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BRUNCH SERVED FROM 11:30 AM to 3:00 PM

BRUNCH PLATES
Corned Beef Hash 29
House Corned Beef, Two Poached Eggs, Potatoes, Peppers,
Onions & Macrina Sourdough Toast
*Sub smoked salmon $5
Breakfast Sandwich 25
Rye Bread, Over Easy Eggs, Bacon, Swiss Cheese & Caramelized
Onion Aioli. Served with Fruit or Home Fried Potatoes

*Sub Smoked Salmon add $8

Newcastle Breakfast 27
Two Eggs Any Style, Choice of Ham, Bacon or Sausage and Toast.
Served with Fruit or Home Fried Potatoes
Avocado Toast 25
Macrina Sourdough Toast, Two Poached Eggs, Arugula & Pickled Red Onions
Served with Fruit or Home Fried Potatoes
Blueberry Pancakes 23
Maple Syrup, Choice of Ham, Bacon or Sausage. Served with Fruit or Home Fried Potatoes
Classic Eggs Benedict 28
Carver Ham, English Muffin & Hollandaise served with Fruit or Home Fried Potatoes
Orange Scented French Toast 24
Maple Syrup, Mixed Berry Compote. Served with Fruit or Home Fried Potatoes
Truffled Mushroom Scramble 26
Parmesan, Chives. Choice of Ham, Bacon or Sausage and toast. Served with Fruit or Home Fried Potatoes
Smothered Biscuits 25
Hearty Red Eye Gravy, Carver Ham, Two Eggs Any Style, Served with Fruit or Home Fried Potatoes
Avocado and Goat Cheese Omelet 24
Macrina Sourdough Toast. Served with Fruit or Home Fried Potatoes
Hanger Steak & Eggs 36
Two Eggs Any Style, Toast, Au Jus & Herbs. Served with Fruit or Home Fried Potatoes

BURGERS & SANDWICHES
Served with choice of Fries, Side Salad or Cup of Soup

Calcutta Burger 30

Ground Chuck, Peppered Bacon, Beecher’s Flagship, Sweet Onion Jam, Butter Lettuce, Tomato, Dill Pickle
Mixed Mushroom & Fontina Melt 25
Garlic Aioli, Butter Braised Leeks, Macrina Sourdough
Crispy Chicken Sandwich 27

Buttermilk Fried Chicken, Nashville Hot Aioli, Bread & Butter Pickles, Apple Vinegar Slaw, Ciabatta Roll

Prime Rib Dip 29

Shaved Prime Rib, Sauteed Onions & Mushrooms, Swiss Cheese, Au Jus, French Roll

MAIN PLATES
Beef & Shitake Mushroom Kabobs 33
Sticky Rice, Bok Choy, Miso Mustard Sauce
Grilled Chicken Cobb 29
Romaine, Hard-Boiled Egg, Peppered Bacon, Cherry Tomatoes, Oregon Blue Cheese, Avocado, Balsamic Vinaigrette
Pacific Cod Fish & Chips 32
Beer Batter Fried with Cole Slaw, Lemon, Tartar Sauce
Grilled Steelhead Miso Bowl 30
Sticky Rice, Mixed Greens, Pickled Ginger, Edamame, Sesame Seeds, Green Onion, Miso Mustard Sauce
Cajun Pasta 33
Grilled Chicken, Prawns, Bell Pepper, Onions, Tomato, Spinach, Parmesan, Grilled Focaccia

All Food & Beverage purchases are subject to a 1.6% Kitchen Service Charge (taxable per Washington State Law)
100% of the service charge will be paid to our hourly cooks & Dishwashers only. Note: None of the service charge is distributed to servers, bartenders or hosts
*Consuming raw or undercooked meats, seafood, shellfish or eggs may increase the risk of foodborne illness



