
BREAKFAST
Served from 8am to 1pm on Saturdays and Sundays

  SPECIALTIES

The Potter Street  Smoked Salmon Hash. House-smoked wild salmon, spuds, bell peppers and onions, 
hashin’ it out with 2 poached eggs and our house-made hollandaise. Served with toast and choice of side. $9.5

The University Street  Steak & Eggs. 6 oz. flat iron steak, spice rubbed and grilled to order. 
Served with two eggs any style, toast and choice of side. $12.5

The Onyx Street  Eggs Bennie. Poached eggs, served over Oregon peppered bacon and tomatoes, 
layered atop a French baguette with fresh house-made hollandaise. Served with choice of side. $8.5

-Sub sautéed mushrooms and spinach $8.5
-Sub smoked salmon $9.5
-Half-order $6

The Emerald Street  Campfire Trout. Pan-fried cornmeal Idaho trout, served with Idaho spuds 
and bordered by Oregon peppered bacon. $10.5

The Agate Alley  Two eggs, scrambled with spuds, mushrooms, onions, bell peppers and garlic. 
Topped with six cheese deliciousness. $7.5

-add tofu or smoked salmon $10

The Columbia Street  Crispy potato flapjacks, topped with a tomato, basil and feta salsa. 
Served with two eggs any style and choice of side. $7.5

The Moss Street  An egg white omelette bursting with bell peppers, onions, mushrooms, tomatoes, avocado and cheddar. 
Served with choice of side. $7

The Villard Street  Chile Rellano. Fire-roasted Anaheim peppers, stuffed with monterrey jack cheese, lightly battered 
and pan-fried. Served with 2 eggs, house-made salsa verde and choice of side. Ole! $9

The Orchard Street  Seafood Omelette. Lobster, scallops and bay shrimp swimming with asparagus, tomatoes and jack 
cheese inside a 3 egg omlette. Topped with fresh hollandaise. Served with choice of side. $11

         Sides   Oregon Peppered Bacon
  Chicken Apple Sausage
  Veggie Sausage
  Agate Alley Spuds
  Seasonal Fruit with Plum wine sauce (over)

  



  FROM THE GRIDDLE

Irish Car Bomb French Toast  Bailey’s Irish Cream-battered croissants, topped with Guinness stout whipped cream 
and served with Jameson’s Irish whiskey maple syrup. $8

Waffl es a’la Agate Alley  Bacon Pecan, Blackberry, or White Chocolate Chip. 
Choose wisely! You can’t go wrong, though. $8

  EGGS

It’s the Schmidt!  Bartender Tony’s fave! 2 Eggs any style, bacon, spuds and toast. $6.5

Fried Egg Sandwich  Two eggs, with choice of Chicken Apple Sausage, Veggie Sausage or bacon. Topped with melted 
Tillamook cheddar cheese, inside a toasted croissant. Served with spuds and toast. $7

-Just the sandwich $5

  ALA CARTE

1 Egg $1.5 Sausage (Chicken Apple or Veggie) $2 Side of house-made Hollandaise $1
Croissant $2 Oregon Peppered Bacon $2 Seasonal Fruit with plum wine sauce $3
Agate Alley Spuds $3 Tofu or Smoked Salmon $3 Toast (Sour dough, whole wheat or rye) $1.5

  JUICES

Orange   sm $2 lg $3  Fresh squeezed  sm $3.5 lg $5 Tomato   sm $1.5 lg $2.5 Cranberry   sm $1.5 lg $2.5 
Grapefruit   sm $2 lg $3  Fresh squeezed  sm $3.5 lg $5 Guava   sm $2 lg $3 

  SIGNATURE COCKTAILS

Bloody Mary Bar Build your own! All the fixins are at your disposal! $6.5
-With Agate Alley Thai pepper-infused vodka $7

Mimomosas 6 oz champagne flute $5

Manmosas a pint $8

We exclusively use all organic meats & produce and free-range eggs.

Open Everyday til 1am! Saturday & Sunday Breakfast 8am-1pm, Monday open at 4pm, Tues-Fri open at 11am

All menu items available to go – Free Wifi – Taco Tuesdays – Acoustic Corner Wednesdays – Drink wheel Thursdays

1461 East 19th Avenue 541.485.8887


