* PUB HASH House potatoes with peppers, onions and fried

eggs. Choose from the options below:

»Wild mushroom and arugula hash with sage roasted
tomatoes and truffled goat cheese. $13

»>Smoked salmon and kale hash with house smoked
salmon, kale, artichoke hearts, beer berries and toasted
almond. $15

»>Sweet potato and chorizo hash with beer black beans,

avocado, cordito and feta. $14

* QUINOA POWER BOWL Borracho black beans with quinoaq,

feta, tomatoes, salsa and onion in a bowl topped with fried

egg, avocado and crema. $13. Add carnitas +3

* AVOCADO CAPRESE TOAST House pesto, fresh
mozzarella, avocado, cherry tomatoes and balsamic
reduction on a slice of striata toast. $11
Add fried eggs +2

* SCOTCH EGGS Two farm fresh eggs wrapped in Carlton
Farms sausage, fried and served with creamy brandy

peppercorn sauce and balsamic reduction. $12

* We would like to remind you that consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

* SMOKED BACON BREAKFAST BURRITO Scrambled eggs,
smoked bacon (or sub chicken apple sausage), tomato, onion
and cheddar cheese in a flour tortilla. Served with house

potatoes or agave mint fruit salad. $12

* BORRACHO RANCHERAS Fried eggs over house black beans
cooked in beer with smoked chicken, tomato, onion, cheddar

cheese, avocado, salsa and crema. $13

* HOLE IN ONE BREAKFAST Buttermilk biscuits topped with
sausage gravy, served with scrambled or fried eggs and bacon or

sausage. $13

* CASCADE BREAKFAST Choice of two fried or scrambled eggs,

bacon or sausage, house potatoes and choice of toast. $13

*MCTETHEROW BREAKFAST SANDO Fried egg, sliced ham
and cheddar cheese on an English muffin. Served with house

potatoes or agave mint fruit salad. $11

EXTRAS
Agave mint fruit salad 4 Cereal 3
* Scrambled or fried eggs 3 Toast or English muffin 3
Bacon 4 House Potatoes 4
Chicken apple sausage link 4 Bagel and cream cheese 5

Primal Cuts Chorizo link 7

PUB CAKES A stack of Tetherow pancakes served with
whipped butter, house vanilla bean maple syrup and a side

of bacon or sausage. $10

BANANAS FOSTER ALE CAKES Stacked Tetherow
pancakes cooked with banana, topped with marinated

banana and candied pepitas. $12

CIDER BERRY BACON AND CHAI BUTTER CAKES
A stack of Tetherow pancakes with house-made cider berry
compote, smoked bacon and Chai Butter. Served with

house vanilla bean maple syrup. $13

“PINE MARTEN" PARFAIT Honey Greek yogurt topped
with marinated banana, dried cranberry and crystalized

ginger served with house granola and candied pepitas. $10

PUMPKIN CREME STONE-GROUND OATS accompanied
with chia seeds, mixed nuts and house pumpkin creme

anglaise. $11  Add marinated banana +2

We can make many items gluten free upon request - ask us!

Bills can be split up to 4 ways.



BLOODY MARY
House recipe made to order with a pinch of wasabi powder,

fresh-pickled vegetables and rimmed with bacon salt 9.50

SUNRISE MIMOSA

Cava, fresh-squeezed orange juice and strawberry puree 7

BFK
Laird’s Superfood Coffee, Bailey’s, Frangelico and Kahlua 9

KIR ROYALE
Cava, Chambord and a lemon twist 7

MEEKS TRAIL MADRAS
Crater Lake vodka, fresh-squeezed orange juice and

cranberry juice 8

LAIRD’S SUPERFOOD COFFEE

Laird’s Superfood Creamer coffee 4

METOLIUS TEA

A full variety of local, organic, hand-crafted teas 3

JUICE/MILK/COFFEE
Apple, OJ, cranberry juice Chocolate milk 3

Fresh-squeezed OJ 4.50 Hot chocolate 3
Milk  2.50 Coffee 2.50

tetherow.com

GIFT CERTIFICATES ARE AVAILABLE.

-~

=

N

RISE
AND
HINE



