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OATMEAL 11
Chimacum Grainery Rolled Oats, Brown Sugar, Caramelized Apples, Milk

CHEF KYLE'S PARFAIT 10
Served with Farm Fresh Berries, Natural Greek Yogurt, House Made Granola

BISCUITS & GRAVY 18 ' Order 12
Fresh-Made Biscuits & Country-Style Gravy with Two Farm-Fresh Eggs

AVOCADO TOAST 10
Smashed Avocado, Heiloom Tomato, Seeded Wheat Toast
Add a Farm Fresh Egg 4

FIRESIDE FRITTATA 15
Spinach, Cherry Tomatoes, Locally Cultivated Mushroomes,
Mystery Bay Goat Cheese, Fireside Hash Browns

BUCKWHEAT PANCAKES 17
Farm Fresh Blueberries, Lemon Ricotta, Toasted Hazelnuts,
Warm Pure Maple Syrup

THE AMERICAN 18
Two Eggs (any style), Fireside Hash Browns, choice of Applewood Smoked Bacon
or Niman Ranch Ham Steak, Essential Baking Toast

JEFFERSON COUNTY SHAKSHUKA 18
Three Farm Fresh Eggs Baked in Roasted Tomato and Pepper Sauce, Local Vegetables, Avocado,
Chimacum Grainery Baguette

FARMERS MARKET HASH 21
Roasted Seasonal Vegetables, Fingerling Potatoes, Caramelized Onions,
Fresh Herbs, Two Farm Eggs, Chimichurri, Corned Beef or Foraged Mushroom and Goat Cheese

EL BURRITO 18
Chorizo Sausage, Yukon Gold Potatoes, Tillamook Cheddar, Two Scrambled Eggs,
Wrapped in a Flour Tortilla, Roasted Salsa, Sour Cream

SIDE TWO EGGS (ANY STYLE) 6
SIDE OF BACON 7
FIRESIDE HASH BROWNS 5
FRESH FRUIT AND BERRIES 6
CHIMACUM GRAINERY TOAST 5

** Consumption of raw or undercooked meats, poultry, fish and shellfish may be a health risk. **

A 20% gratuity may be added to parties of six or more.
All gratuities go directly to the service staff and culinary team.

Help sustain local food sources by participating in the Save The Land program in cooperation with the
Jefferson Land Trust. A one percent (1%) contribution will be added to your pre-tax bill unless you choose to opt out,
please tell your server if you do not wish to participate.
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