
Brunch Specialties

15.00Fiction Eggs Benny*
Your Choice of Smoked Steelhead or Ham, 
Toasted English Muffin, Poached Eggs & Hollandaise,
Served with Seasoned Home Fries

15.00Smoked Steelhead Gravy Mac*
Cast Iron Orecchiette Mac, Gruyere Cheese, 
House Smoked Steelhead Gravy, Topped with Bread Crumbs, 
Pickled Red Onion and 2 Eggs Poached

14.00Huevos Rancheros*
House Tortilla, Potatoes, Chorizo & Two Eggs Over Easy,
House Salsa, Black Bean Puree and Enchilada Sauce 

15.00Curry Fried Chicken and French Toast*
Crispy Fried Chicken and Coconut Curry, 
Sourdough French Toast with Maple Syrup,
Served with Seasoned Home Fries

15.00Pulled Pork Hash* (GF)
Herb Braised Pork Shoulder, Brunch Potatoes, 
Two Over Easy Eggs

13.00Back to Basic*
Your Choice of Thick Sliced Bacon or Black Forest Ham,
2 Farm Fresh Eggs to Order and Seasoned Home Fries

Brunch Beverages

8.00Mimosa
Prosecco with a Splash of Orange Juice

10.00Bloody Mary 
ALOO Vodka, Bloody Mary Mix, Demitri's Seasoning, 
House Pickled Veggies and Olives, Served Mild or Spicy

15.00Make it a Double
Double the Vodka, Double the fun

6.00Red Beer
Full Sail Lager with a Splash of Bloody Mary Mix

8.00Chenin Peach Spritzer 
JBookwalter Chenin Blanc with a Fruity and Bubbly Twist

9.00Screwdriver
ALOO Vodka and Fresh Squeezed Orange Juice

3.00Coffee

3.00Orange Juice

Featured Bubbles

8.00  30.00Fili Prosecco

8.00  30.00J.P. Chenet Rose

Menu by Chef Francisco Mendoza
and Sous Chef Abel Hammerstrom

*All Meats are cooked to order.
Consuming raw or undercooked foods may cause food borne illness.

Brunch Sandwiches

13.00Brie-L-T*
Melted Brie, Crisp Bacon, Fresh Lettuce, Fried Egg,
House Tomato Jam on Toasted Ciabatta,
Served with Seasoned Home Fries

15.00Breakfast Biscuit Sandwich*
House Biscuit, Black Forest Ham, Garlic Aioli, Fried Egg,
Tillamook Sharp Cheddar, with Seasoned Home Fries

16.00Sunday Brunch Cuban*
Classic Cuban Sandwich with Pulled Pork, Ham, 
House Pickles, Gruyere and Dijon, Over Hard Egg,
Served with Seasoned Home Fries

15.00Hangover Burger*
Wagyu Burger, Crisp Bacon, Ham and Over Hard Egg,
Served with Seasoned Potatoes

Scrumptious Sweets

9.00Housemade Pan De Mie Donuts*
Choice of Cinnamon-Sugar and Honey 
or Maple Glazed with Bacon Bits

11.00Sourdough French Toast*
Fresh Fruit & Whipped Cream

Sides

5.00Thick Cut Bacon*
4 Pieces of Daily's Thick Cut Bacon

5.00Black Forest Ham*
2 Slices of Seared Black Forest Ham

5.00Fruit Bowl

4.00Brunch Potatoes

4.00Sourdough or Baguette

Kids Menu

7.00Kids Basic* (GF)
Scrambled Eggs, Bacon, Fresh Fruit

7.00Sourdough French Toast*
2 Slices topped with Fresh Fruit & Whipped Cream

Extras

3.00Local Farm Fresh Egg*
Hacienda Zaragoza, Walla Walla

0.50Additional Housemade Sauces
Garlic Aioli, Ranch, House Ketchup, Cabernet Jelly,
Etc.

Seasonally Inspired. Hand Crafted. Locally Driven. 
Quality Ingredients From Local Growers.

Developing Delicious Flavors Entirely From Scratch. 
Our Menu Changes as the Seasons Do.

We Hope You Enjoy Everything Eastern Washington Has to Offer!

Club Members Receive 10% Dining Discount

Sunday Special

50% Off All JBookwalter Wine Opened In House

(Excluding Chapter and Volume)


