MORNING FAVORITES

Acai Bowl

Acai Sorbet, Fresh Berries, Granola 12

Adobe Pancakes
Blueberry
Chocolate Chip
Traditional
Lemon Poppy Seed
Served with Bacon or Sausage 18

Chefs Corned Beef & Hash

Poached Eggs, Hollandaise Sauce
& Black Olives,
on Grilled Sourdough 20

Adobe French Toast

Classic Cinnamon French Toast, Berry
Compote, on Brioche Bread 16

Chicken & Waffle

Chicken Tenders, Bacon &
Vanilla Ice Cream 18

Biscuits & Gravy
Fresh Biscuits & Sausage Gravy 15

Avocado Toast

Sundried Tomato Roasted Garlic Puree, Chopped
Bacon, Feta Cheese, Sourdough Bread 19

OMELETTES

Served with Potato Crisp

Denver
Ham, Green Bell Pepper,
Cheddar Cheese 20

Cheese & Shrimp

Pico de Gallo, Avocado, Sour
Cream, Cheddar Cheese 22

Vegetarian
Mushrooms, Spinach,
Onions, Tomato, Peppers 17

SIDES

English Muffin 4
One Biscuit 4
Two Eggs 5
Potato Crisp 6
Ham, Bacon, or Sausage 8

Single Pancake 6
Side of Fruit 7

BRUNCH FAVORITES

EGGS
Three Eggs

Bacon or Sausage.
Served with Grilled Sourdough,
Potato Crisp 18

Steak and Eggs

Bistro Filet, Three Eggs,
Potato Crisp 30

Eggs Benedict
Smoked Canadian Bacon 18

Adobe Crab Cake 26

California Avocado,
Tomato, Spinach 19

Ham & Cheese Scramble
Ham, Fresh Vegetables,
with Cheddar Cheese,
Served with Potato Crisp 19

Veggie Lovers Scramble
Fresh Vegetables,
with Cheddar Cheese,
Served with Potato Crisp 17

Adobe Classic Cheese Burger

New Orleans Shrimp and Grits

Creamy Grits, Jalapeno Butter Sauce,

Garlic Aioli 19

Grilled Black Forest Ham
& Cheese Sandwich

Served with Tomato Soup 19

Adobe Fish or Shrimp and Chips
Hand Battered Rockfish or Shrimp,
Shoe String Fries, Mardi Gras Slaw 25

Adobe House Salad
Baby Mixed Greens, Cranberry
Relish, Blue Cheese, Toasted
Almonds, Balsamic Dressing 12

Tomato Soup
Classic Tomato Soup
Cup 7 Bowl 10

Lettuce, Tomato, Red Onion,
Pickle with Seasoned Fries 20

Smoked Turkey BLT

Avocado, Brioche Bread, Mayo,
House Potato Chips 18

Melted Brie and App

le Sandwich

Multi Grain Bread, Caramelized Onions,

Spring Mix, Balsamic Glaze, Side Salad 19

Bayou Style Cornmeal Fried Oysters
Mardi Gras Slaw in Malt Vinaigrette,
Shoe String Fries, Remick Sauce 26

SOUP & SALAD
Tri Colored Roasted Beet Salad Fried Chicken Salad
Truffle Goat Cheese, Mixed Chopped Romaine,
Greens & Shallot Vinaigrette, Fuji Apples, Candied Pecans,
Candied Pecans 16 Ranch Dressing 16
Adobe Clam Chowder

House Made, Creamy Chowder with
Yukon Gold Potatoes and Bacon

Cup 9 Bowl 14

*Consuming raw or undercooked meats, poultry, shellfish,
or eggs may increase your risk of food borne illness.

A 5% Yachats City Food & Beverage tax will be added to your bill.
20% automatic gratuity will be added for parties of 7 or more.
20% automatic gratuity will be added on take out orders.




BRUNCH FAVORITES

Huckleberry Mule
Wild Roots Huckleberry Vodka,
Muddled Lime & Ginger Beer 11

Mojito
Captain Morgan’s White Rum, Fresh Mint,
Lime Juice, Simple Syrup, Soda Water 10

Bloody Mary

Traditionally Spiced Tomato Juice with
Bacon, Green Bean, Smirnoff Vodka 12

Adobe Old Fashion

Redwood Empire Rye Whiskey, Muddled Orange,

Cherry, Sugar & Bitters and Soda Water 12

Bellini

Proseco, Seasonal Berry 12

Lemon Dro
Absolut Citron, Triple Sec, Muddled Lemon
with a Sweet Sugar Rim 10

Espresso Martini
Kahluah, Espresso, Smirnoff Vodka,
Ghiradelli Cocoa Powder 14

Irish Coffee

Jameson Whiskey, Hot Coffee, Brown Sugar,
Topped with Lightly Whipped Heavy Cream 10

DRAFT BEER
Pelican Beak Breaker Double IPA 6

Depoe Bay Pilsner 6
Ninkasi Lager 6
Widmer Hefeweizen 6
Fort George Vortex IPA 6
Stella 6
Avid Blackberry Cider 6
Buoy NW Red Ale 6

A 5% Yachats City Food & Beverage tax will be added to your bill.
20% automatic gratuity will be added for parties of 7 or more.
20% automatic gratuity will be added on take out orders.

HOT DRINKS

Salted Caramel Mocha

Two Shots of Espresso,
Steamed Milk, Salted Caramel 6

Pumpkin Spice Latte
Two Shots of Espresso,
House Made Pumpkin Spice 6.5

Chai Latte
Two Shots of Espresso, Steamed Chai 6

Dark or White Mocha
Two Shots of Espresso, Steamed Milk,
White or Milk Chocolate 6

Americano
Two Shots of Espresso, Hot Water 5

Latte
Two Shots of Espresso, Steamed Milk 5.5

Cappuccino
Two Shots of Espresso,
Steamed Milk Mostly Foam 5.5

Shot in The Dark

Shot of Espresso in House Coffee 5

Hot Chocolate
Ghirardelli Cocoa, Steamed Milk 4.5

ICED DRINKS
Arnold Palmer

Iced Tea, Lemonade 5

Cold Brew Coffee
Cold Brewed Coffee,
Vanilla or Hazelnut 5

Caramel Maichiato
Two Shots of Espresso, Caramel,
Poured over Iced Milk 6
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*Consuming raw or undercooked meats, poultry, shellfish,
or eggs may increase your risk of food borne illness.




