breakfast
served until 2 o’clock

eggs & mains
The Breakfast Plate*
2 eggs any style, choice of side & biscuit 9.
with choice of meat 11.
Eggs Sardou *
poached eggs nestled in artichoke bottoms
over creamed spinach, topped with scratch
hollandaise with choice of side 14.
Farmers Vegetable Scramble*
broccoli, pepper, onion, mushroom, squash,
and potatoes topped with melted fontina
and fried eggs 12.
Huevos Ranchero*
2 eggs any style, corn tortilla, white
cheddar, black beans, avocado, chipotle
ranchero sauce, sour cream 10.
with chorizo 12.
Roasted Pork Verde Chilaquiles*
tortilla chips tossed with roasted pork
verde topped with sliced red onion,
queso fresco, avocado, crema, two fried
eggs, micro cilantro 12.
Creamy Polenta and Eggs*
roasted mushrooms, carmelized onion,
roasted garlic, pickled onion, arugula,
poached eggs $11
add grilled Portuguese sausage $13
Corned Beef Hash*
2 poached eggs, house made corned beef,
poblanos, garlic, red peppers,
house potatoes & biscuit 12.
Chicken Fried Steak*
2 eggs any style, country gravy, 
choice of side 13.

grains
The Fork’s Housemade Granola
all natural greek yogurt, fresh fruit 6.
Roasted Squash Waffle
poached egg, bacon jam, candied walnuts,
bourbon-maple syrup 11.
Cottage Cakes Stack
honey butterstack of 4 7.
Kids Cake 4.
(for our guests under 12)
Beignets
new orleans style sweet dough
with dipping sauces 6.

etcetera
Breakast Sides
potatoes, white cheddar grits or black
beans 3.
Breakfast Meats
bacon, chorizo, house-made sausage patty,
Portuguese sausage or apple chicken
sausage 4.
2 Biscuits & Country Gravy 6.
O’brien Potatoes
house potatoes, peppers, onions,
white cheddar 6.
Seasonal Fruit 5.
Egg, any style 2.
Side Biscuit 1.50
Side Gravy 3.

* The Whatcom County Department of Health would like to inform you that consuming
raw or undercooked foods may contribute to your risk of food borne illness. The staff
would like to inform you that overcooking fresh foods is a crying shame.

