
Sunday  Brunch

 3  f l a v o r s   1 5 .   

M I N I
M I M O S A
F L I G H T

apple-honey
hibiscus
cranberry-mint
orange
blackberry-lemon

D o u b l e  S t r a w b e r r y  F r e n c h  T o a s t   2 0 .

B a c o n  B e r r y  F r e n c h  T o a s t           2 2 .

F a r m e r ' s  B r e a k f a s t                   1 7 .

A v o c a d o  S k i l l e t                       1 9 .

P u l l e d  P o r k  S k i l l e t                  2 2 .

R o a s t e d  B r u s s e l s  S k i l l e t             2 1 .

A v o c a d o  M e l t  B e n n y           1 7 .  |  2 3 .

T h e  C l a s s i c  B e n n y              1 5 .  |  2 1 .

D u n g e n e s s  C r a b  B e n n y         1 9 .  |  2 5 .

shaved ham, scratch made biscuit ,  2 soft poached eggs*,
hol landaise, hashbrowns,

hardwood smoked bacon + craft ketchup

cheddar, avocado, scratch made biscuit ,  2 soft poached eggs*,
hol landaise, hashbrowns,

hardwood smoked bacon + craft ketchup

100% Dungeness crab, arugula, avocado, lemon, scratch made
biscuit ,  2 soft poached eggs*, hol landaise, hashbrowns,

hardwood smoked bacon + craft ketchup

hardwood smoked bacon + onion hashbrowns, smokey BBQ pul led
pork,  2 soft poached eggs*, hol landaise,

fresh hand-cut pico de gal lo on the side   gf

 strawberry-rhubarb compote, fresh strawberries,  3 s l ices of vani l la
custard soaked brioche bread, powdered
sugar, pure maple syrup, whipped cream

2 eggs*, hashbrowns and hardwood smoked bacon or
sausage with your choice of a buttermilk biscuit ,  french

toast,  baguette, rye or brioche toast

hardwood smoked bacon + onion hashbrowns, arugula,
avocado, 2 soft poached eggs*, hol landaise,

fresh hand-cut pico de gal lo on the side  gf

A L L  D A Y  B R E A K F A S T

 blackberry whiskey butter,  hardwood smoked bacon, fresh
blueberr ies,  3 s l ices of vani l la custard soaked brioche bread,

powdered sugar,  pure maple syrup, whipped cream

hardwood smoked bacon + onion hashbrowns, 2 soft poached
eggs*, hol landaise, roasted brussel sprouts,

fresh hand-cut pico de gal lo on the side   gf

F r e s h  O r a n g e  J u i c e   8 .

M i m o s a                1 0 .

B l o o d y  M a r y          1 2 .

I r i s h  C o f f e e          1 0 .

L o c a l  B e e r  o n  T a p    8 .
  

C a f f è  L a t t e           5 . 5

        

T e a  L a t t e               6 .

 

O r g a n i c  T e a         4 . 7 5  

C o b  H e r b a l  T e a     4 . 7 5

H o t  C o c o a              6 .

M o c h a                 6 . 5

B r e w e d  C o f f e e        4 . 5

E s p r e s s o  M a r t i n i     1 5 .

B R U N C H
B E V Y S

orange, hibiscus, cranberry-mint,
honey-apple or blackberry-lemon

we've got caesars too. 
name your spice level

S E A F O O D
G r i l l e d  P r a w n  S k e w e r s       1 8 .  

R a w  O y s t e r s  o n  I c e *          1 9 .

P a n k o  C r u s t e d  C r a b  C a k e s   2 8 .   

C r a b  M a c                      2 4 .

F r e s h  L o c a l  S h e l l f i s h        M P

S e s a m e  S e a r e d  A h i  B i t e s *    2 0 .

 l ime, habanero aïol i ,  garl ic toast points   gfo

alf dozen, pink peppercorn mignonette or horseradish
cocktai l  sauce, lemon  gf

100% Dungeness crab, red pepper, sweet corn,
panko, arugula, lemon, aïol i  

 100% Dungeness crab, macaroni ,  heavy cream,
cheese blend, garl ic,  onion, herbs, panko

tomato- white wine broth, herbs,
baguette + butter    gfo

smashed avocado, yuzu, l ime + ginger ponzu,
arugula, pickled ginger,  jalapeño    gf df 

local samish is land coffee co
espresso  with oat,  coconut,  whole
or 2 % milk

add syrup                  + .50
salted caramel,  pistachio, ginger,
hazelnut,  caramel,  vani l la,  chocolate,
lavender or pumpkin spice

add whip                      + 1 .        

add a shot of espresso  + 2.                 

from samish is land coffee co.

with marshmallows, whipped
cream + sprinkles

C e r t i f i e d  D o u b l e  R  R a n c h           2 4 .  

W i l d  S a l m o n                          2 6 .

toasted brioche bun, lettuce, tomato, pickles,  onion, oven wedge
fries,  craft ketchup + aïol i     gfo

B U R G E R S

hand pressed 1/2 lb. beef* patty,
hardwood smoked bacon, cheddar

seared salmon* f i l let ,  fresh lemon + pickled ginger  df

C O F F E E
B A R

pressed to order

Ir ish whiskey, sugar,  samish
is land coffee, whip

rooibos lavender
vani l la matcha
ginger chai

rooibos hibiscus, earl  grey, 
green, chai,  oolong jasmine,  
chamomile citrus,  lemon ginger,
dandelion peach, decaf green

espresso, chocolate, whipped
cream + sprinkles

from Farmstrong Brewing, Burl ington.
ans Terramar Brewsti l lery,  Bow

espresso, vodka, kahlua

soothing corn si lk + lemon balm, hand
blended + bagged in a cotton pouch

S T A R T E R S
K a l e  A v o  C a e s a r         7 .  |  1 3 .

A r u g u l a  S a l a d           8 .  |  1 5 .

B a b y  S p i n a c h  B o w l      9 .  |  1 7 .

B r u s s e l s                        1 2 .

O v e n  F r i e s                    1 4 .

W a r m  B i s c u i t s           9 .  |  1 4 .

kale, avocado, romaine, hand cut croutons,
reggiano, lemon   gfo

feta, blueberr ies,  candied pecans,
ginger l ime vinaigrette    vo gf

house pickled beets,  fresh pear,  hazelnut,  dried
cherry,  corn shoots,  ginger l ime vinaigrette  vgf

buffalo spice roasted brussel sprouts,  honey
drizzle, cr ispy garl ic,  habanero aïol i    gf df

local yukons, yams, kraft ketchup,
garl ic aïol i     gfdf 

scratch-made buttermilk biscuits,  honey butter,
salt f lake butter,  blackberry whiskey butter


