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comfortfood
These specials begin Friday, November 2, 2018
__________________________________________________

B R E A K F A S T  S P E C I A L S__________________________________________________

■ pumpkin pancakes
Short Stack (2) - 5.25  |  Full Stack (4) - 7.25
Pumpkin pancakes served with butter and warm syrup.

■ oven-roasted turkey scramble
10.95  |  Smaller Portion -7.95
Eggs scrambled with tender, roast turkey, diced tomato,
fresh rosemary and Tillamook® cheddar cheese. Served
with hashbrowns and toast.

■ roasted winter veggie skillet 10.95
A unique blend of turnip, parsnip, rutabaga, yam, sweet
potato, red potato, butternut squash, leeks and garlic --
oven-roasted with olive oil, herbs, butter and brown sugar.
Topped with two eggs (any style) and served with your
choice of toast.
__________________________________________________

D E S S E R T  S P E C I A L S__________________________________________________

■  freshly baked pumpkin pie 5.95
Classic pumpkin filling in a tender pastry crust. Served
with whipped cream.

■ warm gingerbread with lemon sauce
5.95 - Triple ginger. Comforting, fragrant
and delicious. Served with whipped
cream. Try it for breakfast, too!
____________________________

__________________________________________________
L U N C H  &  D I N N E R  S P E C I A L S__________________________________________________

■ hot turkey sandwich 10.95
Slices of oven-roasted turkey served open-faced on white
bread along with mashed potatoes smothered with turkey
gravy. Served with our house-made cranberry sauce.

■ traditional hot turkey dinner 15.95
Sliced oven-roasted turkey breast,
mashed potatoes, and stuffing
topped with turkey gravy.
Served with our housemade
cranberry sauce, vegetables,
and a classic dinner roll
with butter.

■ philly cheese steak sandwich 12.75
Our London broil, sliced thin & served on a grilled French
roll with diced green pepper, onion, mushrooms and Swiss
cheese. Served with au jus for dipping and French fries.
__________________________________________________

D R I N K  S P E C I A L S_______________________________________

■  fresh apple cider
10 oz. - 2.25 | 16 oz. - 3.75
Locally made by Oregon Heritage
Farms in Hillsboro Oregon.

■  grapefruit “manmosa” 6.95
A mimosa with a kick... grapefruit juice,
Absolut Citron and champagne.

■  spiced hot buttered rum 6.95
Captain Morgan’s Rum mixed with hot water
& butter rum mix. Served with a cinnamon stick.

■  double “s” margarita 7.25
Sauza Tequilla, Seagram’s 7 Crown Dark Honey,
Triple Sec and housemade lemon mix. Served in a
sugar-rimmed glass with a lime wedge and cherry.
__________________________________________________


