ALEXA’S
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SANDWICHES

Sandwiches on fresh, locally-made Bread

BLTA 15

Maple Bacon, Lettuce, Tomato, Avocado
and Mayo on a Croissant

CHICKEN CURRY CROISSANT 15

Chicken Breast, Grapes and Almonds in our
Homemade Curry Aioli, with Lettuce and Tomato
on a Croissant

CLUBHOUSE war 14 1 ruL 16

Roasted Turkey, Ham, Maple Bacon, Tomato, Lettuce,
Cheddar Cheese and Mayo on Whole Wheat

EGG SALAD wacr 12 | Fu 14

Homemade Egg Salad, Lettuce and Tomato
on Sourdough

GRILLED CHEESE aar 12 | ronc 14
Cheddar Cheese melted on Sourdough
GRILLED PESTO CHEESE nate 14 | Fu 16

Pepper Jack and Cheddar, Pesto, Tomato and Red
Onion, on Onion-Dill (Add Ham or Turkey for $1 more)

ROAST TURKEY nace 14 | Fu 16

Thick-cut roasted Turkey, shredded Carrots, Lettuce,
Tomato, Onion and Mayo on Sourdough

FRENCH DIP WITH SWISS 16

Grilled Roast Beef with melted Swiss Cheese on a
Hoagie, served with Au Jus (St. Helens Local USDA
Choice Beef Brisket “Ranch to Table”)

—Add grilled Onions for .50

TUNA MELT nace 14 | Fu 16

Water-packed Tuna with Mayo and Dill, Cheddar
Cheese and Tomato, grilled on Onion-Dill

PULLED PORK CIABATTA 16

Slow-roasted and tender Pork, with melted
Provolone Cheese, on a grilled Ciabatta, served
with Barbecue Sauce (Antibiotic-Free, Crate-Free
Premium lowa Pork Shoulder)

REUBEN nace 14 | Fu 16

Grilled Corned Beef and Swiss Cheese on Rye with
Sauerkraut and a side of Thousand Island Dressing
(St. Helens Corned Beef “Ranch to Table”)

VEGGIE SANDWICH nar 14 1 o 16

Grilled Onions and Mushrooms, shredded Carrots,
Tomato, Lettuce, and Avocado on toasted Sourdough

QUINOA WRAP 16

Quinoa, Black Beans, Corn, Lettuce, Guacamole,
Pickled Onions and Homemade Salsa, in a Whole
Wheat Tortilla

ADULT BEVERAGES

Breakfast & Lunch Served AllDay | 8 am to 3 pm

Sandwiches, Quesadillas, Tacos and Burgers are served with your choice of a cup of Soup —OR-
French Fries —OR- a side Salad (Potato, Pasta, Caesar or Green). Dressings Available — Housemade
Ranch or Blue Cheese, ltalian, Raspberry Vinaigrette, Balsamic, Honey Mustard, Thousand Island

or Oil & Vinegar.

Vegan, Vegetarian, Dairy-free, Gluten-Free, and Keto options available

QUESADILLAS, TACOS
AND MORE

BLACK BEAN QUESADILLA 14

Seasoned Black Beans with Green Chiles, Pepper
Jack and Cheddar Cheese—Served with Sour Cream
and Homemade Salsa on the side

CHICKEN QUESADILLA 15

Salsa-marinated Chicken with Peppers and Onions,
Pepper Jack and Cheddar Cheese—Served with Sour
Cream and Homemade Salsa on the side

STREET TACOS 15

Three small Corn Tortillas filled with (choose one)
Chicken, Beef, Pulled Pork, Soy Chorizo, or seasoned
Black Beans. Served with Avocado, White Onion,
Cilantro, and Lime. Sour Cream & Homemade Pico
de Gallo served on the side. (Pork is Antibiotic-Free,
Crate-Free Premium lowa Pork Shoulder)

FISH TACOS 16

Three Corn Tortillas filled with crispy breaded Cod,
Homemade Tartar Sauce, and Cole Slaw, with Limes
on the side

FISH + CHIPS 18

Three pieces of crispy breaded Cod with French Fries,
Coleslaw, and Homemade Tartar Sauce, with Lemons
on the side—Not served with an additional side

SOUP + SALADS
CUP OF SOUP 4.50

Our famous creamy Tomato Basil Soup is available
everyday. Rotating selection Monday-Friday

NW GREEN SALAD svatt 12 | taree 14
Mixed Greens, Gorgonzola Cheese, Candied

Walnuts, and dried Cranberries—Served with
Raspberry Vinaigrette on the side

CAESAR SALAD* smat 11 | Laree 13

Romaine, Parmesan and Croutons tossed
in Homemade Caesar Dressing

CURRY SALAD smat 13 | taree 15

Chicken Breast, Grapes and Almonds in our Homemade
Curry Aioli served on Romaine with fresh Tomatoes
and Onions throughout—Extra Aioli served on the side

TACO SALAD smait 13 | taree 15

Your choice of Chicken, Ground Beef, Soy Chorizo,
or seasoned Black Beans on Romaine Lettuce, diced
Tomato, Red Onion, Black Olives, Avocado, Corn
Tortilla Strips, Cheddar Cheese—Served with Sour
Cream and Homemade Salsa on the side

BEER ON TAP—
ROTATING SELECTION 7.50

Ask your server for current Beer selection

GLASS OF RED WINE 9

Ask your server for current Red Wine selection

GLASS OF WHITE WINE 9

Ask your server for current White Wine selection

CANNED WINE 10
White, Rosé, or Red Blend

IRISH COFFEE 12

Jameson Irish Whiskey, Bailey’s, and Coffee,
topped with Whipped Cream

CHAMPAGNE 9

MIMOSA 9.50

Champagne with Orange Juice (Other Juices
available: Grapefruit or Cranberry)

MIMOSA CARAFE 30

Weekends only—Enjoy a bottle of Champagne
with a carafe of Orange Juice (serves four)

BLOODY MARY 12
Vodka and Bloody Mary mix. Garnished

with a salted rim, crispy Maple Bacon,

Lime, Olive, Celery, and Asparagus

VIRGIN BLOODY MARY 8
SEABREEZE 10
Vodka, Grapefruit and Cranberry Juice

GIN OR VODKA COCKTAIL o

Gin—OR—Vodka with your choice of Mixer

BURGERS

BACON CHEESEBURGER 16

Grilled All-Beef Patty with Lettuce, Tomato,
Red Onion and Mayo, topped with melted
Cheddar and Maple Bacon

CALIFORNIA CHICKEN BURGER 16

Grilled Chicken Breast with Swiss, Maple
Bacon, Avocado, Lettuce, Tomato and Mayo
(Free-Range Non-GMO)

SRIRACHA BURGER 16

Grilled All-Beef Patty with Pepperjack Cheese,
Maple Bacon, Tomato, Onion, Shredded Lettuce,
Jalapenos, and Sriracha Mayo

SANTA FE BURGER 16

Your Choice of Beef Patty or Grilled Chicken with
Green Chile, Lettuce, Tomato, Onion, Pepperjack
Cheese and Mayo (Free-Range, Non-GMO Chicken)

VEGGIE BURGER 16

Veggie Burger Patty, Lettuce, Tomato, Onion,
Avocado, Pepperjack Cheese and Mayo

BEVERAGES

ESPRESSO cCaffe Vita

Latte, Mocha, Americano, Cappuccino.
2%, Non-Fat, Soy, AlImond, and Oat Milk available.

COFFEE 3.50
HOTTEA 3.50
HOT CHOCOLATE 3.50
JUICE svat 1.50 | Larce 3.50
Apple, Orange, Cranberry, Grapefruit, Tomato
CANNED SODA 3.50
Regular or Diet Coke, Sprite, Root Beer

SAN PELLEGRINO 450
MILK sval 1.50 | taree 3.50
LEMONADE 3.50
ICED TEA 3.50

* May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs might increase your risk of food borne illness.
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BREAKFAST FAVORITES*

DAD’S PLATTER 16

Three Eggs, three strips of Maple Bacon,
grilled Red Potatoes, and Toast

FARM PLATE 15

Two Eggs, two strips of Maple Bacon,
grilled Red Potatoes, and Toast

COUNTRY GRUB sma 12 | Laree 15.50

A hearty mixture of our grilled Red Potatoes, Ham,
grilled Green Peppers and Onions, topped with
Cheddar Cheese, and two Eggs your way—Served
with Sour Cream and Homemade Salsa on the side

BISCUITS + GRAVY 16

Two fluffy Buttermilk Biscuits with Homemade Sausage
Gravy, Eggs your way, and grilled Red Potatoes

CALIFORNIA BURRITO 16

Flour Tortilla stuffed with two Scrambled Eggs, Maple
Bacon, Tomato, Pepperjack and Cheddar Cheese,
topped with Avocado—Served with grilled Red
Potatoes, Sour Cream and Homemade Salsa

HUEVOS RANCHEROS 16

Two Corn Tortillas soaked in Enchilada Sauce with
seasoned Black Beans, Pico de Gallo, Cilantro, Cotija
Cheese, and two Eggs cooked your way—Served with
Sour Cream on the side

QUICHE 12.50

Choose Willows or Veggie (see scrambles, below)
Homemade buttery Crust—Served with fresh Fruit

LOX PLATE 17

Lox, Cream Cheese, sliced Red Onion, Baby
Greens and Capers, with a toasted Bagel—
Served with fresh Fruit

KETO PLATE 14

Eggs cooked your way, two strips of Maple
Bacon, half of an Avocado, and a side of
our Homemade Hollandaise Sauce

AVOCADO TOAST 14

Fresh Avocado Mash topped with pickled Onions,
Arugula and roasted Pepitas, on two thick slices
of Macrina Bread (add Eggs for $2.50 more)

SCRAMBLES

All Scrambles are served with grilled
Red Potatoes and Toast

CAPRESE SCRAMBLE smat 13 | Laree 15

Eggs scrambled with fresh Mozzarella Cheese,
Roma Tomatoes and Basil Leaves, topped with
Parmesan Cheese

ITALIAN SCRAMBLE smat 14 | Larce 16

Eggs scrambled with Sausage and sautéed
Mushrooms, topped with Parmesan Cheese,
served with sliced Tomato

SOUTHWEST SCRAMBLE  swa 14| 1arce 16

Scrambled Eggs topped with a mix of Chicken,
Red Onions, Green Peppers, Homemade Salsa,
and Cheddar Cheese, served with Sour Cream on
the side—Perfect as is, no modifications please

FLYING PIG SCRAMBLE  swa 14| 1arce 16

Eggs scrambled with Turkey Bacon, grilled Onions,
roasted Red Peppers, topped with Parmesan Cheese

WILLOWS SCRAMBLE smat 14 | Laree 16

Eggs scrambled with Maple Bacon, Cream
Cheese, Green Onions and Tomatoes, topped
with Parmesan Cheese

VEGGIE SCRAMBLE smat 13 | Laree 15

Eggs scrambled with Mushrooms, Olives,
Tomatoes, Green Peppers, Onions, and Zucchini,
topped with Cheddar Cheese

TRADITION
ROOTED IN

Breakfast & Lunch Served All Day | 8 am to 3 pm

Your Bread choices are sourced locally and include Whole Wheat, Sourdough, Onion-Dill, Rye,
or English Muffin. Substitute Bagel, Croissant, or Udi’s Gluten-Free Bread—add $3.50.

Vegan, Vegetarian, Dairy-free, Gluten-Free, and Keto options available

BREAKFAST SANDWICHES

HAM EGG CHEESE MUFFIN 8.50

Ham, scrambled Egg, and Cheddar Cheese
on an English Muffin

SAUSAGE EGG CHEESE BAGEL 8.50

Country Sausage, scrambled Egg, and
Cheddar Cheese on a Bagel

BACON EGG TOMATO MUFFIN 8.50

Maple Bacon, scrambled Egg, Tomato, and
Cheddar Cheese on an English Muffin

BACON CHEDDAR CROISSANT 8.50

Maple Bacon, scrambled Egg, and Cheddar
Cheese tucked into a Croissant

SPINACH EGG MOZZARELLA MUFFIN 7.50
Scrambled Egg, Spinach, and Mozzarella
on an English Muffin

VEGAN EGG SANDWICH 13

Plant-based Sausage and JUST Eggs,
with grilled Onion and Red Peppers on our
Macrina Sourdough Bread

BENEDICTS*

Smothered in our delicious Homemade Hollandaise
Sauce, on an English Muffin, served with Red Potatoes

EGGS BENNY nar 14 | run 16
Two poached Eggs and Ham—A classic!

CRAB BENNY Hatr 16 | Fu 18
Two poached Eggs and Dungeness Crab Meat

NW BENNY ratr 16 | Fu 18
Two poached Eggs and Smoked Salmon
FLORENTINE BENNY aatr 13 | run 15

Two poached Eggs, sautéed Tomatoes,
Spinach, Feta Cheese and Garlic

VEGGIE BENNY hacr 13 | Fu 15

Two poached Eggs with grilled Tomato
and fresh Avocado

PANCAKES +
FRENCH TOAST

FULL STACK 12
Three fluffy Buttermilk Pancakes

SHORT STACK 8
Two fluffy Buttermilk Pancakes
SPECIALTY PANCAKES 13

Three Pancakes—choose one of the following:
Blueberry, Lemon Poppyseed, or Morning Glory
(a hearty mixture of shredded Carrot, Coconut,
Raisins, and Cinnamon)

ALEXA’S SLAM* nacr 11.50 | ru 15.50

Two Pancakes, two Eggs and two strips of Maple
Bacon (add Specialty Cakes for $1.00—Substitute
any one of our Specialty Pancake choices)

FRENCH TOAST stort 9 | FuLL 12

Two or three thick slices of Sourdough French Toast
topped with a dusting of Cinnamon

FRENCH TOAST SLAM* nace 12 | ru 16

Two thick slices of Sourdough French Toast, served
with two Eggs and two strips of Maple Bacon

CINNAMON SWIRL FRENCH TOAST 16

Two slices of Macrina Cinnamon Swirl Brioche, served
with a Guava Puree and two strips of Maple Bacon

STRAWBERRY NUTELLA
FRENCH TOAST 16

Three thick slices of Sourdough French Toast topped
with fresh Strawberries and creamy Nutella—Yumm!

SIDES

20R4 MAPLE BACON STRIPS 4| 6
20R4 TURKEY BACON STRIPS 4| 6
20R4 COUNTRY SAUSAGE 416

Links or Patties

20R4 VEGAN BREAKFAST
SAUSAGE PATTIES 517

A plant-based alternative to the classic
breakfast Sausage Patty, crafted from
a blend of pea and rice Proteins

2 EGGS* 5
Cooked to order
JUST EGGS 6

A plant-based alternative to chicken eggs,
made from mung bean Protein

TOAST 2.50

Locally-sourced Breads—Choices include
Whole Wheat, Sourdough, Onion-Dill, Rye,
or English Muffin

BAGEL/CROISSANT /GF TOAST 4
BAGEL + CREAM CHEESE 4.50
ONE BISCUIT + GRAVY 7

Biscuit served with our Homemade
Sausage Gravy

GRILLED RED POTATOES 5

Cooked in Butter and a blend of Seasonings

FRUIT CUPORBOWL 5.50| 7.50
HALF AVOCADO 3.50
TOMATO SLICES 3
GRILLED HALF TOMATO 3.50

With a Balsamic Drizzle

SAUTEED SPINACH +

GARLIC 3.50
HOLLANDAISE SAUCE 4
HOUSEMADE SALSA OR

SOUR CREAM 1.50

SUBSTITUTIONS

Trade your Maple Bacon for Turkey Bacon, Ham,
Sausage Patties or Links for no extra charge. Looking
for a plant-based alternative? Try our Vegan Breakfast
Sausage Patty for $2 more.

Not a fan of Potatoes? We've got grilled Zucchini,
Tomato slices, or sautéed Spinach to try instead.
Fresh Fruit or half an Avocado are always available
for $3.50 more.

For our friends that eat Gluten Free, we offer Gluten
Free Pancakes for $2 more, or swap out any Bread for
Udi's Gluten Free for $2.50 more.

Egg Whites are available instead of regular Eggs for
$2 more. Swap out regular Eggs in any dish for JUST
Eggs, a Vegan Egg replacement, for $2 more.

*k % X

Be sure to check out our Pastry Case for fresh,
locally-made sweets from Finale's Bakery!

* May contain raw or undercooked ingredients.

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