
Breakfast
Yogurt Parfait, 10
Vanilla whipped greek yogurt, farm honey, pecan 
granola, fresh berries

French Style Omelet, 17
Choice of goat cheese and chives or mushroom & 
cheddar with fresh herbs served with gluten-free 
toast and hash browns

Classic Breakfast, 19
Two eggs your way, choice of bacon, sausage links 
or griddled ham, served with gluten-free toast
and hash browns

Smoked Trout Scramble, 20
Rushing Waters smoked trout, dill crème 
fraiche, served with gluten-free toast and 
hash browns

Classic Eggs Benedict, 16
Toasted sourdough “English muffin”, poached eggs, 
country ham, hollandaise sauce, hash browns

Avocado Toast  17
Gluten-free bun, whipped burrata cheese, avocado 
mash, two eggs over easy, everything seasoning, 
herb salad

Smoked Salmon 18
Crispy confit marble potatoes, frisee, cherry toma-
toes, cucumber, caper & herb crema, pickled red 
onion, fresh dill

Huervos Rancheros  17
Crispy corn tortillas, refried black beans, avocado, 
salsa roja, queso fresco, sunny up eggs, cilantro crema

Brunching
Corned Beef Hash, 21
Shredded corned beef, hash browns, 
caramelized onion, poached eggs, Hollandaise 
sauce, gluten-free toast

Brisket Sammy  20
Hot smoked brisket, pickled shallot, brie cream, 
baby arugula, Katz’s delistyle Russian dressing, 
gluten-free bun, shoestring fries

Cheeseburger, 20
Gluten-free bun, two griddled smash patties, 
caramelized onion, pickle sauce, Butterkäse 
cheese, lettuce, tomato, shoestring fries, 
add egg +2.50

Tuna Salad, 20
Gluten-free bun, melted cheddar, celery, shallot, 
cornichons, mayo, served with shoestring fries

Chicken Salad, 20
Gluten-free bun, red onion, celery, cilantro, 
almonds, lettuce, tomato served with 
shoestring fries

Chilaquiles  18
Braised pork shoulder, crispy corn tortillas chips, 
melty white cheeses, salsa roja, cilantro crema, 
sunny up egg

Turkey Club  20
Smoked turkey breast, crispy bacon, heirloom 
tomato, avocado, artisan lettuce, Butterkäse cheese, 
sweet & spicy mustard, gluten free bread, shoestring 
fries

gluten-free* Menu
Soups and Salads
French Onion Soup, 14
Caramelized onion, Gruyere cheese

Chopped Salad  16
Artisan lettuce mix, bacon, cucumber, cherry 
tomato, chopped egg, creamy blue cheese
dressing

Summer Squash & Zucchini 
Salad 16
Shaved squash & zucchini, radichio, arugula, 
shaved parmesan, cramy dill vinaigrette

Chickpea Salad, 14
Artisan lettuce blend, cucumber, chickpeas, 
quinoa, roasted 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

Bacon
Sausage
Eggs (2)
Fruit

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 Frostie Root Beer
Excel Black Cherry Excel Golden Ginger Ale
Soda Water

Cold Tea - 5
Iced Black Tea 

Rishi Hot Tea - 5
Hot Green Tea Hot Black Tea
Hot Passion Hot Earl Grey
Hot English Breakfast Hot Chamomile

Passion House 
Coffee - 4
Bottomless Drip Coffee  Cold Brew

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

*Disclainer: While we offer gluten-free options, we are not a gluten-free kitchen. Cross-contamination could occur and our restaurant is unable to guarantee 
  that any item can be completely free of allergans. Partons are encouraged to consider this information in light of their individual requirements and needs.

Sides - 6

For parties of 
4 and under We 
kindly ask that 
you keep your 

dining to under 1 
hour so others 
may also enjoy 
the restaurant

If you use a credit 
card we will charge an 
additional 3% to offset 
processing costs. this 

amount is not more 
than what we pay in 
fees. we do not sur-
charge debit cards


