g E Breakfast
/ Served Tuesday through Friday 7:00am - 11:00am

DRINK Saturday and Sunday: 8:00am - 3:00pm
Two Eggs - any style with whole wheat toast and garlic and rosemary roasted potatoes 5.50
With honey-cured bacon or pork apple sausage 8.50
With grilled wild salmon or 6 oz. Oregon Country Natural Steak 11.50
Avocado Omelette - three eggs with cheddar cheese and salsa 9.00
With bacon or diced ham 10.00
Sautéed Seasonal Vegetables and Potatoes - with provolone cheese 7.00
Farmer’s Hash - three eggs scrambled with potatoes, roasted garlic cloves, bacon, onions, peppers and cheddar
cheese 8.50
House Smoked Wild Salmon Scramble - three eggs, smoked wild salmon, chopped dill, cream cheese and
scallions 9.50
Forest Mushroom Omelette - shiitake, portabello and button mushrooms with fresh herbs and sour cream 9.00
Spinach, Feta and Artichoke Omelette - sautéed spinach with feta cheese and artichoke hearts 8.00
Prosciutto and Eggs Scramble - prosciutto di Parma, roasted garlic and asiago cheese 9.00
Cousin Maurice’s Eggs - scrambled eggs, brie cheese, scallions and tomato 9.50

All the above dishes include whole wheat toast, garlic and rosemary roasted potatoes
Eg% whites available upon request-add $1.50
Substitute fresh or steamed vegetables or fruit for potatoes and toast-add $2.25

House Made Biscuits and Andouille Gravy with three scrambled eggs 8.50
Breakfast Burritos - two flour tortillas filled with chorizo sausage, eggs, cheddar cheese, onions, peppers;

drizzled with chipotle sour cream 9.00
Huevos Rancheros - flour tortillas, spicy black beans, over-easy eggs, ranchero sauce, cheddar cheese, sour

cream, scallions and avocado slices 9.00
Hot Oatmeal - slow-cooked with brown sugar, raisins and low fat milk; with toast 5.00
French Toast - three thick slices grilled golden brown 5.50
Buttermilk Pancakes - three light and tender pancakes 5.50
Banana-Pecan Buttermilk Pancakes - two fluffy cakes filled with fruit and nuts 6.50
Belgian Waffle - crispy on the outside, fluffy on the inside 5.50
Bagel and Cream Cheese - choice of plain, onion or sesame 3.50
House Smoked Wild Salmon Platter - bagel, tomatoes, red onions, cream cheese and capers 8.50
Seasonal Fresh Fruit cup 3.00 bowl 5.00

Sides

One Egg-1.75 Toast - 1.50
Roasted Potatoes with garlic cloves and rosemary - 2.00
Steamed or Fresh Vegetables - 3.50
Pork Apple Sausage - 3.00 Honey-Cured Bacon - 3.00 Yogurt - 1.50
Pure Maple Syrup - 1.50 Salsa - 1.25
Split Charge - 1.00

Beverages
Coffee, decaf - Stumptown 2.00
Espresso - Stumptown 2.25
Cappucino or Latte 2.75
Mocha 3.00
Café Allison - latte with chocolate, hazelnut and cinnamon 3.00
Café Brian - latte with chocolate, vanilla and whipped cream 3.00
Mighty Leaf Tea 2.00
Milk, Hot Chocolate 2.00
Fresh Orange or Grapefruit Juice small 2.00 med 3.00 large 4.00
Fresh Apple Cider small 2.00 med 3.00 large 4.00
Lemonade refill 1.00 large 2.00
Martinelli’s Apple Juice 2.50
V-8 or Cranberry Juice 2.00
Italian Soda 1.80
Coke, Diet Coke, Sprite 1.50
Weinhard’s Root Beer or Orange Cream Soda 2.00
Weinhard’s Root Beer Float - with Tillamook vanilla ice cream 3.00
Sparkling Mineral Water 2.00
Mr. Jones’ Ice Tea 2.00
Mimosa 5.50
Uncle Earl’s Famous Bloody Mary 6.00

Dragonfly Chai 2.50




J XYYy Lunch

Served Tuesday through Saturday 11:30am - 5:00pm

Soups and Salads

Soup of the Day cup 3.50
Potato Chipotle with Roasted Corn (Vegetarian) cup 3.50
Special Seafood Soup (available Friday only) cup 4.00

Soup and Salad Combo - cup of soup of the day with house salad and choice of dressing
with Special Seafood Soup (available Friday only)

House Salad - with mixed greens and romaine lettuce, mushrooms, red onion, shredded carrots and candied
walnuts - your choice of dressing

Caesar Salad - hearts of romaine with asiago cheese and garlic croutons; anchovies on request

small 5.00
with grilled chicken breast small 7.00
with grilled salmon or smoked wild salmon small 9.00

Cobb Salad - mixed greens and romaine lettuce with grilled chicken, sliced egg, avocado, crumbled bleu cheese,
tomatoes and bacon, with choice of dressing

Greek Salad - with cucumber, red onion, tomato, kalamata olives, pepperoncini and crumbled feta with pita

Black Bean and Mushroom Quesadilla - with jack cheese and salsa
add grilled chicken

Barbequed Chicken Quesadilla - two flour tortillas with jack cheese, sun dried tomatoes, barbequed chicken;
drizzled with chipotle sour cream and scallions

Hummus Platter - with cucumbers, tomatoes, olives, feta, red onions and warm pita

Besaw’s Burgers

Our 6 oz. burgers are made in-house from 100% ground beef; served with lettuce, tomato, red onions, pickle
chips and mayonnaise, with small house salad - your choice of dressing

Besaw’s Burger

Besaw’s Cheeseburger

Sautéed Mushroom and Swiss Burger
Blue Cheese and Bacon Burger
Avocado and Jack Burger

Turkey Burger

Garden Burger

Sandwiches and Specialties

Southwest Chicken Sandwich - marinated chicken breast, grilled and served on an onion roll with avocado,
melted jack cheese, lettuce, tomato, red onion and chipotle mayonnaise

Grilled Wild Salmon Sandwich - with lettuce, tomato and red onion on grilled sourdough with a horseradish-
caper remoulade

Grilled Eggplant and Provolone - with tomato, fresh basil, lettuce and red onion on grilled sourdough with
basil aioli

Veggie Sandwich - havarti cheese, avocado, cucumber, lettuce, tomato, carrot, red onion, mayonnaise and
candied walnuts on a warm pita

George Besaw’s Ham and Swiss - 6 0z. of warm ham with melted swiss cheese, dijon mustard and mayonnaise
on a toasted onion roll

Chicken Salad Sandwich - with lettuce, tomatoes, onion and swiss cheese on pita bread
as a half with a cup of soup or house salad (seafood soup available Friday -add 1.00)

Turkey and Havarti Cheese Sandwich - with lettuce, tomato and dijonnaise on whole wheat bread
as a half with cup of soup or house salad (seafood soup available Friday -add 1.00)

Mom’s Meatloaf Sandwich - bacon-wrapped, served with lettuce, tomato and dijonnaise on whole wheat bread
as a half with cup of soup or house salad (seafood soup available Friday -add 1.00)

Reuben - fresh-cooked corned beef brisket, sauerkraut, swiss cheese and thousand island dressing; also available
with turkey

Chicken Stir Fry - marinated chicken, mixed cabbage and carrots, sweet-sour garlic sauce and cashews; served
with basmati rice

«20% gratuity will be added to parties of 6 or more
«Split charge
=Prices and product availability are subject to change
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