
*consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness 
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SALADS
heirloom beet salad  |  18

chevre, pistachio butter, orange,  
frisee, granola

chopped caesar salad  |  18
romaine hearts, sourdough crouton, 
grana padano, lemon

STARTERS
pnw cheese plate  |  19

Chef’s selection of cheese from the pacific 
northwest paired with seasonal preserves 
and house made crackers

avocado toast  |  12
tribeca sourdough, pistachio and  
pepita nut mix, sous vide egg

winter harvest  
grilled flatbread  |  17

roasted fall root vegetables,  
garlic oil, goat cheese, baby spinach    
sub cauliflower crust +4

seasonal vegetarian  
soup of the day  |  14

CASCADA FAVORITES

SWEETS
dutch baby  |  19

huckleberry, lemon curd, almond,  
chantilly cream

beignets |  14
creme anglaise, marionberry compote 

joanna’s cinnamon rolls  |  14
3 house made cinnamon rolls  
topped with cream cheese frosting

Choice of French Fries, Sweet Potato Fries or Side Salad
FARM FRESH EGGS
Served with roasted yukon gold potatoes

shakshuka  |  18
north african spiced tomato and  
pepper sauce, baked eggs served  
with grilled bread or side salad

eggs benedict  |  26
hollandaise sauce, peppered bacon, baby 
spinach, tomato and english muffin

egg white frittata  |  22
quinoa, brussels, roasted fall root 
vegetables, squash, goat cheese, 
gremolata

pronghorn burger  |  22
8oz high desert grass fed patty, garlic aioli, 
tillamook cheddar, sliced tomato, grilled 
red onion, shredded iceberg and choice  
of side  add bacon +4  add egg +2  

breakfast sandwich  |  18
tribeca sourdough bread, garlic aioli, 
peppered bacon, fried egg, cheddar 
cheese, baby spinich and choice of side   
add avocado +2


