Weekend Brunch Menu
(Breakfast Available 8am-2pm)

Favorites

Vashon Breakfast gf-available*
Two cage-free eggs, bacon or sausage with signature
potatoes and toast 9
Eggs Benedict gf-available*
Grilled Buckboard Bacon, poached cage-free eggs and house-made
hollandaise on an English muffin & signature potatoes 12
Signature Omelet gf-available*
Havarti, bacon, spinach and basil pesto omelet
with signature potatoes and toast 12
Classic French Toast veg
Baguette slices with 100% pure organic maple syrup 9.5
Buttermilk Pancakes veg
Two pancakes served with 100% pure organic maple syrup 9
Blueberry Buckwheat Pancakes veg, gf
Gluten-free, healthy and delicious! Two pancakes
served with 100% pure organic maple syrup 12
Buttermilk Biscuits and Gravy
Freshly baked biscuit, house-made country sausage gravy,
signature potatoes, topped with two cage-free eggs any style 12
Snoqualmie Falls Oatmeal v, gf
With dried cranberries, walnuts and brown sugar 9

Signature Dishes
Red Flannel Benedict gf-available*
Slow-cooked corned beef brisket with red beets, poached
cage-free eggs, house-made hollandaise on an English muffin
and signature potatoes 14
Chilaquiles veg
Spicy green chili sauce-coated tortilla chips with black beans,
cotija, guacamole, pico de gallo and two eggs any style 14
Melinda’s Breakfast veg, gf-available*
Garlic-sautéed spinach and kale, MorningStar veggie sausage,
Island Spring tofu with signature potatoes and toast 13
Breakfast Burrito veg-available
Chorizo, scrambled eggs & house chili sauce, cheddar & potatoes
wrapped in a flour tortilla, pico de gallo 10
Blooming Egg Sandwich
Open-faced and baked with chorizo, cheddar, mozzerella,
bacon and cage-free egg, any style 12
Delectable Sweets & Specialty Coffees - Try our THS
house-made donuts, or biscuits with our own raspberry jam!
*gf-available there is an additional charge for
gf ingredients, please ask your server.
Our friends at the Health Department would like you to know that
consuming raw or under-cooked meat & eggs can pose a serious health risk.

Sandwiches, Burgers and... (8am -5pm)
Clam Chowder gf
We’ve been told it’s the best in the world! Loaded with clams,
plus potatoes, bacon, onion & celery 6/9
The Classic Burger gf-available*
All-natural local ground beef, cheddar cheese, tomato, lettuce, pickles,
red onion and mayo on a Macrina Bakery brioche bun, served with fries 12
Signature House Burger gf-available*
All-natural local ground beef, caramelized onions and mushrooms,
Havarti cheese, lettuce, tomato and peppercorn aioli on a Macrina Bakery
brioche bun, served with fries 14
Classic Fish and Chips gf-available*

Pacific true cod, fries, house tartar, malt vinegar 12

Spicy Chicken Sandwich gf-available*
Grilled chicken, Mae Ploy marinade, Sriracha aioli, fresh basil, lettuce
and tomato on a Macrina Bakery ciabatta bun, served with fries 14
Falafel Pita Sandwich

veg, gf-available*

House-made falafel balls, organic greens, cucumbers, feta cheese,
red onion and tzatziki sauce on a pita, served with fries 12

Baja Tacos

veg-available, gf

Two marinated, baked Pacific cod tacos with cabbage salad,
cilantro-jalepeño and Sriracha aiolis, plus a side salad
(sub tofu for vegetarian) 14

Salad Building

House

veg, gf-available*

Dijon balsamic dressing, organic greens, radishes,
shaved fennel, cherry tomatoes, croutons 6

Caesar

gf-available*

Wedge

gf-available*

A classic with house-made dressing and croutons,
shaved parmesan 7/9
Iceberg wedge, cherry tomatoes, crispy bacon,
gorgonzola crumbles, croutons
and bleu cheese dressing 10

Buttermilk Fried Chicken Salad

gf-available*

avocado, tomatoes, bacon & ranch dressing
(grilled chicken, if you prefer) 14

Additional Salad Toppings**

Grilled or Fried Chicken 8, Salmon 12, USDA Choice Steak 10,
Crab Cakes 14, Shrimp 7, Bacon 3,
Grilled Island Springs Tofu 7, Fried Egg 2, Half Avocado 2

Dressings

Dijon Balsamic Vinaigrette, Bleu Cheese,
Ranch, Caesar

**

All chicken, beef and eggs served at
The Hardware Store are all-natural and hormone free.

All Day Brunch Cocktails
Signature Bloody Mary 11
Peach Bellini 10
Mimosa fresh-squeezed orange or grapefruit 10

From the Barista

Cappuccino 4
Latte 4
Mocha 4.5
Soy add .30

Americano 2.5
Espresso 2.5

Almond milk add .50

New Iced Cold-Brew Coffee 16oz 4
Ghirardelli Hot Chocolate 3.5
Topped with fresh whipped cream

Chai Tea Latte 4

Oregon Chai blended with steamed milk and finished
with a dash of cinnamon

Hot ‘Mighty Leaf’ Teas 2.5

Organic Breakfast, Organic Earl Grey, Chamomile Citrus,
Organic Mint Melange, Ginger Twist, Organic Hojicha Green

Italian Soda 3

Vanilla, Strawberry, Lime, Almond or Sugar-free Vanilla.
Whipped cream on yours?

