
DAY DRINKS
Mimosa | 9
sparkling wine,  
blood orange juice 
 
Bloody Mary | 11
green chile vodka,  
house bloody mary mix,  
old bay seasoning  
 
Hibiscus Punch | 10
vodka, citrus, hibiscus,  
sparkling wine 
 
Aperol Spritz
aperol, bubbles, soda | 11

Olympia Drip Coffee | 3.25  

Cold Brew | 4.5   

Cold Brew ‘Old Fashioned’ | 5

cold brew, sugar, angostura,  

orange bitters

 

World Spice Loose Leaf Tea  
Herbal: copper lemon, chamomile, 
moroccan mint | 3.25

Green: jasmine pearls  | 4.25

Oolong: ti kuan yin | 4.25

Black: earl grey, keemun | 3.25    

Hot Chocolate | 3.5

Mystic Kombucha on draft | 7 

Lurisia Sparkling Water 500ml | 6

Coca Cola, Diet Coke, 

Sprite | 3.75

Iced Tea | 3.75

Housemade Lemonade | 4.5

Reed’s Ginger Beer | 6

Mexican Coke or Squirt | 4

Fanta Orange | 5

Spindrift Grapefruit Soda | 6

A 20% service charge is included on each check. The charge is retained by the company.  Our valued service 
team receives competitive compensation in the form of wages, commissions, health insurance, 401k and 
opportunities for development and advancement. We are required by Washington state law to collect tax  
on service charges. Thank you – Heavy Restaurant Group. 

*According to the health department, raw or undercooked meat, poultry, seafood, shellfish or  
eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

PLATES
Classic Breakfast 
two eggs any style, served with bacon, chicken sausage or ham,  
toast and choice of breakfast potatoes or fruit | 13

Breakfast Burrito or Bowl
scrambled eggs, cheddar, guacamole, breakfast potatoes, roasted  
peppers and onions, pico de gallo and cilantro served with sour cream,  
salsa verde and barrio hot sauce | 13   
add bacon, chicken sausage or artisan ham · $3 / substitute tofu scramble · 2

Carne Asada Skillet*
seasoned flank steak, fried eggs, breakfast potatoes, roasted peppers  
and onions, guacamole, pico de gallo, sour cream, cotija and cilantro | 18

Biscuits & Gravy* 
two poached eggs and choice of chicken sausage or mushroom gravy,  
hot sauce and choice of breakfast potatoes or fruit | 14 add fried chicken · $7

Curried Lentil Hash* 
roasted cauliflower, sweet potatoes, red pepper and onion,  
roasted fennel, coconut milk, fried eggs and arugula salad | 17

Veggie Scramble 
eggs, spinach, roasted peppers and onions, preserved tomatoes, avocado, 
mushrooms, scallions and served with toast and choice of  
breakfast potatoes or fruit | 13   
add goat or cheddar cheese · $2, bacon, chicken sausage or artisan ham · $3

Avocado Toast* 
mashed avocado, whole grain mustard, shallot, parsley, lemon,  
arugula, fried egg, parmesan, hot paprika on toasted sourdough | 13 

Classic Breakfast Sandwich
choice of ham, bacon or chicken sausage, sunny-side egg,  
white cheddar, garlic-chive aïoli on toasted potato bun | 13

Brûléed French Toast 
griddled brioche bread, berry compote and whipped cream | 13 

SIDES
Breakfast Potatoes | 4

Fresh Fruit Bowl | 5 

Bacon | 5  
Chicken Sausage | 4

Arugula Salad | 3

Artisan Ham | 5

Sourdough Toast  
with Strawberry Jam | 3.5

substitute tofu scramble $2 | substitute Udi’s whole grain gluten free bread or bun $2

PASTRIES
Biscotti| 3 

chocolate-hazelnut-espresso 
 

Banana-Walnut Bread | 5 

Scones | 4 
cherry-almond or  

vegan pumpkin spice 
 

Croissant | 3.75 
 

Muffins | 3.75 
morning glory or  

blueberry 

Cinnamon Roll | 8 
cream cheese icing 

 
Coffee Cake| 5 

Cookies | 3  
chocolate chip, peanut butter  

or vegan chocolate

BREAKFAST
8am to 11am

COFFEE TEA NON-ALCOHOLIC


