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Share 

CHEESE BOARD three cheese 15 seven cheese 35 aDD A MEAT 6five cheese 25 

rOASTED BEET HUMMUS

SPANISH BOARD

HOUSE OLIVES

cEVICHE

SIDEWINDER POTATOES

CHARCUTERIE

cHEESE, CHARCUTERIE, STUFFED PEPPADEWS & ACCOUTREMENTS 26

heirloom mix, fresh herbs, citrus  11

labneh, grilled baguette, basil oil, dukka  18 + CrUDITE $5

tiger shrimp, tomato, red onion, avocado, house tortilla chips   18

curled potato french fry, ranch dust, house ranch dip  15

three  mEATS, ACCOUTREMENTS, BREAD 26

bREAKFAST CHEESE BOARD daffinois, gjetost, fresh berries, marcona almonds, whipped honey  15

Brekkie
AVOCADO TOAST heirloom tomato, arugula, balsamic, pickled onion, sourdough  14

BREAKFAST BURRITO shredded brisket, tater tots, pepper - onion, avocado, two eggs, lime crema  21

bREAKFAST SANDWICH cHEDDAR CHIVE BISCUIT, HOUSE SAUSAGE PATTY, SCRAMBLED EGG, WHITE CHEDDAR, SMOKEY AIOLI 19

BISCUITS & GRAVY

EGGS BENEDICT

CHILAQUILES ROJA

cheddar chive biscuit, sausage gravy, two sunny side up eggs  23

Thick Cut Bacon, hollandaise,  poached eggs, greens or crispy potatoes  23

shredded brisket, cilantro lime crema, cotija, two sunny side up eggs  21

cLASSIC BREAKFAST two eggs your way, applewood bacon, toast, potatoes  20

sTEAK & EGGS 10 oz flat iron, 2 eggs your way, potatoes, st agur butter  35

fRENCH TOAST brioche, berries, bacon compound butter, house strawberry jam   25

wORKS TOAST aVOCADO, SOURDOUGH, CHERRY TOMATO, THICK CUT BACON, SUNNY SIDE UP EGGS 18

Lunch

cELLAR CHOP

fARMERS SALAD

CAESAR

hEIRLOOM TOMATO BISQUE

honey gem, egg, red onion, cherry tomato, crispy bacon, bacon vinaigrette  20

goat cheese, confit tomato, farro, cucumber, carrot, radish, strawberry vinaigrette  22

hONEY GEM, SCRATCH CAESAR, RED ONION, PARMIGIANO REGGIANO, OLIVE OIL CROUTONS 18

tomatoes, cream, parmigiano reggiano, brioche crouton, micro chives | bowl 12  cUP 8

CELLAR BURGER

FRIED CHICKEN SANDWICH

house blend, ltp, charred onion, smokey aioli, white cheddar, fries or greens  22

old bay aioli, romaine, house pickle, fries or greens  22

ADD TO ANY DISH grilled salmon 18    chicken|grilled or fried 12    10 oz flat iron  25     Avocado or Bacon 5     eGG 4

gRILLED CHEESE cheese shop blend, rustic sourdough, fries or greens  17

*Consumer advisory, consuming raw or undercooked meats, poultry, 
sEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS.

we are proud to be a scratch kitchen where most everything is made in house 
without seed oils.  WE USE AVOCADO OIL IN OUR FRYER.  Please inform your server of any allergies. 

aUGUST 12

bURRATA grilled peach, burrata, sourdough crustini, blood orange fennel slaw, basil oil, balsamic  20



EsPRESSO

espresso                           3.5

americano                          4.

cappuccino                        4.5

flat white                         4.5

latte                                  5

vanilla bean latte           6

lavender caramel latte   6

dark mocha                         5.5

cold brew                          5

chai latte                          6

COMMON ROOM ROASTERS IS OUR BEAN OF CHOICE

 OUR COFFEE infusions are made IN HOUSE 

FULL WINE & BEER MENU AVAILABLE TO PeRUSE

mexican coke OR SPRITE         5

diet coke                                4

house  lemonade                    4

arnold palmer                        4.5

cascade mountain WATER.         

SPARKLING                               4/7

still                                          7

the boy’s bloody mary     16

French 75                        16

aperol sprtiz                  15

hugo spritz                     15

SHAKEN margarita           15

old fashioned                 17

irish coffee                    16

espresso martini            16

aUGUST 12

MiMOSAS
mimosa  14

orange, grapefruit or pineapple
cELLAR SIGNATURE HIBISCUS FLOWER + $2

make it a bottle + side of one juice   $39

Beverages

reishi hot tea                              3.75

black peach,   english breakfast,  

green jasmine,   blueberry hibiscus,  

hERBAL EARL GREY

ceremonial GRADE matcha latte    6

ICED TEA                                       4

COCKTAILS

TEA SPIRIT FREE
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