ALWAYS

WELCOME

CLASSICS

SERVED WITH CHOICE OF CRISPY
HASH BROWNS OR FRESH FRUIT
AND CHOICE OF 2 FLUFFY
BUTTERMILK PANCAKES, BRIOCHE
FRENCH TOAST OR TOAST.
UPGRADE TO STUFFED HASH
BROWNS FOR ADDITIONAL COST.

THE SHARI’'S SAMPLER

Breakfast doesn’t get any better than this.
Two farm-fresh eggs* scrambled with diced
country ham and cheddar cheese. Served
with Applewood-smoked bacon and grilled
sausage. (1610 cal)

FARMER’S

FARMER’S BREAKFAST STANDARD
Two farm-fresh eggs* served with your
choice of three strips of Applewood-smoked
bacon or two grilled sausages.

(290-630 cal)

TOP SIRLOIN STEAK* & EGGS*
Mouthwatering top sirloin* cooked as you
like it with two farm-fresh eggs* done your
way. (790 cal)

MEAT
LOVER’S
SKILLET

1-POUND T-BONE & EGGS*

Satisfy your hunger with our tender and juicy
1-pound T-bone steak®. Served with two farm-fresh
eggs* done your way.

(1220 cal)

COUNTRY FRIED STEAK & EGGS*

A Southern treat! Crispy country fried steak
smothered in our savory sausage gravy, with two
farm-fresh eggs* done your way.

(1060 cal)

MEAT LOVER’S SKILLET

We start with a generous portion of crispy hash
browns, add Applewood-smoked bacon, country
ham, sausage, peppers, onions and cheddar

cheese and top it all with two farm-fresh eggs*.
(1330-1770 cal)

HANGOVER BURGER
Crispy hash browns, Applewood-smoked bacon, lettuce, tomatoes, pickles, red
onions, and mayo, with a sunny side-up egg* on top. Served with choice of side.
NEW Upgrade side to stuffed hash browns.

CLASSIC EGGS* BENEDICT

Two farm-fresh poached eggs* and country-
sliced ham set atop an English muffin with
creamy hollandaise sauce. Served with a side of
crispy golden hash browns.

(880 cal)

AVOCADO & TOMATO BENEDICT

The breakfast classic lightens up! We start with
two farm-fresh poached eggs®, griddle an English
muffin to perfection, add sliced avocado and
tomato, then pour on creamy hollandaise sauce.

Served with a side of crispy golden hash browns.
(870 cal)
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FAV SCRAMBLES
+ OMELETTES

Tasty three-egg* combination just for you! Prepared as a scramble or omelette. Includes your choice of
crispy hash browns or fresh fruit and choice of 2 fluffy buttermilk pancakes, Brioche French Toast, or toast.
Upgrade to stuffed hash browns for additional cost.

BYO SCRAMBLE OR OMELETTE
(250-1125 cal)

Choice of Cheese: Tillamook® Pepper jack,
cheddar, Swiss, feta or bleu cheese
Choice of Protein: Johnsonville®

Pork sausage or turkey sausage, ham,
bacon, or Impossible® sausage made from i
plants for an additional cost. INPOSSIBLE
Choose Three Veggies: Mushrooms,

bell peppers, onions, spinach, diced tomatoes

or broccoli

Add: avocado, pico de gallo, caramelized

onions, or fried jalapefios for an additional cost.

SPRING

Baby spinach, tomatoes, fresh sautéed
mushrooms and cheddar cheese topped with
sliced avocado, green onions and tomato.

Our favorite way to enjoy it is omelette-style. COUNTRY HAM & CHEDDAR
(640 cal) Taste the cheesy goodness that blends
SPRING perfectly with the hearty flavor of our country

OMELETTE ham. (670 cal)

DENVER

Sautéed bell peppers, diced onions and ham
with melted cheddar cheese.

(620 cal)

BAKED POTATO
Crispy hash browns mixed with eggs*, bacon,

1 4 ' onions and melted cheddar, topped with
s Rl sour cream.
NEW

S .
l g n atu r e SERVED WITH TWO FARM FRESH EGGS*, AND A CHOICE

OF APPLEWOOD-SMOKED BACON, SAUSAGE LINKS,

JOHNSONVILLE® PORK OR TURKEY SAUSAGE PATTY, OR ~
IMPOSSIBLE"” SAUSAGE PATTY MADE FROM PLANTS FOR (Johnsonville
ADDITIONAL COST. ADD CRISPY HASH BROWNS OR FRUIT [MPOSSIBLE

FOR ADDITIONAL COST.
BUTTERMILK PANCAKES BRIOCHE FRENCH TOAST B UTTERMILK
Freshly made buttermilk pancakes Rich brioche bread makes our k PANCAKES
served with syrup. French toast light, fluffy and
(\1050-1430 cal) decadent; dipped in our French
A la carte (800 cal) toast mix and grilled to

perfection. Served with syrup.

‘ BELGIAN WAFFLE NEW

A crisp Belgian waffle served with A la carte NEW

syrup. (590-970 cal)

A la carte (340 cal) CINNAMON ROLL

FRENCH TOAST
. Three slices of our sweet cinnamon roll
Add IYIanonberry, Strawberry or dipped in egg batter and grilled to perfection.
Canc!led RGELE a.nd Caramel Lightly dusted with powdered sugar
topping toyour'Signature Sweet for and served with syrup. (1600-1980 cal)

additional cost. A la carte (1350 cal)

*Department of Public Health Notice: Meats or eggs* that are undercooked to your specification may increase your risk of foodborne illness, especially if you have certain medical conditions.
A 2,000-calorie diet is used as the basis for general nutrition advice, however, individual calorie needs may vary. Additional written nutrition information is available to guests on request.



BREAKFAST

SANDWICHES + BURRITO

OFFERED WITH CHOICE OF FRESH FRUIT, CRISPY HASH BROWNS,
OR FRENCH FRIES. UPGRADE TO STUFFED HASH BROWNS FOR AN ADDITIONAL COST.

THE IMPOSSIBLE

BREAKFAST SANDWICH

Impossible™ breakfast sausage made from plants, THE IMPOSSIBLE®
served with caramelized onions, creamy scrambled } 2 ' .\ BREAKFAST SAND

eggs”*, shredded cheddar cheese. Served on a
potato bun with Spicy Santa Fe sauce.
NEW

THE IMPOSSIBLE
BREAKFAST BURRITO

Impossible™ breakfast sausage made from plants,
creamy scrambled eggs®, crispy hash browns with
fresh pico de gallo, Tillamook® cheddar cheese and
our Spicy Santa Fe sauce wrapped in a warm flour
tortilla.

NEW THE SHARI’'S CLASSIC

Creamy scrambled eggs*, bacon, grilled ham,
grilled tomato, Tillamook® pepper jack cheese
and mayo on grilled brioche bread.

NEW

THE SHARI’S CLASSIC

STUFFED
HASH BROWNS

STUFFED HASH i BISCUITS & GRAVY i SIDE OF SAUSAGE
BROWNS (420 cal) i (1020 cal) i PATTY (2)
“  TWO EGGS* i (200 cal)
(Cégl;lr)Y HASH BROWNS & \\v STYLE . SIDE OF TURKEY
i (170 cal) i SAUSAGE PATTY (2)
BOWL OF OATMEAL i (140 cal)
570 cal ii SIDE OF i "
( )
i APPLEWOOD-SMOKED i [MPOSSIBLE .
TOAST & JAM i BACON (4)(160 cal) i SAUSAGE [
(490-860 cal) HoOPATTY(2) W&
i SIDE OF SAUSAGE LINKS (2) i (200 cal)
FRESH FRUIT i (230 cal) o i
(100 cal) Ve

Mimosas + Bellinis

Try a marionberry or strawberry Mimosa or Bellini.
A perfect way to start your day! (150-160 cal)
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SHAREABLE

APPETIZERS

SOUTHERN STYLE CHICKEN STRIPS TRIO DIP
Crispy, tender chicken served with creamy ranch
and tangy BBQ sauces for dipping.

(1170 cal)

CHICKEN QUESADILLA

Grilled chicken, melted cheddar and pepper jack
cheese served with pico de gallo, guacamole
and sour cream. NEW

TRIO DIP
Queso, guacamole, salsa and chips. NEW

SHARE THE LOVE.

LOADED FRIES

Fries topped with cheddar and pepper jack
cheese, bacon bits, queso sauce and green
onions. Served with a side of ranch.

NEW

Ry —

COBB SALAD
Diced chicken breast, Applewood-smoked bacon,
fresh avocado, tomatoes, chopped hard-boiled
egg”*, shredded cheddar cheese and croutons on
romaine with ranch dressing. NEW

AVOCADO BLT SALAD

Romaine lettuce, avocado, crispy bacon,
tomato, feta cheese and cucumbers tossed in
our delicious ranch dressing. NEW

AESAR SALAD (4 |
‘ NORTHWEST STEAK* SALAD CAESAR S (460 cal)

FIame—gr'iIIed choice top sirloin* on toasted HOUSE SALAD (35-275 cal)

bread, with bleu cheese, toasted pecans, _

caramelized onions, romaine lettuce and our Add a protein:

raspberry vinaigrette. (890 cal) Grilled Chicken (120 cal)
Steak* (380 cal)

NORTHWEST Crispy Chicken (340 cal)
STEAK SALAD Salmon (170 cal)

Duo & Trio Cembes

DUO COMBO:

Choice of half sandwich paired with a cup of

HOt Soups AVAILABLE EVERY DAY soup or house salad.

Parmesan-Crusted Grilled Cheese

CHICKEN NOODLE SOUP Grilled Ham & Four Cheese Melt
Cup (120 cal)

Bow! (270 cal) Tomato, Bacon & Four Cheese Melt

TOMATO BISQUE TRIO COMBO: D))
Cup (130 cal) Add a delicious slice of Shari’s Pie to your Duo
Bow! (210 cal) Combo for an additional cost.
*D rt t of Public Health Notice: Meats * that d ked t
LOA D E D BA K E D P OTATO sp:cFi)f{iicantqig: n:)ay :Jnc:ceaseeayour(rJi;Eeof fc?:dbg::eg ﬁliessaj easrpeelé?aIlir;(;(;ueha\?ey::r;ain
Cup (290 cal) medical conditions.

A 2,000-calorie diet is used as the basis for general nutrition advice, however, individual
Bowl (3 80 ca I) calorie needs may vary. Additional written nutrition information is available to guests on
request.



BURGER

AND MELTS

SHARI'S SIGNATURE
TILLAMOOK® CHEDDAR BURGER

SHARI’S SIGNATURE
TILLAMOOK® CHEDDAR BURGER

Simple and delicious with Tillamook® cheddar,

lettuce, tomatoes, red onions, pickles and
Shari’s special sauce. (750 cal)

CLASSIC PATTY MELT

Tillamook® cheddar, caramelized onions,
Shari’s special sauce on sourdough bread.
(1050 cal)

oVR S "o
ALONG

THE WAY

ALWAYS
€rco™

OFFERED WITH CHOICE OF FRUIT,
FRENCH FRIES, COLESLAW,

CUP OF SOUP OR HOUSE SALAD.

GET YOUR BURGER IN A LETTUCE WRAP.
SUBSTITUTE IMPOSSIBLE™ BURGER
MADE FROM PLANTS FOR AN
ADDITIONAL COST.

BBQ BACON & CHEDDAR MELT

Made with a fresh beef patty*, Applewood-smoked
bacon, Tillamook® cheddar, caramelized onions
and BBQ sauce griddled to golden perfection on
sourdough. (1070 cal)

BACON DOUBLE CHEDDAR BURGER
Two juicy beef patties*, cooked to order, with
Tillamook® cheddar, Applewood-smoked bacon,
lettuce, red onion, tomato, pickles and Shari’s
special sauce on a grilled split-top potato bun.
(1180 cal)

HANGOVER BURGER

Crispy hash browns, Applewood-smoked bacon,
lettuce, tomatoes, pickles, red onions, and mayo,
with a sunny side-up egg* on top. NEW

HANGOVER
BURGER

Sauce — mayo, ra

BURGER

(750-1190 cal) .
mushrooms, pico

Protein — beef*, chicken, Impossible™ burger made from plants (additional cost)
Cheese — Tillamook® pepper jack or cheddar, swiss, feta, bleu cheese, queso

Garnishes — lettuce, tomato, pickles, onions
Extras — guacamole, fried jalapefios, caramelized onions, bacon, fried egg”®,

Make it a double! (240-270 cal) or Impossible™ Burger for an additional cost.

nch, special sauce, BBQ, Santa Fe sauce, ketchup, mustard

de gallo, additional cheese (additional cost)

(ARTISAN

TRADITIONAL CLUB

Hand-carved turkey breast, Applewood-smoked
bacon, crisp lettuce, fresh tomatoes and mayo
on thick-cut Parmesan-crusted sourdough.
(1310 cal)

PARMESAN-CRUSTED

GRILLED CHEESE

With Swiss, Tillamook® cheddar and pepper
jack cheese on thick-cut Parmesan-crusted
sourdough. NEW

TOMATO, BACON &

FOUR-CHEESE MELT

Tillamook® cheddar, pepper jack and Swiss

layered with Applewood-smoked bacon and
sliced tomato on thick-cut Parmesan-crusted
sourdough.

NEW

OFFERED WITH CHOICE OF FRUIT,
FRENCH FRIES, COLESLAW, SOUP
OR HOUSE SALAD (35-490 CAL)

GRILLED HAM & FOUR-CHEESE MELT
Tillamook® cheddar, pepper jack and Swiss layered
with tender, hand-carved ham on thick-cut
Parmesan-crusted sourdough. NEW

PRIME RIB DIP

Hot off the griddle thinly sliced prime rib piled high on
a crispy grilled French roll, and served with hot au jus
and creamy horseradish. (680 cal)

PHILLY-STYLE PRIME RIB DIP

A prime rib dip with a Philadelphia accent! Hot off the
griddle sliced prime rib topped with Swiss cheese,
mushrooms, grilled onions and peppers, piled high on
a crispy, grilled French roll, and served with hot au jus
and creamy horseradish. (780 cal)
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ENTREES

A/‘

LOAD UP YOUR MASHED POTATOES OR ADD A CUP OF SOUP OR HOUSE SALAD FOR AN ADDITIONAL COST.

1-POUND T-BONE STEAK*

This impressive cut of beef* is considered
among the highest-quality steaks, containing
both the short loin and tenderloin. Served
with mashed potatoes and steamed
vegetables. (915-1250 cal)

GRILLED SALMON

Lightly seasoned grilled salmon, served with
steamed vegetables and mashed potatoes.
(560 cal)

GRILLED TOP SIRLOIN*
Tender, juicy and flavorful, our grilled top
sirloin* is always a delicious choice.
Enjoy it with a your choice of two sides.
(525-860 cal) FISH & CHIPS

The best of the Northwest! Hand-cut, beer-
LEMON CHICKEN ) ) battered cod fillets lightly fried and crispy.
Two lemon-pepper chicken breasts grilled Served with creamy house-made coleslaw, tartar
to perfection. Served with vegetables and

sauce and fries. (1600 cal)
mashed potatoes. (450 cal)

COUNTRY FRIED STEAK*

Treat yourself to the best of the South! Tender,
homestyle country fried steak® smothered in
savory sausage gravy. Served with mashed
potatoes and steamed vegetables.

(1010 cal)

COUNTRY FRIED STEAK

FRENCH FRIES (490 cal)
MASHED POTATOES (170 cal), Loaded (410 cal)
BAKED POTATO (AFTER 4PM) (160 cal), Loaded (400 cal)

SEASONAL VEGETABLES (130 cal)

S
]

FRESH FRUIT (100 cal)

Alwaysy WELCOME’

* Department of Public Health Notice: Meats or eggs* that are undercooked to your specification may increase your risk of foodborne illness, especially if you have certain medical conditions.
A 2,000-calorie diet is used as the basis for general nutrition advice, however, individual calorie needs may vary. Additional written nutrition information is available to guests on request.



B REFRESHING

UNLIMITED REFILLS ON SOFT DRINKS, TEAS,
LEMONADES & COFFEE

FOUNTAIN DRINKS (0-279 cal)
ICED TEA (O cal) lpton
FLAVORED ICED TEA (90-110 cal)
LEMONADE ICED TEA (65 cal)
LEMONADE (120 cal)

FLAVORED LEMONADE (140-180 cal)

SHARI’'S SPECIAL BLEND
COFFEE (0 cal)

HOT TEA (0 cal)
HOT CHOCOLATE (200 cal)

ICE COLD 2% MILK
Small (140 cal)
Large (230 cal)

JUICES:

Orange, Apple, Tomato,

Ocean Spray® Cranberry @
Small (45-120 cal)

Large (80-210 cal)

— Shari8 Award Winning —

SIGNATURE PIES §

SHARI’S HAS BEEN AWARDED OVER 47 BLUE RIBBONS
AT THE NATIONAL PIE CHAMPIONSHIPS.

View our pie menu for selection and pricing.

CHOCOLATE CREAM PIE

Sari$ Pie dhakey

Build your own SHARI’'S Pie Shake™
with one of our award-winning pies.
Served in an old-fashioned tin.
(970-1270 cal)

FOUNTAIN-STYLE
MILKSHAKE (570-680 cal)

Beer & Wine

Ask your server about
our selection of beers
(100-200 cal/bottle)
and regional wines
(160 cal/glass.)

MIMOSA
(150-160 cal)

BELLINI
(150-160 cal)

yed/A SLICE OF PIE IN EVERY SHAKE

&QSX’S“CE 0/:0/{0
& Shly S5
REWARDS

Get one free slice of pie with purchase of an entrée upon joining.
Reward will be loaded to your account after joining.

OR SIGN UP AT SHARIS.COM/REWARDS



