
Mains
BISTRO STEAK & EGGS* | 26

Scrambled Eggs, Tillamook Aged White Cheddar, Seasonal Vegetable,
Hashbrown Casolet

CHICKEN FRIED STEAK & EGGS* | 22
Scrambled Eggs, Tillamook Aged White Cheddar, Housemade Sausage

Gravy, Hashbrown Casolet

STRAWBERRY SOURDOUGH PANCAKES | 14
Fresh Strawberries, Whipped Cream, Caramel, Isernio Chicken-Apple

Sausage Links

MONTE CRISTO | 18
Carver Ham, Turkey Breast, Havarti Cheese, Battered and Deep

Fried, Strawberry Preserves, Spring Green Salad

CLASSIC EGGS BENEDICT | 16
Toasted English Muffin, Carver Ham, Poached Eggs, Housemade

Hollandaise Sauce, Hashbrown Casolet

ALL PROTEINS GRILLED OVER AN APPLEWOOD FIRE

*Certain items may contain raw or undercooked animal products or may
be unpasteurized. Such items may increase your risk of foodborne illness

Starters
TEMPURA FRIED ASPARAGUS | 10

Villa’s Fresh Asparagus, Garlic Aioli

CINNAMON ROLL BREAD PUDDING | 12
Brioche Bread, Cinnamon, Vanilla Ice Cream, Cream Cheese Icing,

Candied Pecans

BLUEBERRY CORNBREAD | 12
Blueberry Compote, Honey Butter, Glaze

Soup, Salad,
Flatbread

HOUSEMADE ASPARAGUS CHEDDAR SOUP | 8

BACON & EGG FLATBREAD | 18
Daily’s Bacon, Havarti, Scrambled Eggs, Villa’s Fresh Asparagus,

Horseradish Cream Sauce

Add Roasted Chicken or Sautéed Shrimp +7

TAGARIS CAESAR* | 16
Little Gem Romaine, Focaccia Croutons, Housemade Caesar Dressing,

Grated Parmesan

Dessert
Flourless Cake, Housemade Espresso Ice Cream, Port Reduction,

Chocolate Drizzle

 CHOCOLATE BOMB | 10

ICE CREAM SUNDAE | 12
Vanilla Ice Cream, Chocolate Syrup, Whipped Cream, Maraschino

Cherry

SMOKED SALMON EGGS BENEDICT* | 18
Toasted English Muffin, Smoked Salmon, Poached Eggs, Housemade

Hollandaise Sauce, Capers, Red Onion, Hashbrown Casolet


