
  

We are proud partners of Smart Catch by James Beard Foundation. Smart Catch is an educational sustainable seafood program created by chefs for chefs with the purpose of increasing the 
sustainability of the seafood supply chain. A 22% taxable service charge will be added to parties of 8 or more. 100% of the service charge will be distributed to service personnel. *Consuming 

raw or undercooked meats, shellfish, seafood, poultry, or eggs may increase your risk of food borne illness. 

BREAKFAST   
 

 

  

                                             MORNING STARTERS 
   

Yogurt Parfait     8 
house made granola, fresh berries 

 
 

Snoqualmie Falls Steel-Cut Oats     8 
vanilla brown sugar, fresh berries 

 
 

Avocado Toast     8 
whole wheat toast, avocado, pickled red onion, frisée, baby herbs, shaved root vegetables 

 
 

Salish Bagel     16 
lox, cream cheese, frisée, pickled red onion, fried capers 

 
 

 

 

JETTY FAVORITES 
 

American Breakfast     12 
two eggs, choice of meat 

 
 

Jetty Benny’s 
béarnaise, frisée, baby herbs 

  ham     12     crab cake     22 
 
 

Build Your Own Omelet     14 
choose 3 of your favorites: 

bell pepper, onion, tomato, spinach, mushroom, ham, sausage, bacon, cheddar, swiss 
 
 

Croissandwich     14 
scrambled eggs, garlic aioli, tillamook cheddar, rosemary-maple bacon 

 
 

Breakfast Burrito     12 
farm eggs, choice of meat, tillamook cheddar  

 
 

Buttermilk Pancakes     12 
maple syrup, butter 

add spiced peaches   3 
add chocolate chip   2 

 
 
 
 

BREAKFAST COCKTAILS 
 

Bloody Mary     10 
 

Mimosas 
glass  10 / bottle  32 

Irish Coffee     12 
 

 
 
 
 
 

 
 
 
 

 

SIDES 
 
Single Egg       2 
Bacon/Sausage      4  
Toast       3 
Potatoes   4 
Fresh Fruit      4 

 

JUICE 
 
Apple, Orange, Grapefruit 
Cranberry, or Pineapple  
  Small     4 
  Large     7  
 

 

EYE OPENERS 
 
Starbucks Drip     3.5  
Lattes & Mochas  4.5 
Espresso              3.5 
Chai Latte           4.5 

 


