Eggs

Cage free Oregon grown eggs served with
home browns, caramelized onions, fresh
herbs and toast: sourdough, rye & whole
grain from Grand Central Bakery
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Eggs Your Way
Eggs Your Way

Choice of chicken apple sausage,
Carlton Farms bacon or Carlton
Farms pit ham

Omelets
Egg whites may be substituted

Carlton Farms Pit Ham & Local
Cheddar Omelet

Oregon Dungeness crab &
Avocado

Seasonal Local Wild Mushrooms
& Baby Spinach

Benedicts
Topped with hollandaise

Classic
With Carlton Farms
Canadian bacon

Smoked Salmon
House smoked & cured
“Grav Lox”

Baby Spinach and Local wild
Mushrooms

Dungeness Crab and Oregon

Bay Shrimp Cakes
With capers, peppers, artichokes and
bread crumbs

Heartier Fare

Salmon Hash
Cold smoked & cured with
capers & red onions

Corned Beef Hash
Slow cooked with sweet onions,
spinach & sour cream

Hangtown Fry

Open faced omelet with oysters,
bacon, onion, and red peppers

Lighter Fare

Bob’s Redmill Oats
Craisins, brown sugar and

Breakfast Cakes from Nuvrei
Bakery

Housemade Honey-Almond
Granola

Grilled Pineapple

With fresh cream and brown sugar
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Appetizers & Salads

Pancakes

Pancakes

Served with apple pear
compote and maple syrup

The Elvis

Tall stack of pancakes layered with
peanut butter, bacon and bananas
topped with butter and maple syrup

“Thieles Original”

German pancake served plain with
a side of lemon and powdered sugar

Waffles West
Belgian style waffles topped with
bananas and pecans

Crispy Bread Pudding French
toast made with Nuvrei pastries

Small seasonal fresh fruit

Large seasonal fresh fruit

Caesar Salad
With Gracie’s dressing, parmesano
& fresh roasted croutons

Dungeness & Bay Shrimp
Crab Cakes

Fresh herb remoulade, mixed greens

Roasted Beets Salad
With candied walnuts,
poached pears, fresh goat
cheese and baby arugula

Bibb Lettuce Salad

Creamy dressing with Point Reyes
bleu cheese

Smoked Chicken Corn
Chowder

With bacon, peppers, peas and
pepper jack cheese

Smoked Scottish Salmon Bagel
Cream cheese, tomato and cucumbers,
capers, red onion

Cascade Chicken Cobb Salad
Cobb dressing with diced bacon,
tomatoes, egg, avocado, Oregon’s
Rogue River bleu

Entrées

13 Gorgonzola Stuffed Ravioli
With butternut squash, hazelnuts,
sage and sweet marsala

10.5 Reuben Sandwich on Grand
Central Light Rye
a Gracie’s classic-"Best in Town”-
Food Day ‘09

10.5 Grilled Organic Beef Burger

Add bacon $2 add bleu cheese
$2.5 add cheddar $1.5

12 Risotto of the Day
Seasonal daily selection

Beverages

3.25 Fonte Siena Blend Coffee

Big and bold, overlaid with a
rich nutty aroma, regular and
decaf

3.25 Fonte Reserve blend Espresso
Indonesian aromas and acidity

4.75 Fonte Cappuccino, Mocha, Latte

3.25 Tazo Teas

Zen, Calm, Awake, Earl Grey, Chai and

Refresh

6 Freshly squeezed Aloha orange or

grapefruit juice

8 Glass of Sparkling Wine

8 Mimosa

7.5 Traditional Bloody Mary

7.5 Screw Driver with Fresh O]

Executive Chef: Mark Hosack, Sous Chefs: John Adams, Michael Gifford
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