- East e’ Brunch

- ¥ BENEDICTS*

Two cag-é-ﬂee' poached eggs served on toasted English muffin, smothered in our
house-made hollandaise sauce. Served with three potato cakes.
GF English Muffin Extra Hollandaise
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CORWINA'’S CORNED BEEF
Corned beef, sautéed sauerkraut,
peppers, and onions, on a bed of potato
cakes

PENCE PARK POBLANO

topped baby heirloom tomatoes, Cilantro
Make it vegetarian with a veggie sausage patty!

Sausage patty, grilled strips of poblano peppers,

KITTREDGE FLORENTINE

Steamed spinach, tomato, avocado
Add sausage (regular or veggie) /2.5

BEAR MOUNTAIN MEATLOAF
Hearty slices of meatloaf atop thick fresh
baked sourdough bread, two poached
eggs, smothered in green chili

CLASSIC BENEDICT

Sliced ham or hardwood smoked bacon

Add spring asparagus spears /3

BLACKBIRD SIGNATURES

VEGAN BREAKFAST
Scramble of seasoned tofu with potato cakes,
veggie sausage patty, your choice of vegan
buttered toast, and a petite fresh fruit cup
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BLACKBIRD CLASSIC BREAKFAST
Two eggs any style accompanied by potato
cakes, your choice of breakfast meat (sausage,
bacon, Spiral sliced ham) & toast
Add two buttermilk pancakes /3

GREEN CHILI SMOTHERED BURRITO
Scramble of eggs, potatoes, sausage, onion, red
peppers and black beans. Smothered in pork
green chili with Monterey Jack cheese
Make it vegan with veggie sausage, veggie green
chili and no cheese

BISCUITS AND GRAVY

Two fresh-baked biscuits smothered in
homemade sausage gravy
Add two eggs any style /4

HUEVOS RANCHEROS
Two eggs, tortillas, and refried beans, smothered
in green chili. Topped with shredded cheddar and
Monterey Jack cheeses
Make it vegetarian with veggie green chili
Make it vegan with scrambled tofu, sans cheese

SMOKED SALMON AVOCADO TOAST
Sliced smoked salmon on toasted sourdough
smeared with avocado and topped with capers,
micro-greens, and lemon vinaigrette drizzle

AVOGADRO’S TOAST
Griddled sourdough toast, topped with avocado,
feta cheese, two poached eggs, baby heirloom
tomatoes and sprinkle of micro basil and lemon
drizzle

VEGAN VEGGIE MESS
Saute of veggie sausage, asparagus, tomatoes,

zucchini, mushrooms, red pepper, onions, spinach.

Served with potato cakes and toast

OMELETS

Omelets come with three potato cakes and choice of toast
Add two house-made buttermilk pancakes /3
Add breakfast meat /3

EVERGREEN WESTERN
Sliced Ham, red bell peppers, red onions, sharp
cheddar cheese

JALAPENO ANDOUILLE SAUSAGE
Sliced Andouille sausage, diced jalapenos, cheddar
cheese, cilantro

BILLY GOATS GRUFF
Sautéed mushrooms, onions, asparagus tips,
goat cheese

TROUTDALE CHORIZO
House made chorizo with peppers and onions,
cheddar cheese, sliced avocado, cilantro, side
of sour cream

SUNDAY SWEETNESS

FRENCH TOAST
Fresh baked seven grain bread dipped in our
cinnamon spiced egg batter. Served with your
choice of breakfast meat
Add fresh strawberries /3

PUMPKIN BREAD FRENCH TOAST
Our pumpkin bread dipped in spiced
egg batter, griddled and topped with

pepita brown__si)gar crumble.
Served with your choice of breakfast meat

BREADCRUMBS

CUP OF SOUP

BREAKFAST MEAT
Sausage patty, bacon,
veggie sausage, ham

TWO BUTTERMILK PANCAKES

SLICE OF FRENCH TOAST

PORK GREEN CHILI
cup or petite
VEGETARIAN GREEN CHILI
cup or petite
FRESH FRUIT CUP

Yy ——
FOR KIDS

Portioned for eight & under

KID’S CLASSIC BREAKFAST
One egg, bacon, toast and two
potato cakes

FOUR BUTTERMILK
PANCAKES

Choice of spreading sauce:
peanut butter or Nutella.
Add breakfast meat /3 -
-
MACARONI AND CHEESE  *
Yep! In all its gooey glory with
fries
MINI CHEESEBURGER e
With cheddar cheese and fries -,

CHEESE QUESADILLA

Large flour tortilla with Monterey
Jack and cheddar cheese. Served .
with fries "

TRAILSIDE GRANOLA BOWL
House made granola, your choice of vanilla,
greek or vegan almond yogurt, and fresh frult

medley TN

Split plates S2 charge; ; t y % : ®)
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*Our grass-fed beef burgers, grass-fed bison burgers, fish and cage-free eggs are cooked to order. Consuming raw or rgooked . \\ ;f i

meats, poultry, seafood or eggs may increase your risk of foodbarne illness - \ \
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