
SCRAMBLES & OMELETS
Served with country fried potatoes and a homemade biscuit or toast.
LOX’A’LICIOUS OMELET   18.00
Three egg omelet with lox, tomatoes, capers & chèvre. Topped 
with sour cream.
FUNGUY’S OMELET  17.00
Three egg omelet served with local organic mushrooms, 
spinach & chèvre.
GARDENERS OMELET  17.00
Three egg omelet with broccoli, carrots, spinach & Swiss cheese.
HOLE IN THE WALL SCRAMBLE   17.00
Two scrambled eggs with spinach, roasted red peppers, caramelized 
onions, honey ham, and sharp cheddar.
N’ORLEANS SCRAMBLE  17.00
Two eggs scrambled with andouille sausage, caramelized onions, 
and roasted red peppers, with a touch of cayenne.

EGGS BENEDICT
Enjoy two poached eggs served on an English muffi n, accompa-
nied by country-fried potatoes.
LOX BENEDICT     18.00
Features smoked salmon, capers, chèvre, fresh tomato, sour 
cream, and hollandaise sauce.
FUNGUY’S BENEDICT     18.00
Showcasing local organic mushrooms, spinach, chèvre, all 
topped with hollandaise sauce.
HAM BENEDICT     18.00
A delightful combination of honey ham and hollandaise sauce.
FLORENTINE BENEDICT   16.00
Includes two poached eggs served with spinach and hollandaise 
sauce.
AVOCADO CRAB BENEDICT   23.00
A luxurious dish featuring Dungeness crab meat, avocado, and 
hollandaise sauce.

EGGS & MORE
Egg and hash plates served with a homemade biscuit or toast.
TWO EGGS     11.50
Enjoy two eggs prepared to your liking, accompanied by coun-
try-fried potatoes. Enhance your meal by adding bacon, Italian 
or andouille sausage, or honey ham for an additional $3.75.
SHORT RIB HASH & EGGS  20.00
Slow-cooked Angus short rib with potatoes, onions, and red 
bell peppers. Topped off with two perfectly poached eggs.

MUSHROOM HASH & EGGS  18.00
Organic mushrooms cooked with potatoes, onions, and red bell 
peppers. Topped off with two perfectly poached eggs.
VEGGIE HASH & EGGS 17.00
A combination of broccoli, carrots, potatoes, onions, and red 
bell peppers, topped with two poached eggs.
CHILAQUILES  16.00
Crispy fried tortillas with two medium fried eggs, fresh salsa, 
pico de gallo, avocado, sour cream, and Cotija cheese.
HUEVOS RANCHEROS    16.00
Tostada shell, black beans, fried rice, two fried eggs over 
medium. Topped with homemade salsa, pico de gallo, avocado, 
sour cream & Cotija cheese.
BREAKFAST BURRITO   15.00
Eggs, potatoes, pico de gallo, cheddar cheese, and your choice of 
ham, turkey, bacon, chorizo, or short rib.
BREAKFAST SANDWICH   14.00
Eggs with your choice of bacon, ham, or turkey and cheddar 
cheese. Served on toasted sourdough with a spread of mayo.

PANCAKES & MORE
BUTTERMILK PANCAKES
Fluffy pancakes, adorned with fresh strawberries and a dusting of 
powdered sugar. Enjoy them with genuine maple syrup on the side.
Single Pancake  4.75         Short Stack   9.00   Full Stack  13.00
THE DUTCH BABY    14.00
Savor a German-style pancake infused with caramelized sugar, 
apples, and a hint of nutmeg. While it takes about 15 minutes 
to bake in the oven, the delightful taste is well worth the wait
CHALLAH FRENCH TOAST   13.00
An airy, indulgent, and subtly sweet French toast with crisp 
edges. This delightful dish is accompanied by fresh 
strawberries, candied pecans, and authentic maple syrup.
COMBOS (French Toast, Pancakes or Waffl es) 20.00  
Two eggs cooked to your preference, two slices of challah French 
toast, two waffl es or one pancake, country fried potatoes, and 
your choice of bacon, Italian or andouille sausage, or honey ham.
BISCUITS & GRAVY    11.00
A rich, creamy, savory sausage or a vegetarian mushroom gravy, 
served atop our freshly baked biscuits. This classic comfort food 
is a breakfast favorite, perfect for those who crave something 
hearty and satisfying. Pair it with two eggs any style & country 
fried potatoes for an additional 5.25 
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