
ENTRÉES
BELGIAN WAFFLE   16
fresh berries,whipped cream, powdered sugar

BANANAS FOSTER FRENCH TOAST  24                    
challah, vanilla bean whipped cream, candied pecans,
sausage or applewood smoked bacon

DEUCE’S BREAKFAST   22                                              
two eggs your way, parmesan breakfast potatoes, 
two pork sausage links, two slices applewood smoked bacon,
macrina sourdough

PNW SCRAMBLE  26                                                        
smoked king salmon, spinach, dill cream, 
sherry caramelized pearl onions, smoked salmon caviar,
parmesan breakfast potatoes, macrina sourdough

FORAGERS FRITTATA  22 
cremini, yellow foot, hedgehog & shimeji mushrooms,
tomatoes, spinach, beecher’s flagship cheddar, 
parmesan breakfast potatoes

ROOT ‘N’ SNOOT HASH  26                 
crispy spuds, mushrooms, carrots, caramelized pearl onions,
poached egg, hollandaise, black truffles, braised pork belly

“YES” BREAKFAST  26         
low and slow grits, grilled county ham steak, 
caffe vita red eye gravy, two eggs your way, 
house-made buttermilk biscuit

MOSES LAKE 21 DAY DRY-AGED BURGER  24      
brioche bun, beecher’s flagship cheddar, lettuce, 
tomato, herb aioli, bacon onion jam
choice of fries or side salad

CLASSIC EGGS BENEDICT  22                                                                             
country ham, poached eggs, hollandaise, english muffin,
parmesan breakfast potatoes, herbs

FARMERS BENEDICT  22                                    
asparagus, tomato jam, poached eggs, english muffin,
parmesan breakfast potatoes, crispy onions

BISCUITS & COUNTY GRAVY  22                                                   
house made buttermilk biscuits, sausage gravy,
two eggs your way, herbs, parmesan breakfast potatoes

STARTERS

LEVEL UP

ORGANIC STEEL CUT OAT BRÛLÉE  12
raisins, choice of milk: whole, almond, oat

LYNDA’S BEIGNETS  10
whipped cream, powdered sugar

MIXED BERRY PARFAIT  14
strawberries, blackberries, raspberries, blueberries, 
house-made granola

OYSTERS ROCKEFELLER  half dozen 24
spinach, shallots, pecorino romano, white wine, bacon

OYSTER ON THE HALF SHELL*  half dozen 18 |dozen 36 
pedro ximénez sherry mignonette

MILLIONAIRES BACON DEVILED EGGS  10
free-range eggs, crème fraîche, chives, candied bacon

EVERYTHING BAGEL  18
smoked king salmon, cream cheese, red onions, 
tomatoes, capers

APPLEWOOD SMOKED BACON   6
CHICKEN SAUSAGE  6
PORK SAUSAGE  6
LOW & SLOW GRITS & CHEESE  6
PARMESAN BREAKFAST POTATOES  6

BOWL OF MIXED BERRIES  6

GREENS
SWEET GEM CAESAR petite 10 | full 16
little gem lettuce, croutons, parmesan cheese, white
anchovies

FLANK STEAK SALAD* petite 16 |full 24
artisan greens, crumbled bleu cheese, picked red onions,
dried cherries, croutons 

BURRATA TOAST  16
tomato jam, basil, sea salt, evoo powder, 
macrina sourdough, wild rocket

EASTER WEEKENDbrunch

We support local farmers, fishers, and gatherers to offer the freshest products to you daily. Menus and pricing subject to change. 
A 24% taxable service charge will be added to all checks. 86% of the service charge will be distributed to service personnel, 16% is distributed to the kitchen personnel. 
*Even though we think it’s tasty, the Health Department advises that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness. Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything.


