
COCKTAILS
Plums Bloody Mary                      16
Mimosa 12
Irish Coffee                                     17
Tipsy Toffee                 18
Milk & Cereal                                17
Champagne Margarita        18
Lavender Lemon Drop      17
Farmstead Bellini                         15

BEVERAGES 
ESPRESSO & JUICE
Latte 6
Cappuccino 6
Vanilla, Hazelnut or Lavender Latte                  7
Fresh Pressed Juices                                        8
MOCKTAIL MAGIC
Coconutter 10
Herb & Berry                                           10
Strawberry Blossom                                          10

Every meal comes with one beverage — Drip Coffee, Juice, Tea or Soft Drink —  
and your choice of a Homemade Scone or Mini Cinnamon Roll. Please select one entrée below.

Other select beer and wine available by the glass and bottle. Just ask your server.

MOTHER’S DAY BRUNCH ENTRÉES..........$35
PLUMS FAMOUS DUTCH BABY                                             
A baked deep dish pancake, butter, powdered sugar & lemon
Berries +6   
NORTHWEST BERRY WAFFLE                                               
Large Belgian waffle, fresh berries & whipping cream 

OREGON TRAIL                                                                    
Two buttermilk pancakes, two eggs, your choice of apple  
maple sausage, peppered bacon, peppered ham or meatloaf      

SHIRRED EGGS                                                                     
Baked eggs & parmesan cream, garlic spinach & dill tomato relish  
on a baguette. Served in a cast iron skillet & choice of side 

PLUMS BISCUIT & GRAVY                                                     
Buttermilk biscuit made from scratch, layered with two fried eggs, 
tomato, peppered bacon, homemade country turkey sausage gravy 
& cheddar cheese

SPINACH & FETA CHEESE OMELETTE GF                                      
Aged feta, sautéed spinach, baby tomatoes & olive mix   

TWO EGGS ANY STYLE GF                                                   
Your choice of apple maple sausage, peppered bacon, 
peppered ham or meatloaf 

WILD ALBACORE TUNA SALAD                                            
Crispy vegetables, avocado, cilantro, lettuce, tomato, arugula & 
mayonnaise on nine grain toast
GRANNY SMITH APPLE SALAD GF                                             
Mixed greens, dried cranberries, hazelnuts, onions, goat cheese, fresh 
julienne green apples, apple chips & Oregon pinot gris vinaigrette

BRAZILIAN BOWL V, GF                                                                 
Char-roasted corn, butternut squash, zucchini, avocado, Napa & kale 
slaw, basmati rice, black beans, cilantro & chipotle lime dressing 

HUEVOS RANCHEROS GF                                                          
Two over medium eggs, black beans, ranchero sauce, fresh pico de 
gallo, avocado, crumbled cheese on top of two corn tortillas & choice 
of side 

V = VEGAN
GF = GLUTEN FREE 
SPLIT PLATES +10
PLUMS POTATOES CONTAIN PORK
WE FRY WITH BEEF TALLOW

MOTHER’S DAY BRUNCH ENTRÉES......$45
HOT HONEY CHICKEN & WAFFLE                                     
Fried chicken lollipops served with perfectly golden waffle,
paired with hot honey & country turkey sausage gravy

BREAKFAST SANDWICH                                                             
Two over medium eggs, crispy peppered bacon, arugula, 
cheddar cheese and cilantro. Served on sourdough toast & 
choice of side 

TRAILBLAZER WRAP                                                             
Turkey chorizo, cheddar cheese, scrambled eggs, Spanish rice,  
black beans, avocado, cilantro, fire roasted salsa, salsa verde, 
flour tortilla & choice of side 

VIETNAMESE PORK & EGG BOWL GF                                       
Marinated pork, two poached eggs, spicy sriracha, cilantro, 
carrots & scallions with choice of Plums potatoes, Spanish rice 
or garlic sauteed spinach

TURKEY, AVOCADO & PEPPERED BACON                                     
Slow oven roasted turkey, avocado, peppered bacon, lettuce, 
tomato, cilantro mayonnaise on nine grain toast   

SPICED RUBBED CHICKEN SANDWICH                                
Shaved blackened organic chicken, habanero jack cheese, 
roasted peppers, avocado, caramelized onions & cilantro 
mayonnaise on a multigrain ciabatta
SANTA FE EGGS BENEDICT                                                  
Two poached eggs over peppered ham on a baguette,  
topped with chipotle cilantro hollandaise & choice of side
Make It Server Style +2   

MOTHER’S DAY BRUNCH ENTRÉES............$55
CAMPFIRE TROUT                                                                      
Trout dipped in corn meal pan fried, two eggs any style, 
two strips of peppered bacon & choice of side  

CRAB BENEDICT                                              
Two poached eggs over 3 ounces of Dungeness crab on a baguette, 
topped with dill hollandaise & choice of side  

SMOKED SALMON BENEDICT                                              
Two poached eggs over 3 ounces of smoked salmon on a baguette,  
topped with dill hollandaise & choice of side  

FLAT IRON STEAK & TWO EGGS GF                                              
Plums dry rubbed prime flat iron steak 

FILET MIGNON MEDALLIONS
Two 3 ounce prime medallions topped with savory mushroom gravy,  
served with two eggs any style 

PRIME RIB SANDWICH
6 ounces of slow-roasted prime rib with bacon, caramelized onions, and 
arugula on toasted sourdough, finished with a creamy horseradish spread.
Served with Au Jus

SMOKED SALMON HASH                                                     
Sautéed red Plums potatoes, bell peppers, red onions & smoked salmon. 
Topped with two poached eggs & dill hollandaise

TOAST & SIDE OPTIONS
Hand cut French fries, shoestring French fries, hash browns, Plums potatoes, 
homemade potato chips, gathered greens, cottage cheese, sliced tomatoes 
or potato salad
Berries +3 
Upgrade toast to bakery item or Gluten free bread +3

FOR KIDS..............$7CELEBRATE 
MOTHER’S DAY 
BRUNCH


