
 

 

M O T H E R ’ S  D A Y  S T A R T E R  
 
SPRING GREENS    10  
organic carrots, cucumber, toy box tomatoes, radish, spiced pepitas,  
goat cheese, champagne-strawberry vinaigrette 
 

FRESH FRUIT BOWL    9.5  
with seasonal berries 
 

GRILLED & CHILLED PRAWNS    16  
smashed avocado, wasabi-charred lemon curd, pea tendrils 

THE VEGETARIAN DELIGHT  
plant based sausage hash, roast peppers,  

onions, zucchini, goat & stracciatella cheese, 
toasted corn salsa, au gratin potatoes    24 

 

B O S S  H O G  
pepper bacon, maple sausage, grilled ham, 

sauteed mushrooms, buttermilk fried leeks, 
aged white cheddar, au gratin potatoes    25 

 

NORTHWEST  
house hot smoked salmon, wilted spinach, 

butternut squash soffritto, creamed brie, 
crispy caper gremolada, au gratin potatoes    

25 

                       

 
 
 
 

 
PRIME RIB SKILLET  

country gravy poutine, horseradish aioli, two 
eggs any style, shaved manchengo    29 

 

EGGS* YOUR WAY  
two eggs any-style, choice of apple wood  

bacon, ham or pork sausage, 

au gratin potatoes    24 
 

CRISPY CREPES  
stuffed with sweet potato and smooth ricotta, 

candied pecans, rum macerated golden  

raisins, crème anglaise, vanilla  

whipped cream    23 
 

BENEDICT GRAYS  
pork chile verde, oaxaca cheese quesadilla, 

crema, poached eggs, mole hollandaise, 
roasted red potatoes    28 

M O T H E R ’ S  D A Y  F E A T U R E S  
 

 

GRILLED WILD KING SALMON    39  
roast yellow pepper coulis, charred beech mushroom tapenade, spring  

vegetable, herb roasted red potatoes 

 
FILET MIGNON    40  
6oz. RR® Ranch, red wine demi, bacon-rogue river bleu stuffed crimini, 
sweet onion confit, spring vegetable, au gratin potatoes 

 
GOURMET BURGER*    23  
1/2 lb angus patty, gilled hickory ham, fontina and havarti cheese, BBQ 
spiced grilled onion, stone mustard mayo, lettuce, tomato, pickle, brioche 
bun - choice of fries, tots or small green salad 

E V E R Y  E N T R É E  I N C L U D E S  
 

C O M P L I M E N T A R Y  P A S T R I E S  
 

an assortment of delicious freshly baked pastries delivered to your table.  

B A R  S P E C I A L S  
 
 

CHAMPAGNE    16  
refil lable  

 

MIMOSA    17  
refillable  

 

BLOODY MARY    16  

heritage bacon vodka,  bacon  

**Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

“For your convenience a 20% Gratuity automatically added to parties of 6 or more, of which 100% is paid to the server” 

O M E L E T S   

E G G S  &   
 G R I D D L E   

K I D S  M E N U   
( 1 2  &  U N D E R )  

 

 C H E D D A R  S C R A M B L E  
sausage links or bacon 

13 
 

CHICKEN MAC ‘N ’  CHEESE  
13 

 
B R E A D E D  C H I C K E N  S T R I P S  

fries or tots 

13 

 

HICKORY HAM 
fruit glaze,  potato gratin, spring vegetables 

13 

D E S S E R T   
 

STRAWBERRIES GALORE    10 
old fashion sugar biscuit, vanilla whipped cream, fresh strawberries,  

berry coulis  

 

PEANUT BUTTER CREAM PIE    10 
chocolate ganache, butter rum sauce, chantilly cream 

 

ICE CREAM SAMPLER    10 
vanilla, chocolate & strawberry, almond croquant shell 


