CHAMBERS BAY GRILL
BRUNCH

LUNCH

BREAKFAST
CROISSANT BREAKFAST SANDWICH

12.

fried egg | Tillamook white cheddar | side of fruit
choice of black forest ham | Daily's bacon |
sausage | veggies

TWO EGG BREAKFAST

12.

two eggs your way | hash browns | toast
choice of black forest ham | Daily's bacon | sausage

LOADED HASHBROWNS
FRESH GARDEN
two eggs your way | spinach | tomato |
caramelized onions | jack cheese

DIRTY BIRDIE
NORTHWEST BEST
two eggs your way | cream cheese | smoked
salmon | green onions

BUTTERMILK PANCAKES

9.

CHAMBERS BAY CAESAR *

15.

NORTHWEST CHOP CHOP

20.

romaine | parmesan | caesar dressing | house
croutons

iceberg | Dungeness crab | prawns | smoked
salmon | Daily's bacon | cucumbers | radishes |
eggs | goat cheese | tomatoes | tarragon herb
dressing

15.

SOUP OF THE DAY
16.

cup 7.

|

SOUPS

two eggs your way | bacon | ham | cheddar
cheese | topped with chorizo gravy

14.

SMALL HOUSE SALAD
arcadian greens | pepitas | tomatoes | radishes |
tarragon herb dressing

bowl 10.

CHAMBERS BAY CLAM CHOWDER
cup 8.

|

bowl 11.

14.

seasonal toppings | maple syrup
choice of black forest ham | Daily's bacon | sausage

FRENCH TOAST

14.

rotating french toast of the week | seasonal
toppings

THE CLASSIC BURGER*

15.

2 - 4oz smashed beef patties | Tillamook white ch
eddar | bacon | lettuce | onions | tomatoes | mayo
nnaise | mustard | brioche bun

TOP SHELF GRILLED CHEESE

EGGS BENEDICT*
HAM 14. | FLORENTINE 15. | SMOKED SALMON 16.
english muffin | two poached eggs | white wine
hollandaise | hash browns

CROQUE MADAME*

ham | gruyeye | béchamel | sunny-side egg |
sourdough | hash browns

15.

Tillamook white cheddar | gruyere | caramelized
onions | pesto | tomatoes | focaccia | shoestring
fries

16.

DeLEON CHICKEN FLATBREAD

16.

grilled chicken | sweet chili sauce | Daily's bacon |
jack | caramelized onions

GRILLED CHICKEN PESTO WRAP *

16.

grilled chicken | parmesan | pesto | spinach |
caramelized onions | tomatoes | shoestring fries

SIDES
3.

HASH BROWNS
TOAST

3.
3.

HOUSE BANANA BREAD

COD 'N' CHIPS

17.

beer battered cod | charred lemon | cabbage slaw |
horseradish-caper tartar | shoestring fries

TRUFFLE MAC 'N' CHEESE

17.

CHOICE OF BLACK FOREST HAM | DAILY'S
BACON | SAUSAGE

4.

Tillamook white cheddar | smoked gouda |
manchego cheese | truffle oil

TWO EGGS*
SEASONAL FRUIT

4.
5.

house corned beef | swiss cheese | sauerkraut |
russian dressing | sour rye

OATMEAL

7.

REUBEN

14.

*These menu items are prepared to your specifications. Consuming
raw or undercooked, meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. We make every effort to buy
locally grown, natural, and sustainable products.~Chef Chris Lewis

