruit 4

Lunch

Available from 11am-2pm

Smoked Trout Sandwich

House-smoked Rainbow Trout, labneh cheese,
crispy romaine, capers, shaved red onion and
herloom tomato on sourdough bread. Served
with sea salt kettle chips

Israeli Eggplant Sandwich

Our own whole wheat pita topped with
hummus, hard-boiled eggs, pickled red onion,
cherry tomatoes, tahini-yogurt sauce, Green
Zhoug, and Aleppo Pepper

Chicken Pesto Sandwich

Seared chicken breast, fresh basil and
pinenut pesto, buffalo mozzarella, and
parmesan aioli on hoagie roll. Served with
kettle chips

Pressed Tampa Cuban

Spice rubbed pork loin, ham, Gruyere
cheese, dill pickle, and Dijon mustard on
baguette

1's Grilled Ham and Cheese

Carving ham, sharp cheddar and Gruyére
cheeses with bacon and caramelized onions on
French batard. Served with kettle chips

Chopped Salad

Romaine lettuce, heirloom cherry tomatoes, red
onion, pepperoncini, chickpeas, mozzarella and
provolone cheeses with shallot vinaigrette.
Served with bread and butter

Greek Wedge

Romaine, cherry tomato, cucumber, red
onion, Kalamata olives, and feta cheese with
lemon-tahini dressing. Served with bread

Garden Side Salad

Mixed greens, fresh veggies, croutons,
parmesan and dressing of choice

Extra Proteins

Chicken Breast 3
Ahi Tuna 5
Flat Iron Steak 5

* This item is gluten-free if you omit the included yeast roll
ALLERGEN NOTICE: Please be advised that food prepared and served here mav contain Wheat. Tree Nuts. Ezes. Milk. Sovbean. Peanuts. Fish. and Shellfish.

CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF
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fine cafe
Coffee Drinks 1202
Cafe Americano 3
Cappuccino 3.3
Latte 3.3
Coffee 21
Irish Coffee

Espresso (2 shots)
Extra Espresso Shot

Add Vanilla or Caramel Syrup

Tazo Tea
Awake
Chai

Lotus (decaf)

Beer

Deschutes Fresh Squeezed
New Belgium Nitro Cream Ale
Blue Moon

Snake River Pale Ale

Peroni

Guiness Stout

Coors Light

Barefoot Crisp White Spritzer

Barefoot Rose Spritzer

Barefoot Summer Red Spritzer

Angry Orchard Cider Crisp (gluten-free)

Michelada

Beverages

Non-alcoholic
160z.
35
3.8
3.8
24
4.3
2
.50
2
Beer and Wine

[CV IS B S T

Soda

Pepsi, Diet Pepsi, Sprite

S.Pellegrino

Sparkling Water

Lemon Sparkling Juice

Pom-Orange Sparkling Juice

Juice

Orange

Tomato

Milk

Wine by the Glass

Canyon Road Chardonnay

Canyon Road Pinot Grigio

Canyon Road Cabernet Sauvignon
Canyon Road Pino Noir

Free Reign Rose

William Hill Central Coast Sauvignon
Louis Martini Cabernet Sauvignon

La Marca Prosecco .187ml

Spritzers, Seltzers, and Ciders

3
3
3
3

Pilsner and spiced tomato juice, lime salt 6

rim, pickled cherry peppers

Mixed Drinks

White Claw Black Cherry Seltzer
White Claw Mango Seltzer

Mimosa Sunrise

Sparkling wine, orange juice, grenadine
and berries

25
25
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