
- Locally Sourced • Globally Inspired • Artisanally Produced - 
We use the finest quality ingredients that are organic, sustainable, free range, hormone and antiobiotic free meats 

 

BRUNCH - SERVED ‘TIL 4PM            DRINKS 

 

 

v – vegetarian   vg – vegan   g – gluten free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

+ SIDE: Two (2) Happy Eggs (cage-free) | ½ Avocado | Roasted potatoes | Apple-smoked bacon. +4 
TOAST - Baguette, Multigrain or Sourdough English Muffin w/ cream cheese & honey. +4 

 

 
CHOP BOARD    
Local Artisan charcuterie & cheese, house marinated green 
olives, roasted tomatoes dressed in California extra virgin 
olive oil & balsamic reduction, fresh grapes and toasted 
baguette. Ask server for selection. 
Choice of three (3) 18.95 |  Choice of five (5) 28.95 
Chef’s Pick of (2) cheese/(2) meat. 24.95 
+Extra: house marinated green olives +4 | baguette $3 
 
HUMMUS BOARD  
Hummus spread, served with crudité, naan, and house 
marinated olives with feta (v, vg option). 11.95 
+Extra: naan or veggie, +3 
 
AVOCADO SCHMEAR TOAST    
Mashed organic avocado, Greek feta, tomato, pickled red onion, 
lime juice, extra virgin olive oil, sea salt, black pepper and 
micro greens on multigrain toast (v). 9.95 
 
SCRAMBLED EGG SANDWICH    
Soft scrambled eggs, apple-smoked bacon, Tillamook cheddar- 
pepper jack, tomato, live butter lettuce and aioli on a brioche 
bun. 10.95 

  
BREAKFAST BURRITO    
Soft scrambled eggs, roasted potato, Mexican pork chorizo, 
Tillamook cheddar, avocado, pico de gallo salsa (tomato, onion,  
cilantro & jalapeno), and flour tortilla (sub egg white, +2. 10.95 
 
FRIED CHICKEN & CORN WAFFLE 
Chicken breast & thigh brined, seasoned with Cajun and 
Togarashi chili, cooked in sous vide and deep-fried. Served 
with corn waffle, butter & maple syrup along with Kale salad 
tossed in sherry vinaigrette dressing. 15.95 
Also available: Corn Waffle a-la-carte, 8.95; +add berries, +3 
  
EGGS AMERICANO SALAD*    
Two (2) sous vide 144° poached happy eggs on sourdough 
English muffin, topped with spinach pesto, Americano Smoked 
Prosciutto, on a bed of wild baby arugula & cherry tomato 
tossed in sherry vinaigrette, shredded parmesan, avocado and 
roasted red potatoes. 13.95 
 
MUSHROOM WITH EGG*    
Medley of mushrooms, vegetable stock, polenta cake, poached 
egg, baguette slices (v, vg option, gf). 15.95 
 
PULLED PORK over POLENTA CAKE*    
Slow cooked pulled pork in house-made spicy BBQ sauce, sour 
cream, two (2) sunny-side up eggs and wild baby arugula, on 
top of crisp stone ground polenta (gf). 14.95 

 
BLOODY MARY TUDOR    
Vodka, tomato juice, Clamato, Worcestershire, horseradish,  
lemon-lime juice and Tajin rim. 11 
+Extra shot of Vodka, +3 | Upgrade to Tito’s Vodka, +4  
       
EARLY BIRD    
Bourbon whiskey, orange, egg white, peach bitters & cinnamon  
sea-salt. 10   
 
WHITE AMERICANO    
Coffee liqueur. Vodka and cream. 12 
 
HOUSE WINE – SANGRIA – BUBBLES 
Red Wine  
White Wine 
Seasonal Sangria 
Extra Dry Sparkling Wine  
Mimosa (orange, grapefruit or seasonal) 
8 glass | 29 bottle 
                  
BOTTLED | CANNED 
Classic Coke, Diet Coke  or Sprite (can) 2.50 
Mexican Coke or Sprite 3  
Sparkling or Still Bottle Water (500 ML or 1 LT) 3 | 5 
Club Soda, Ginger Ale or Tonic Water 3 
Cock & Bull Ginger Beer 4 
 
BREWED – HOT – ICED 
+Add shot of Bourbon Whiskey +5.00 
Hot Brewed Coffee (Stumptown Hair Bender). 4 
Hot Tea (organic black, green or fresh mint leaf). 4 
Iced Tea (tropical). 4  
Arnold Palmer 4 
Cold Brew (100% Arabica, no refill). 5  
 
HOME-MADE SODA 
Made with fresh juice or homemade syrup, club soda  
and honey simple syrup (no refill). 5 
Choose one (1):  Grapefruit, hibiscus, lemon-lime,  
orange, pineapple, Shirley Temple or tamarind 
 
SQUEEZED 
Lemonade    4   
Orange, Grapefruit or Seasonal Juice   5  
 



LUNCH - SERVED ALL DAY 

 

-  Credit card payment(s) are limited to four (4) per check or table 
- Parties of 6 or more, 20% gratuity + 4% service charge will be added to the final bill. 

 - A 4% service charge ensures competitive industry compensation of non-tipped employees. In support of this initiative, the restaurant retains the entirety of 
the charge. Guests may still tip as they please. If you would like this charge removed, simply let your server know.  

Thank you for supporting our staff. 
 

SOUPS OF THE DAY 
…please, inquire offerings 

PLANT BASE    CUP   4.95 | BOWL   5.95     MEAT BASE      CUP   5.95 | BOWL   6.95 

SWEETS 
SEASONAL BREAD PUDDING                             “PICK ME UP”                                  “SCRUMPDIDDLYUMPTIOUS”         
with whiskey caramel sauce & vanilla ice cream.             Tiramisu with chocolate ganache            flourless chocolate cake with fresh berries  
Please, inquire offering (v). Good to share. 9                       in a jar (v). 7                                                and reduction (v, gf).Good to share.  9 
 

FRESH OUT OF OVEN COOKIE please, inquire offering   2.50 

 ORGANIC SALAD | GRAIN 
3RD STREET SALAD   
Live Butter lettuce, corn, black bean, tomato, red bell pepper, red 
onion, wonton crisps and cilantro lime vinaigrette (vg). 11.95                                           

WEDGE SALAD 
Romaine lettuce, apple-wood smoked bacon, blue cheese, tomato and 
pickled red onion with house-made croutons and herb dressing. 12.95 

ROASTED POBLANO CHICKEN CAESAR    
Romaine lettuce, chicken breast, mandarin orange, house-made croutons  
and Caesar Poblano dressing (+add Parmesan cheese, +1). 14.95 

BEET SALAD 
Organic spring mixed greens, red beets, crumbled goat cheese, cashew, orange 
gastrique and house-made balsamic reduction (v, nut allergy). 12.95  

FARM SALAD 
Organic spring mixed greens, avocado, tomato, cucumber, red onion, green  
olives and feta with organic lemon oregano vinaigrette (v). 12.95 

CHIPOTLE CHICKEN TINGA TOSTADA 
Shredded chicken breast stewed with tomato and onion in 
chipotle sauce, with refried beans on fried tortillas. Topped with  
avocado, lettuce, tomato, salsa and sour cream. 15.95 

SALMON BEURRE BLANC BOWL 
Served with organic quinoa, ratatouille, caramelized onion,  
and roasted garlic (gf). 18.95 

VEGETARIAN BOWL    
Duxelles (mixed wild mushrooms, onion, walnuts & herbs), 
butternut squash, herbed brown rice, avocado, tomato, rocket 
arugula and Grana Parmesan cheese (v, not allergy). 14.95 
 

ON-A-BUN (brioche) 

AMERICANO SLOPPY JOE    
Premium ground beef, hot Italian sausage, apple smoked bacon, 
bell pepper, garlic & onion, seasoned with assorted chili, demi-
glace and tomato sauce with Tillamook cheddar. 10.95  

BBQ PULLED PORK 
Slow cooked pulled pork marinated in house-made BBQ sauce 
(hint of spiciness), topped with brined coleslaw. 10.95 

SOUTHWEST CHICKEN  
Farm marinated chicken, apple-wood bacon, Tillamook pepper-jack, 
roasted bell pepper, tomato, butter lettuce and cilantro aioli. 11.95 

BAGUETTE 
CLASSIC ITALIAN  
Genoa salami, Mortadella, black forest ham, sharp provolone 
cheese, organic tomato, lettuce, red onion and Dijon mayo. 12.95                                                

NEW YORK STYLE PASTRAMI    
Wild baby arugula, organic tomato, Tillamook pepper-jack, 
balsamic and house-made Dijon basil aioli. 13.95                                                                            

ROASTED TURKEY CLUB    
Apple-wood smoked bacon, Tillamook cheddar, organic tomato 
and lettuce with Dijon basil aioli. 12.95                                                                                  

BIG CATCH TUNA   
Spanish style tuna salad in tomato sauce with organic bell pepper,  
Serrano pepper and onion. Mayo spread and topped with lettuce  
and extra virgin olive oil. 12.95                                                                                               

GREEN VALLEY    
House-made hummus, organic avocado, cucumber, tomato, alfalfa 
sprout, lemon juice, kosher salt & pepper (vg). 12.95  
                                                                                                   
FLATBREAD 
GARDEN FRESH    
Fresh tomato, basil, mozzarella and balsamic reduction (v). 10.95 

POPEYE & OLIVE OIL    
Organic baby spinach sautéed wild cremini mushroom & onion, 
roasted tomato, sharp provolone and organic spinach pesto  
(v, no nuts). 12.95   

PASTRAMA on FLATBREAD 
New York style pastrami sautéed wild mushroom & onion,  
fresh mozzarella, tomato and fresh basil. 15.95 

NOVA LOX FLATBREAD 
Wild Sockeye Salmon Nova Lox on Naan flatbread with caper- 
dill-atomic-horseradish-cream-cheese, topped with sous vide 
poached egg and spring onion. 14.95 
 

+ADD 
Cup of soup or side salad, +4 

Kettle chips +2.50| Rusty’s Chips +4 
Classic fries +5 | Truffle fries +6 

Sous vide poached chicken (cold) +4  
Togarashi fried chicken breast or thigh +6 

Salmon +8  | Cheese +2 | ¼ Avocado +2  


