Eat

Breakfast
Omelets – Scrambles –
Frittatas
Served with country style potatoes or **cheddar chive mashed potato cakes (**while supply lasts)
and bread choice (unless otherwise specified)

Sunday Morning
Scramble

Enchilada Frittata

Eggs scrambled with chicken apple sausage,
tomatoes, spinach, and Parmesan cheese $11.50

The Mediterranean
Eggs scrambled with spinach, kalamata
olives, garlic, tomatoes, and feta cheese $10.50

Eggs scrambled with cheddar cheese, peppers, onions
and baked with black bean corn enchiladas. Topped with
your choice of Linguica sausage, pulled pork, or veggie
sausage, a mild enchilada sauce, sour cream, and green
onions. Not served with a bread choice $12

Pulled Pork Hash
Slow cooked Boston pork shoulder, caramelized
onions, spinach, and roasted potatoes tossed
in a stone ground mustard horseradish cream.
*Served with two eggs any style $12
(potato cake substitution not an option)

The Mushroom
An omelet with mushrooms, fresh herbs,
garlic, and goat cheese $11.50

Ginger’s Omelet
An omelet with Linguica sausage, green onions, and
cheddar cheese topped with sour cream $11.50

Like us on facebook,
if you want to. Pretty please

Breakfast
Burrito
Potatoes, black beans, eggs, and
cheddar cheese wrapped in a flour
tortilla and topped with sour
cream, salsa, and avocado $10
add Linguica sausage $12

Breakfast Po’
boy
Two scrambled eggs, cheddar
cheese, and country ham on
toasted sour dough $6 w/pots $8

Biscuits and
Gravy
House made buttermilk
biscuits smothered in sausage
country gravy. *Served with
two eggs any style $9

Country
Chicken

Fried

Breast of chicken battered, fried,
and topped with country gravy.
*Served with two eggs any style,
potatoes, and a biscuit $13
*Benedict

Select
Atop an English muffin, poached
eggs, hollandaise, capers, and
your choice of:
Fish of the day, prawns,
scallops, or pan fried oysters
Served with potatoes $14.50

*Eggs Benedict
poached eggs, country ham, and
hollandaise atop an English muffin.
Served with potatoes $11.50

*Dean
Florentine
sautéed spinach, tomatoes,
poached eggs atop an English
muffin and smothered in a
smoked mozzarella cream sauce.
Served with potatoes $11.50

Freedom Toast
Classic French Toast stuffed with
two over medium eggs and topped
with maple sautéed bacon and
pork sausage $11.50

seasonal fruit. Served with your choice of milk, soy, or
yogurt $6

Hurray for the
Vegans
Vegan Scramble tofu scrambled
with fresh
vegetables, garlic, and herbs. Served with potatoes and
bread choice $10.50 add vegan sausage $12.50

The OX A burrito with vegetables, garlic,
baked tofu, black beans, and potatoes. Topped with
salsa, and avocado $10 add vegan sausage $12

Vegan French Toast $8
House Made Granola Maple
toasted oats, pecans, walnuts, cranberries, Raisins, and

*Just Eggs
Served with potatoes
and your choice of bread
1 egg, any style $7
2 eggs, in style $8
add bacon, country ham, or sausage $2

*The Hungry Man
2 eggs, choice of breakfast meat,
French toast, and potatoes $11.50

Griddle

(served with real maple syrup)

French toast $8
Buttermilk Pancakes $8

toast / egg $1.50, potatoes / house cut French fries/
mashed potato cheddar chive potato cakes $3,
scone $1, fruit cup $3.25, sautéed Veggies $3.25
bacon, county ham, chicken apple sausage, vegan
sausage $3.50 ground pork sausage $2.50

The wild side..

Check out our Dinner menu,
available every night
except oddly closed Tuesday’s

eat

Lunch

both sides of menu served 9am – 2pm

Salads and Starters
(add to any salad grilled chicken $3 prawns $5)

Soup du Jour
cup $3

bowl $5

House Salad
(all dressings made in house.
choice of lemon-basil vinaigrette,
ranch, thousand island,
gorgonzola)
Small $5 big $6.25

Willamette
Dream
mixed greens, currants, and
gorgonzola cheese tossed in a
lemon-basil vinaigrette. Topped
with honey glazed pecans and
grilled apples (available vegan)
Small $6
Big $9

*Caesar Salad
Small $5
big $6.25

Goat Cheese
Torta
A spread of goat cheese, pesto,
and sun-dried tomato drizzled with
olive oil and a balsamic reduction.
Served with grilled sourdough $10

Heartier Fare & Sandwiches

(Sandwiches are

served with choice of French fries, salad, or soup)

Seven Hour Sandwich

Portabello Mushroom
Sandwich

Slow cooked Boston pork shoulder, caramelized
onions, and Swiss cheese smothered with an apricot
BBQ sauce on a grilled bun $10

Grilled marinated Portabello mushroom, hearty grilled
veggies, and house special sauce on grilled bread
(Available Vegan) $10 add cheese $.50

BLT
With avocado on toasted sourdoughwith roasted-garlic
mayo $10

Ham and Cheese Melt
A liberal portion of country ham, Swiss cheese, and
sourdough bread giddled to a golden brown.
Served with side choice $10

Wild A Grilled Cheese
Cheddar and parmesan cheese, red onion,
and tomato on sourdough $8

Beer Battered Fish and
chips

*2411 Burger
Half pound Painted Hills hamburger
served with our house made Thousand Island
and all the fixings $10 add cheese for $.50 add bacon $1.50

Wild Alaskan Cod beer battered to order and served
with house made French fries and tartar sauce $14

Per Health Dept. regulations and advices we cook our burgers
to a minimum temperature of medium, 155 degrees

Weekly Specials (refer to the weekly specials list)

Bever
age
Wild Abandon blend
coffee / tea $2.50

Bridgetown

Hot Chocolate $3.00

Milk $2.50/1.75

Juice

small $2.50

large $3.75
Wienhardts Root Beer
Jarritos or San Pelligrino Soda
Reed’s Ginger Beer $3.00

Coke, Diet coke, 7-up,
Lemonade, Gingerale $2.50

Lemonade $3.00
Perrier $2.oo

San Pelligrino

(750 ml)

$6.00

Hair of the Dog
Mimosa $7 Bloody Mary $7.00 Manmosa (a pint of mimosa ) $11
Shots of Irish Cream / well liquor to booze up your coffee $4 (coffee not included)
We have a full bar, what do you want?

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if
you have certain medical conditions. Hollandaise sauce contains raw egg, poached eggs are soft poached, just eggs are cooked to
order, Caesar salad contains raw egg, burgers are cooked to order

Happy Hour
weekdays 4:30 –
6:30pm
Tuesday

except for that darn oddly closed

