
House Smoked Corn Beef & Hash : 11
Topped w/ two poached eggs

Cranberry-Pumpkin bread

Eggnog - Brioche French Toast : 10
With mint créme anglaise

Nueskies apple-wood bacon

Challah Strata w/ Caramelized Onions,
Anjou Pears & Candied Pecans : 10

Accompanied by two eggs any style
Fresh sliced fruit

Tofu & Mixed Root Vegetable Hash : 9
Drizzled with tru�e oil
Toast and vegan butter

Northwest Salmon Benedict : 12
Topped w/ two poached eggs & bérnaise sauce

Seasoned home fries
Cranberry-Pumpkin bread

Double-thick Flame Broiled Pork Chop : 25
Topped with bourbon-apple chutney. W/ parsnip 

purée and brussel sprouts in hazelnut butter

Chanterelle, Spinach & Shallot Spaetzle : 17
With brussel sprouts in hazelnut butter

Anjou Pear and Brie Stuffed Game Hen : 24

Slow Roasted Veal Osso Bucco : 30
 Topped w/ veal demi-glace.  With creamy grits and 

brussel sprouts in hazelnut butter

Cascade Natural NY Strip :  25
Slow roasted and sliced to order with au jus. W/ garlic 

mashed potatoes  and brussel sprouts in hazelnut butter

Radio Room

Brunch (9am - 3pm)

Dinner (4pm - 9pm)

Christmas 
         Menu
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We Are Open All Day Christmas! (9am - 2am)
and are offering this special holiday menu.

All served with side salad and rolls
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W/ creamy grits and brussel sprouts in hazelnut butter


