INN AND RESTAURANT

BREAKFAST MENU ~ 2009

FOR OUR OVERNIGHT INN GUESTS:
Your breakfast is complimentary. Please enjoy a mimosa or juice and coffee or tea with your main selection.
Specialty drinks, juice refills and sides are an additional charge. Gratuity is not included.

RED PLATE SPECIAL

two eggs, griddled red potatoes, sourdough toast ... 8
add house made pork sausage or Roundman's apple-alderwood smoked bacon ... 2

OMELET
chanterelle mushrooms, apple-alderwood smoked bacon, spinach, Vella Jack, griddled red potatoes ... 14

HOUSE CORNED BUFFALO POTATO HASH

two poached eggs, chive hollandaise sauce ... 14

LUPE'S BREAKFAST BURRITO

scrambled eggs, sausage, white cheddar, roasted red bell peppers, red onions, cilantro
sour cream, hand rolled flour tortilla, guacamole, salsa ... 14

CORNCAKES
wild Mendocino huckleberry syrup, candied ginger mascarpone ... 13

add a scoop of vanilla bean ice cream ... 3

OATMEAL

rolled oats, raisins, apricots & cranberries cooked in milk
with fruit & brown sugar ... 8

MACHOUSE GRANOLA PARFAIT

a granola of toasted oats, maple syrup, cashews, walnuts, almonds, pumpkin
sunflower & sesame seeds, layered with Straus yogurt & fruit ... 10

SCONE OF THE DAY

house made jam ... 4

It is our mission to serve you the highest quality regional food in season. Our fruits, vegetables and grains are organic;
the meats are sustainably raised. In selecting ingredients for our menus, we look to partner with those

committed to environmental and social responsibility.



SIDES

EGG .. 2 SALSA ... 2 STRAUS YOGURT ... 3 SEASONAL FRUIT ... 3
GRAPEFRUIT HALF ... 2 GRIDDLED RED POTATOES ... 3
GRANOLA WITH MILK OR SOY MILK ... 7
HOUSE MADE PORK OR SMOKED CHICKEN-APPLE SAUSAGE ... 4
ROUNDMAN'’S APPLE-ALDERWOOD SMOKED BACON ... 4
HOUSE MADE SOURDOUGH OR WHOLE WHEAT HAZELNUT TOAST WITH JAM ... 2

LIBATIONS

ALEXANDER'S ANTIDOTE
Roederer Estate Brut, Anderson Valley and Clear Creek Distillery Cassis ... 10

MACBLOODY MARY ... 8

FRESHLY-SQUEEZED ORANGE JUICE MIMOSA ... 6
available with Roederer Estate Brut ... 10

COLD BEVERAGES

SODA ... 2 ICED TEA ... 3 SOY MILK ... 2.5 CLOVER MILK ... 2.5
APPLE FARM APPLE JUICE ... 4 CRANBERRY OR TOMATO JUICE ... 4
FRESHLY-SQUEEZED ORANGE OR GRAPEFRUIT JUICE ... 4

HOT BEVERAGES

THANKSGIVING COFFEE, MACCALLUM HOUSE BLEND ... 2.5

available with liqueurs, rum or Irish whiskey ... 6

FRENCH PRESS COFFEE 2-CUP ... 6 4-CUP ... 8
Nicaraguan Maracaturra, fruity and richly floral with hints of chocolate and dusk blooming flowers

OAXACAN DECAF 2-CUP ... 6 4-CUP ... 8

sweet and smooth with spicy notes of peppers and cinnamon
ESPRESSO ... 2.5 LATTE ... 3.5 CAPPUCCINO ... 3.5
MOCHA LATTE ... 4 EXTRA SHOT ... 1
HOT SCHARFFEN BERGER COCOA WITH WHIPPED CREAM ... 3.5

HOT APPLE FARM CIDER WITH CINNAMON STICK ... 4
available with Germain-Robin Brandy ... 8

CHOICE ORGANIC TEAS ... 2.5
Earl Grey with Lavender Blossoms - Chai - English Breakfast - Green Tea with Essence of Peach
Northwest Blackberry - Licorice Peppermint - Chamomile Spearmint

ROYAL GARDENS LOOSE LEAF TEA ... 4.5
4-cup Teapot, English Breakfast or Darjeeling

EXECUTIVE CHEF ALAN KANTOR
18% GRATUITY ADDED FOR PARTIES OF FIVE OR MORE



