
 

WAFFLE WEEKEND BRUNCH  SATURDAYS 9 AM - 1PM

Berries and Cream Waffle :  Chef-made waff le
topped with mixed berry compote and fresh
cream. |  $15 .00

Classic  Chicken and Waffles :  Hand cut
chicken tenders served on top of  our chef-
made waff le  a long with two fr ied eggs,
heir loom tomatoes,  and Pendleton bourbon
syrup.  |  $17 .00

Tiramisu Waffle :  Chef-made waff le  layered
with creamy mascarpone and amaretto.  Served
with coffee maple syrup.  |  $15 .00

Pulled Pork and Jalapeno Waffle :  Smoked
pork,  sweet and sour s law served on a
ja lapeno waff le  with two fr ied eggs and Thai
chi l i  syrup.  Our favorite !  |  $17 .00

A d v e n t u r e s  D e c a n t e d
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S'mores Waffle :  Chef-made chocolate waff le
with marshmal low cream, chocolate sauce,
fresh whipped cream, and graham cracker
crumbles .  |  $15 .00 



 

BEVERAGES

Green Power Juice:  Fresh pressed
spinach,  celery,  green apple,  g inger,
turmeric ,  parsley,  ja lapeno,  lemon.  |  $11 .00

Mimosa:  Fresh squeezed orange juice,  La
Delzia  "Naonis"  Prosecco from Veneto,
Ita ly .  |  $15 .00

Alpine Hot Chocolate:  Dolin Genepy l iqueur
from the French Alps,  hot  chocolate,  fresh
whipped cream. |  $10.00

Classic  Latte:  Whole mi lk  and 2 shots  of
espresso.  |  $4 .00 |  add $1 .00 for  coconut
or oat  mi lk .
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