
DRINKS

All to-go orders include a $0.50 upcharge per item for disposable packaging.
An 18% gratuity will be automatically charged to groups of 6 or more. 

֍Plant based egg and sausage options available upon request.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Please let your server know if you have any allergies.

Drip coffee 5.50
add side Bailey’s    11
add side Kahlúa 10

double espresso 4.50

latte or cappuccino 5.50
add syrup    1
add alt milk    1

nitro cold brew 6

Steven smith hot tea 6

juice 6
orange, apple, cranberry, or grapefruit

Coke, diet coke, sprite 6

Pellegrino/aqua panna – 1 liter 8

Brew dr. superberry kombucha 8

starters
fresh baked pastries 14
assorted mini pastries 
& croissants with 
butter & jam

House-made 18
Blueberry walnut 
crumb cake

fresh fruit 17

steel cut oats 18
available until 11:00 A.M.
hazelnuts, brown
sugar, mixed berries
add bananas    3

everything bagel with 7
cream cheese & chives
add lox, pickled red onion, 
cucumber & capers    12

yogurt & granola 13
Greek yogurt, fresh berries, 
house-made granola, topped 
with a drizzle of honey
add bananas     3

extras
Single waffle 7.50
butter & maple syrup

single pancake 5
butter & maple syrup 
add blueberries, 
bananas, or chocolate 
chips    1 ea

single egg*֍ 70.4

Potato wedges 70.4

Hashbrown patties 70.4

bacon or sausage  70.   6.500

vegan sausage 7.50
patties

toast 70.4

lox benedict*֍ 26
poached eggs, roasted tomatoes, sautéed spinach, with dill hollandaise on an English muffin

hot ‘n crispy chicken sandwich 19
spicy breaded chicken, brioche bun, sriracha aioli, frisée lettuce, pickles, roasted potatoes

“spam musubi” brunch bowl*֍ 18
quinoa barley rice & kale, crispy spam, avocado, scallion, poached egg, lemon vinaigrette furikake, yuzu hoisin drizzle
add prawns     15

croque madame*֍ 25
sweetheart honey ham, Mornay sauce, gruyère on French bread; topped with two eggs sunny side up

croissant caprese sandwich 19
fresh mozzarella, heirloom tomatoes, avocado, basil, herbed aioli, roasted potatoes

the duniway*֍ 25
French style omelet with Dungeness crab, local brie, kettle potato chips & chives

Spicy chicken & waffle*֍ 22
gochujang maple syrup, scallion, sunny side up egg

keto breakfast bowl*֍ 19
scrambled cage-free eggs, avocado, bacon, arugula, lemon vinaigrette, cherry tomatoes

mayrose burger* 21
served on a brioche bun with butter lettuce, heirloom tomato, crispy onions, gruyère cheese, truffle aioli, roasted potatoes
add bacon     4 add fried egg*     3 add avocado     3 add extra patty*     12

open faced breakfast club*֍ 19
avocado, spicy mayo, fried eggs, bacon, cheddar, tomatoes, crispy onions on sourdough toast

mayrose hash*֍ 19
smoked pulled pork, diced potatoes, pickled red onions, shaved jalapeño, cilantro, salsa ranchera; topped with two fried eggs

Buttermilk pancakes 15
fluffy buttermilk pancakes, powdered sugar, syrup
add blueberries     3 add bananas     3  add chocolate chips     3

Belgian waffles with pearl sugar 17
fresh berries, caramel sauce, whipped cream

American breakfast*֍ 20
two eggs any way, bacon, fresh fruit, toast; drip coffee

Let’s brunch



Pilot house bloody Mary 14

Mimosa 12
Choice of orange or grapefruit

Flower sour 17 
Ketel One Botanical grapefruit & rose vodka, lemon, simple syrup, 
lavender bitters, blood orange ginger beer

Thyme-less classic 20
Big Gin London dry gin, thyme simple syrup, lemon, Wild Hills Rosé float

Rye-tai 19 
Bulleit Rye, Cointreau, orgeat syrup, lime, tiki bitters

THE TRAILBLAZER 18
Easy Rider bourbon, Amaro Averna & Fernet-Branca barrel aged; 
black walnut bitters

Cocktails
Neato bandito 18
Montolobos Mezcal, cold brew, simple syrup, cream, mole bitters

Always fashionable 18  
Big Nose Kate Western Whiskey, house-made smoked demerara 
simple syrup, bitters blend

The gingery beer 15 
New Deal ginger liqueur, honey, lemon, hefeweizen beer

Green hornet 18 
21Seeds cucumber jalapeño tequila, cucumber & lime juices, 
St. Germain elderflower liqueur, club soda

Duniway daiquiri 15 
Lewis & Clark rum, grapefruit juice, lime juice, simple syrup

THE 19th amendment 20 
Aviation Gin, St. Germain elderflower liqueur, Crème de Violette, lemon

Wines by the glass
BUBBLES Glass / 9oz / Bottle

portlandia BRUT 14  /  -- /  65

Domaine ste. Michelle brut ROSÉ 13  /  -- /  55

WHITES & ROSÉ
house chardonnay - Rotating 12  /  18 /  --

Battle creek Chardonnay – WV, OR 15  /  23  /  56

Sokol blosser PINOT GRIS - CV, WA 15  /  23  /  56

POET’S LEAP RIESLING - CV, WA 15  /  23 /  56

Chat. Ste. Michelle 12  /  18  /  44
SAUVIGNON BLANC - CV, WA
Wild hills ROSÉ – WV, OR 13 /  20  /  48

REDS                                                       Glass / 9oz / Bottle

house red blend 12 /  18 /  --

ABACELA VINTNER’S #26 15  /  23  /  56 
RED BLEND - UV, OR
Mercer small lot merlot - HHH, WA 15  /  23  /  56    

gramercy CELLARS syrah - CV, WA 18  /  27  /  68

CHATEAU STE. MICHELLE COLD 17 /  26 /  64
CREEK CABERNET SAUVIGNON - CV, WA

grochau cellars gamay & PINOT 15 /  23 /  56
noir - WV, OR

Browne forest project 16  /  24  /  60
PINOT NOIR - WV, OR

Craft beers on tap

WIDMER BROS. HEFEWEIZEN 11 13 
PORTLAND, OR  4.9%  26 IBU
oakshire brewing overcast 14 16 
espresso STOUT 
EUGENE, OR  5.8% ABV  27 IBU
incline cider co. marionberry 12 14
AUBURN, WA  6.5% ABV  N/A IBU

STEEPLEJACK NORTHWEST IPA 12 14 
PORTLAND, OR  6.6% ABV  60 IBU
DESCHUTES FRESH squeezed IPA 12 14
BEND, OR  6.4%  50 IBU
LEVEL BREWING SWEEP THE LEG 11 13 
JAPANESE-STLYE RICE LAGER
PORTLAND, OR  4.6% ABV  17 IBU
PFRIEM PILSNER 11 13
HOOD RIVER, OR  4.9% ABV  35 IBU

Pint 22oz

drinks
all I’ve pepper wanted 9
pineapple, passionfruit, lime, house-made hibiscus 
simple, habanero,  Tajín rim
add huckleberry vodka  7     or   add tequila  7

shrub my shoulders 8
strawberry basil peppercorn drinking vinegar 
with sparkling cider
add rum  7

blood of a ginger 9
blood orange purée, orange simple, whipped cream, 
blood orange ginger beer
add citron vodka  6

the empress 9
citrus, club soda, house-made jasmine tea simple, 
butterfly pea tea
add classic dry gin  6

Please inquire with your server for our 
complete wine list. 

Pint 22oz
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