
BEIGNETS | 9
1/2 dozen house-made cinnamon sugar beignets. Served with crème anglaise.

AVOCADO TOAST* | 15
Grilled sourdough bread topped with fresh avocado, poached eggs, Mama Lil's peppers, olive oil, and chili flakes.

SEASONAL FRUIT BOWL | 8
Fresh local fruit and berries. Served with fresh herbs.

MUESLI + YOGURT + LOCAL STEWED BERRY PARFAIT | 9

OREGON OMELET | 17
Three eggs scrambled with Rogue blue cheese, wild mushrooms, and bacon. Served with hashbrowns or grits and choice of toast.

CHEESE OMELET | 14
Three eggs scrambled with a blend of cheeses from several Oregon creameries, fresh herbs, and chives. Served with hash browns or grits and choice
of toast.

PORK HASH "BENEDICT"* | 19
An English muffin topped with confit pork and potato hash, two poached eggs, and hollandaise. Served with choice of toast. 
Sub English muffin with a house-made biscuit | +1 

STANDARD BREAKFAST PLATE* | 15
Two eggs of your choice, hash browns, and your choice of bacon, sausage, or veggie sausage. Served with choice of toast.

BREAKFAST

APRIL 2022

8AM -  1 1AM

Soup du Jour | 5, 8

Fries | 6
Served with fresh herbs, garlic, and local cheese.

Caesar salad | 14
Romaine topped with garlic parmigiana, croutons, and Caesar dressing. 
ADD CHICKEN +6 | ADD CRAB OR STEAK +8

Little Gem Salad | 15
Local greens topped with goat cheese, croutons, and citrus vinaigrette.
ADD CHICKEN +6 | ADD CRAB OR STEAK +8

F + S Burger* | 17
1/2 lb. ground Oregon beef, white cheddar, arugula, house pickles, and garlic aioli on a brioche bun. Served with fries, salad, or a cup of soup (+2).
SUB ALT. PATTY +2 | SUB CHICKEN +1 | ADD AVOCADO +2 | ADD BACON +3

Turkey + Bacon + Avocado Sandwich | 17
Sliced roasted turkey breast, garlic aioli, bacon, avocado, local seasonal greens, house pickles, and onion on a croissant bun. Served with fries, salad,
or a cup of soup (+2). 

Pork Sandwich | 18
Confit pork, Rogue River Blue cheese, garlic aioli, house pickles, onions, and Dijon mustard on a baguette. Served with fries, salad, or a cup of soup
(+2). 

Baked Mac + cHEESE | 17
Cavatapi baked with white cheddar, fontina, and parmesan cheese. Topped with onion, garlic, and breadcrumbs.
ADD CRAB OR CHICKEN | +4

Halibut + Chips* | 22
Fried crusted halibut served with celeriac slaw, tartar sauce, and fries.

LUNCH
1 1AM -  2PM

PLEASE NOTE: Menu items may contain or come in contact with allergens. If you or any of your guests have an allergy or any dietary restrictions,
please inform your server—we will be happy to accommodate your needs.

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 



MARINATED OLIVES | 5

SOUP DU JOUR | 6, 9

HUMMUS PLATE | 12
Our house-made hummus served with olives, crudité, and pita.

CAESAR SALAD | 14
Romaine topped with garlic parmigiana, croutons, and Caesar dressing. 
ADD CHICKEN +6 | ADD CRAB OR STEAK +8

LITTLE GEM SALAD | 15
Local greens topped with goat cheese, croutons, and citrus vinaigrette.
ADD CHICKEN +6 | ADD CRAB OR STEAK +8

F + S BURGER | 17
1/2 lb. ground Oregon beef, white cheddar, arugula, house pickles, and garlic aioli on a brioche bun. Served with fries, salad, or a cup of soup (+2).
SUB ALT. PATTY +2 | SUB CHICKEN +1 | ADD AVOCADO +2 | ADD BACON +3

TURKEY + BACON + AVOCADO SANDWICH | 17
Sliced roasted turkey breast, garlic aioli, bacon, avocado, local seasonal greens, house pickles, and onion on a croissant bun. Served with fries, salad,
or a cup of soup (+2). 

BAKED MAC + CHEESE | 17
Cavatapi baked with white cheddar, fontina, and parmesan cheese. Topped with onion, garlic, and breadcrumbs.
ADD CRAB OR CHICKEN | +4

HALIBUT + CHIPS* | 22
Fried crusted halibut served with celeriac slaw, tartar sauce, and fries.

DINNER

APRIL 2022

4PM -  8PM

JUICE | 4

SODA | 3

FEVER TREE | 2.5

SMITH'S TEA | 3

ROTATING HUMM KOMBUCHA | 7

COFFEE

Americano | 3

Cappuccino | 3

Latte | 4.5

Drip | 3

Cold Brew | 5

DRINKS

GRILLED CHEESE + FRIES | 8

BAKED MAC N' CHEESE | 7

KID'S MENU

PLEASE NOTE: Menu items may contain or come in contact with allergens. If you or any of your guests have an allergy or any dietary restrictions,
please inform your server—we will be happy to accommodate your needs.

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


