
Breakfast
Warm & Gooey Cinnamon Roll  12
Soft baked and smothered with cream cheese icing

Yogurt Parfait  11
Vanilla whipped greek yogurt, farm honey, pecan 
granola, fresh berries

Quiche  15
Choice of seasonal vegetable or meat quiche served 
with side green salad

French Style Omelettes  15
Rolled 2-egg omelet. toast choice, hash browns 
(no substitutions)

Goat cheese and chives
            or
Spanish chorizo with brie cream and fresh herbs

Classic Breakfast  17
Two eggs your way, choice of bacon, sausage 
links or griddled ham, choice of toast, served 
with hash browns

Classic Eggs Benedict  17
Toasted sourdough “English muffin”, poached eggs, 
country ham, hollandaise sauce, hash browns

Smoked Trout Scramble  18
Rushing Waters smoked trout, dill crème fraiche, 
served with choice of toast, and hash browns

Smoked Salmon and Sourdough 
Tartine  18
Thick cut sourdough, whipped herb cream cheese, 
smoked salmon, cucumber, tomato, pickled red onion, 
crispy capers, shaved radish and herb salad

Avocado Toast  14
Thick cut sourdough, whipped burrata cheese, 
fresh avocado, two eggs over easy, everything 
seasoning, herb salad

Breakfast BLT  18
Bacon roulade, heirloom tomato, arugula, sundried 
tomato aioli, ciabatta roll.  Side 2 over easy eggs.

Sides - 6 

Brunching
Corned Beef Hash  19
Shredded corned beef, hash browns, caramelized 
onion, poached eggs, hollandaise sauce, choice 
of toast

Monte Cristo  19
Griddled brioche french toast, shaved ham, shaved 
turkey, gruyere cheese, mixed berry jam, shoestring 
fries

Shakshouka  18
Spicy stewed tomato sauce, baked eggs, fresh 
herbs, house made naan

Huevos Rancheros  16
Crispy corn tortillas, refried black beans, fresh 
avocado, salsa roja, queso fresco, sunny up eggs, 
cilantro crema

The Irishman  20
Shaved corned beef, braised cabbage & onions, 
horseradish crema, crispy potato strings, open face 
on Irish soda bread. Side of 2 eggs your way

Lunching
Grown Up Grilled Cheese  17
White cheddar, sharp cheddar, butterkase, on 
griddled sourdough, hot honey drizzle, served with 
tomato soup

Cheeseburger  17
Brioche bun, two griddled smash patties, 
caramelized onion, pickle sauce, Butterkäse 
cheese, served with shoestring fries, add egg+2.50

Thai Chicken Sandwich  18
Brioche bun, crispy chicken, sweet & spicy chili 
glaze, carrot & ginger slaw, shoestring fries

Tuna Salad Melt  18
Olive sourdough, celery, shallot, cornichons, mayo, 
melted cheddar cheese, served with shoestring fries

Chicken Salad  18
Ciabatta roll, red onion, celery, cilantro, almonds, 
lettuce, tomato served with shoestring fries

Baked Mac & Cheese  11
Fusilli pasta, white cheddar cheese sauce, 
caramelized fontina and cheddar, herby bread crumbs

Desserts From 
the Bakery

 Mixed Fruit Tart  8 Brownies 4.5
 Chocolate Eclair  5 Macarons 3.75
 Cupcakes 4.50  Cookies 4
 Flourless Chocolate Cake 7
 Homer’s Ice Cream or Sorbet  4 / 7 

Dining Room Menu
The Sweet Side
Pumpkin French Toast 16
Pumpkin swirl bread, pumpkin bavarian cream, 
toasted oat streusel, maple syrup

Caramel Apple Blintz 18
Rolled sweet crepes, apple filling, danish cheese, 
salted caramel, candied pecans, whipped cream

Buttermilk Pancakes  14
Buttermilk pancakes served with maple syrup and 
whipped honey butter, add-ons: berries, chocolate 
chips +3 ea.

Belgian Waffle  13
Crispy Belgian waffle served with maple syrup and 
whipped honey butter, add-ons: berries, chocolate 
chips +3 ea.

Soups and Salads
Tomato Basil Soup  7 cup/10 bowl
Basil oil, sliced chives, sourdough croutons

French Onion Soup  12
Caramelized onion, sourdough, Gruyere cheese

Seasonal Soup  7 cup/10 bowl

Roasted Beet & 
Goat Cheese Salad  16
Roasted red & golden beets, swiss chard, arugula, 
candied pistachios, crumbled goat cheese and chives, 
goat cheese vinaigrette

Harvest Salad  15
Artisan lettuce mix, bulgur wheat, farro, quinoa, 
shaved butternut squash, cider poached apples, 
shaved manchego cheese, white soy vinaigrette

Caesar Salad  16
Romaine, rainbow chard, celery caponata, 
parmesan cheese, sourdough croutons, poached 
egg, classic Caesar dressing. 

Chickpea Salad  15
Artisan lettuce blend, cucumber, chickpeas, 
quinoa, roasted spicy garlic hummus, cherry 
tomatoes, everything seasoning, pickled red onion, 
creamy tahini vinaigrette

Salad Add-ons:
Grilled Chicken 8, Grilled Shrimp 8, Smoked 
Salmon 8, Rushing Waters Smoked Trout 8, 
Chicken Salad 8, Tuna Salad 8

Cocktail Menu
on

Back

 
Bacon
Sausage
Chicken
     Sausage

Eggs (2)
Egg Whites
Fruit
Toast

Side Salad
French Fries 
Hash Browns
Griddled Ham

Juice by the Glass - 5
Apple Cranberry
Grapefruit Orange
Lemonade

Glass Bottle Soda - 5
Coke Diet Coke (can) $4
Sprite IBC  Root Beer
Boylan Black Cherry Boylan Ginger Ale
Soda Water

Cold Tea - 5
Iced Black Tea Passion Berry 

Rishi Hot Tea - 5
Jasmine Green Tea Blueberry Hibiscus 
Chamomile Earl Grey
English Breakfast 

Non-Dairy Creamers

Soy Milk, Oat Milk, Almond Milk

Passion House 
Coffee - 5
Bottomless Drip Coffee Cold Brew

Passion House
Espresso Drinks - 6
Americano Latté
Double Shot Espresso Mocha
Cappuccino Chai 

f you use a credit card we 

will charge an additional 

1% to offset processing 

costs. this amount is not 

more than what we pay in 

fees. we do not surcharge 

debit cards

Ask about 
hosting your 
private party 
at EvaDean’s

in our

room


