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P> PORTS BAR & GRILY

EGGS N’ BASICS - (Sub Country Potatoes on requests)
Champs Omelet- 3 egg” loaded with bacon, red pepper, onion, mushroom, cheddar jack cheese, topped with avocado
and house verde sauce. Served with hash browns and toast 16

Veggie Omelet- 3 egg” loaded with peppers, onions, mushrooms, fresh spinach, cheddar jack cheese topped with
avocado and diced tomatoes, served with hashbrowns and toast 13

Denver Omelet- 3 eggs” loaded with diced applewood smoked ham, onions, green and red bell peppers, cheddar
jack cheese, served with hashbrowns and toast 15

Classic Two Egg Breaky- Two eggs your style”, two slices bacon, hash browns, and your choice of toast 10

Classic Eggs Benedict- English muffin topped with Applewood Smoked ham, poached eggs’ and smothered in
hollandaise sauce. Served with country potatoes and fresh fruit 14

Breaky Bagel- Everything bagel loaded with bacon, applewood smoked ham, scrambled eggs®, havarti cheese and a
side of fresh fruit 13

Biscuits + Gravy- Two homemade biscuits and sausage gravy 10 add two eggs* 3 add two slices bacon 3
Steak & Eggs- 8oz Top Sirloin Steak’, 2 eggs” your way served with country potatoes and your choice of toast 19

HOUSE SPECIALS - (Sub Country Potatoes on requests)

Breaky Burrito- Scrambled eggs’, pinto beans, onions, peppers, breakfast sausage, hash browns, pico de gallo, and
cheddar jack cheese wrapped in a warmed tortilla with side sour cream & salsa 15
add guac or avocado 3 add bacon 3 sub sliced steak 5 sub Birria Beef 3

Chicken N Waffles- Jalapeno buttermilk fried chicken served with house bourbon maple syrup 15

The Best F#&%ING Birria Hash- Slow cooked birria beef, hash potatoes, diced white onion, cilantro, fried eggs’, mini
mozzarella quesadillas and our house consomme 19

Chicken Fried Steak and Eggs- chicken fried steak topped with our sausage gravy, 2 eggs’ your way served with hash
browns and your choice of toast 18

Chilaquiles- Corn tortillas sautéed with roasted jalapeno tomatillo verde salsa topped with fried eggs”, black beans,
Cotija cheese, shredded lettuce, avocado, sour cream and pico de gallo 15

Hot Honey Chicken N’ Biscuit- Jalapeno buttermilk fried chicken between a buttermilk biscuit drizzled with hot honey
served with a herb seasoned potato cake topped with a dollop of sour cream and fresh chives 14

“Washington County would like to kindly remind you that consuming raw or undercooked meats or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.
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Bloody Mary o
Mimosa 7 - Orange or grapefruit
Spanish Coffee/ Moroccan Coffee 9
Breakfast “Red” Beer 7.25

A La Carte

Fresh Fruit & Honey Oat Greek Yogurt Parfait o
Short Stack Buttermilk pancakes 6
Belgium Waffle 7
Loaded Hash Browns 8

2 eggs* 3
Hash Browns 5
Country Potatoes 5
3 slices of Bacon 5
Ham 5
Biscuit 4
Gravy 5
Fruit Bowl 5
Toast 4
English Muffin 5
Avocado 3
Avocado Toast 7

Non- Alcoholic Refreshments

Coffee 2
Hot Tea 2
Ice Tea 2
Apple Juice 250
Orange Juice 2.50
Pineapple Juice 2.50
Tomato Juice 2.50
Milk 2.50
Hot Coco 3
Soda Pop 2
Red Bull® 4
Abilis® CBD Seltzer 5

“Washington County would like to kindly remind you that consuming raw or undercooked meats or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.



