
BREAKFAST
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

 
We are proud to feature eggs from Champoeg Farm’s pastured raised hens.

Cheddar Egg Biscuit
 $5.25 

Sausage Egg Biscuit
made sausage patty. $5.75 Add cheddar for $1.00 

Bacon Egg Bolo

$6.25 Add your choice of cheese for $1.00 

Egg Sandwich
our house made tomato relish. $4.75 Add your choice of cheese for $1.00 

Egg & Toast
$4.25 

KIDS
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

PB&J
Campagnolo. $3.95 a la carte, $5.95 sack lunch 

Grilled Cheese – White Cheddar on Como. $4.50 a la carte, $6.50 sack lunch

SOUP
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

 $3.75 cup   $4.75 bowl

SALADS
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

Mixed Greens
$3.00 side, $4.95 a la carte

Chicken Entrée Salad 

$8.25 a la carte, $10.25 sack lunch

CLASSIC SANDWICHES
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

Roast Beef – House roasted local beef, cheddar cheese, sweet onion, crisp lettuce 
& a creamy horseradish sauce on Sourdough. $7.95 a la carte, $9.95 sack lunch

The Grinder – Salami, provolone, sweet onion, pickled peppers, lettuce, vinaigrette 
& a touch of mayonnaise on a Baguette. $7.75 a la carte, $9.75 sack lunch 

Vegetarian Grinder

$7.50 a la carte, $9.50 sack lunch 

Turkey and Chutney

$7.50 a la carte, $9.50 sack lunch 

The Turkey Deluxe

$8.50 a la carte, $10.50 sack lunch 

Ham and Swiss

$7.50 a la carte, $9.50 sack lunch 

Tuna Salad

$7.25 a la carte, $9.25 sack lunch

Basil Egg Salad
$7.00 a la carte, $9.00 sack lunch 

HOT PRESSED TOSTIS
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

Tuna Tosti
Sourdough. $7.50 a la carte, $9.50 sack lunch 

Ham Tosti
$7.50 a la carte, $9.50 sack lunch 

Mediterranean Tosti 
vinaigrette served hot on Calamata Olive. 
$7.25 a la carte, $9.25 sack lunch 

COMBOS
 Quiche, salad & bread $7.50 Soup, side salad & bread $6.75
 Add a cup of soup $3.25  Add a bowl of soup $4.25

Add a side salad $2.75

FREMONT

♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

 HAWTHORNE

♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

IRVINGTON

MULTNOMAH

♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

SAWTOOTH

♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

SELLWOOD

SEASONAL SPECIALS
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦

Reuben - House-made pastrami layered with Swiss cheese, Thousand Island
dressing and a crunchy, tangy slaw, grilled to perfection on Sour Rye. Served with a
pickle spear.
$8 whole, $10 sack lunch.

Tofuben - Seasoned and baked tofu layered with Swiss cheese, Thousand Island
dressing and a crunchy, tangy slaw, grilled to perfection on Sour Rye. Served with a
pickle spear, of course!
$7.75 whole, $9.75 sack lunch.

Go'talian - Fresh goat cheese, olive tapenade, oil-cured tomatoes, sweet onion
and salad greens on a seeded Demi Baguette. Served with a pickle.
$7.50 a la carte $9.50 sack lunch.


