Shari§

(2) SHARI’S USES FARM-FRESH EGGS!

Sub cup of fruit +1.
SPRING OMELETTE

Always Welcome Classics

Served with two farm-fresh eggs*, cooked your
way. Choice of buttermilk pancakes, toast or
English muffin. Served with hash browns -
upgrade STUFFED +1. Sub cup of fruit +1.

FARMER’S BREAKFAST STANDARD
Choice of applewood smoked bacon or sausage links.
(910-1570 cal)

green onions, and tomato.
(1150-1560 cal)
DENVER OMELETTE

SIRLOIN STEAK* & EGGS*

Grilled USDA Choice 6 oz sirloin®. (960-1370 cal) (1090-1500 cal)

Choose...
COUNTRY FRIED STEAK* & EGGS*
Smothered in savory sausage gravy. (1650-2060 cal)

THE BREAKFAST SAMPLER

Farm-fresh eggs* scrambled with applewood smoked ham
and cheddar. Served with applewood smoked bacon and
a sausage link. No substitutions. (1180-1590 cal)

MEAT LOVER’S SKILLET @
~d =

Steak +2

Crispy hash browns layered with
applewood bacon and ham, sausage, %
peppers, onions, and cheddar. &
No substitutions. (1470-1880 cal)
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Benedicty & Biscuits

Served with two farm-fresh eggs* and hash browns -
upgrade STUFFED +1. Sub cup of fruit +1.

BREAKFAST BURRITO

HANGOVER BURGER

Crispy hash browns, applewood smoked bacon, and
mayo with a sunny side-up farm-fresh egg* on top.

AVOCADO & TOMATO BENEDICT
Avocado, tomato, and hollandaise
on English muffin. (850 cal)

THE CLASSIC BENEDICT
Applewood smoked ham and hollandaise on
English muffin. (740 cal)

HOUSE-MADE CHEDDAR BISCUITS

& GRAVY PLATTER

Two biscuits smothered in savory sausage gravy.
(1530 cal)

(1410-1750 cal)

TOAST (210-520 cal)

TRY OUR STUFFED
HASH BROWNS!

Filled with cheddar and sour
cream, topped with crispy
bacon, and green onions!
(640 cal)

Al-Day Breakfast

TWO-EGG* DENVER OMELETTE
Applewood smoked ham, peppers, onion, and melted §,
cheddar. Choice of two pancakes or hash browns and
toast. Sub cup of fruit for hash browns +1. (1010-1160 cal)

TRADITIONAL BREAKFAST

A farm-fresh egg* served with choice of applewood smoked bacon or a
sausage link. Choice of two pancakes or hash browns and toast. Sub cup
of fruit for hash browns +1. (1010-1160 cal)

COUNTRY FRIED STEAK & EGG*

Savory sausage gravy, served with one farm-fresh egg*. Choice of two
pancakes or hash browns and toast. Sub cup of fruit for hash browns +1.
(1340-1490 cal)

BRIOCHE FRENCH TOAST COMBO
A farm-fresh egg* served with choice of applewood smoked bacon or a
sausage link. (1000-1120 cal)

HOMESTYLE BREAKFAST 2X2X2
Two farm-fresh eggs* with applewood smoked bacon and buttermilk
pancakes. No substitutions. (960 cal)

TWO BISCUITS AND GRAVY (1020 cal)

Omelettes & Scrambles

Made with three farm-fresh eggs*. Choice of
buttermilk pancakes, toast or English muffin.
Served with hash browns - upgrade STUFFED +1.

Baby spinach, mushrooms and
cheddar, topped with avocado,

Sautéed bell peppers, onions, and applewood smoked
ham with cheddar. (1100-1510 cal)

APPLEWOOD SMOKED HAM & CHEDDAR
OMELETTE (1090-1500 cal)

B.Y.O. OMELETTE OR SCRAMBLE

One: Cheddar, Swiss, Blue Cheese
One: Ham, Bacon, Pork or Turkey Sausage, Sub

Three: Mushrooms, Onions, Bell Peppers, Spinach,
Tomatoes, Broccoli
+1: Sliced Avocado, Pico de Gallo,
Caramelized Onions, Fried Jalapefios

Choice of applewood smoked bacon or sausage,
farm-fresh scrambled eggs*, hash browns, pico de gallo,
cheddar, and a warm flour tortilla. (970-1190 cal)
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Breakfast Hides & Extras

CRISPY HASH BROWNS (260 cal)
TWO EGGS*ANY STYLE (190 cal)

FRESH FRUIT Cup (50 cal) | Bowl (100 cal)
HOUSE-MADE CHEDDAR BISCUIT
Gravy (590 cal) | Jam (590 cal)

APPLEWOOD SMOKED HAM (130 cal)
APPLEWOOD SMOKED BACON (4) (240 cal)
SAUSAGE LINKS (2) (360 cal)

JOHNSONVILLE® SAUSAGE PATTY (2)
Pork (450 cal) | Turkey (240 cal)

dmaller Plates

dignatwie Sweet Plates

Q/‘?—? SERVED WITH SHARI’S ORIGINAL MAPLE SYRUP

Combo Platter includes two farm-fresh eggs* and
choice of applewood smoked bacon, sausage link,
Johnsonville® pork or turkey sausage patty.

BLUEBERRY LACE PANCAKES
Buttermilk pancakes,
blueberries, laced with

vanilla icing.

Pancakes Only (1150 cal)

Combo Platter (1480-1780 cal)
Gluten-Friendly Pancakes available.
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7 Bhreakfast Handhelds

Choice of fries or hash browns -
upgrade STUFFED +1. Sub cup of fruit +1.

FLUFFY BUTTERMILK PANCAKES
Pancakes Only (3) (800 cal) | Combo Platter (1110-1370 cal)

GLUTEN-FRIENDLY PANCAKES*
Pancakes Only (3) (920 cal) | Combo Platter (1220-1480 cal)

CRISP BELGIAN WAFFLE
Waffle Only (710 cal) | Combo Platter (1020-1280 cal)

BRIOCHE FRENCH TOAST
French Toast Only (1000 cal) | Combo Platter (1300-1570 cal)

TOPPINGS +1.50
Marionberry (270 cal) | Strawberry (240 cal)
Caramel Pecan (190 cal) | Chocolate Chips (300 cal)
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Rise & dhine Beverages

JUICES Tropicana Orange, Apple, Cranberry
Small (45-120 cal) | Large (80-210 cal)

Tropicana

PURE PREMIUM,

ICE COLD 2% MILK Small (140 cal) | Large (230 cal)
FRESH GROUND COFFEE (0 cal)

HOT TEA (0 cal)

HOT CHOCOLATE (200 cal)

| SHARI'S CcLASSIC

%@”Ledly[@ Entrées Add a cup of soup or side salad +3.

COUNTRY FRIED STEAK*
Smothered in savory sausage gravy, served with mashed potatoes,
seasonal vegetable, and a dinner roll. (990 cal)

PETITE SIRLOIN STEAK*
USDA Choice 4 oz steak. Served with mashed potatoes, seasonal
vegetable, and a dinner roll. (580 cal)

CHICKEN BROCCOLI CHEESE CASSEROLE
Grilled chicken over cheesy
broccoli rice casserole. (600 cal)

SMALL CATCH FISH & CHIPS
Served with tartar sauce, ranch pickle slaw, and fries. (1250 cal)

CHICKEN TENDERS & FRIES
Served with choice of sauce, ranch pickle slaw, and fries. (1260 cal)

CLASSIC HAMBURGER
1/4 Ib burger, pickles and Shari’s special sauce on potato bun.
Choice of one classic side. (960 - 1240 cal) | Add cheese +1




Lunch & Dinner

Altisan Sandwiches

Served with choice of fries or ranch pickle slaw.
Sub cup of fruit, side salad or cup of soup +1.

Ddhareable Appetizers

QUESADILLA

Grilled steak or chicken, pico

de gallo, and melted cheese.
Served with salsa and sour cream.
Steak (920 cal) | Chicken (840 cal)
LOADED FRIES

Topped with shredded cheddar, crumbled bacon, queso,
and green onions. Served with ranch. (730 cal)

DUO DIPS & CHIPS $aroE j
Queso, salsa, and tortilla chips. (760 cal) - >

BEER BATTERED ONION RINGS
Served with smoky BBQ sauce and ranch. (1230 cal)

PICKLE FRIES D=

Fried to perfection thin-cut pickle spears with a bold and
crispy batter, served with ranch. (800 cal)

CHEESE STICKS E=4A

Served with marinara. (860 cal)

DUO BITES B Choose 2:

Beer Battered Onion Rings « Pickle Fries « Chicken Tenders
« Cheese Sticks. Served with choice of dipping sauce.
(1060 - 1370 cal)

THE WORKS PLATTER

Cheese quesadilla, tortilla chips,
and chicken tenders. Served with
salsa, queso, and choice of a dipping
sauce. Serves 4. (1680-1770 cal)
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dalady & Soups

NORTHWEST STEAK SALAD

Sirloin, romaine lettuce, tomatoes, candied pecans,
blue cheese, and grilled red onions. Dressed with
balsamic vinaigrette and served with garlic toast.
(820 cal)

GRILLED CHICKEN CAESAR SALAD
Tossed with creamy Caesar. (660 cal)

LOADED BAKED POTATO SOUP
Cup (340 cal) - Bowl (450 cal)

SOUP OF THE DAY Cup - Bowl

DUO COMBO

Choice of half sandwich paired with cup of soup or
side salad. BLT, Ham, Turkey, or Grilled Ham & Cheese.
(380-920 cal)
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@W ﬁtd& Upgrade to premium +1
FRENCH FRIES (390 cal)

MASHED POTATOES (150 cal)

BAKED POTATO (after 4pm) (350 cal)

MAC & CHEESE (750 cal)

RICE PILAF (120 cal)

BROCCOLI CHEESE CASSEROLE (210 cal)
SEASONAL VEGETABLE (90 cal)

RANCH PICKLE SLAW (70 cal)

Premium Sides

LOADED MASHED POTATOES (320 cal)
LOADED BAKED POTATO (590 cal)

BEER BATTERED ONION RINGS (570 cal)
SIDE SALAD House (110-430 cal) - Caesar (230 cal)
CUP OF SOUP (110-340 cal)

HOUSE-MADE CHEDDAR BISCUITS
Two biscuits served with butter. (1020 cal)

TURKEY BACON CLUB
Turkey breast, applewood
smoked bacon, lettuce,
tomatoes, and mayo on
parmesan-crusted sourdough.
(1550-1900 cal)

CLASSIC BLT

Applewood smoked bacon, lettuce, tomato,
and mayo on your choice of toasted bread.
(680-1020 cal) | Add sliced avocado +1.

GRILLED HAM & CHEESE
Tillamook® cheddar and Swiss on thick-cut parmesan-
crusted sourdough. (1180-1520 cal)

FRENCH DIP WHILE SUPPLIES LAST

Our shaved prime rib piled high on a grilled french roll.
Served with hot au jus and creamy horseradish.
(950-1290 cal)

PHILLY STYLE DIPPER WHILE SUPPLIES LAST

Our prime rib smothered with mushrooms, grilled onions,
peppers and Swiss cheese. Served with hot au jus and
creamy horseradish. (1150-1490 cal)

CHICKEN AVOCADO BACON SANDWICH
Grilled chicken, sliced avocado, thick-cut applewood
smoked bacon, Swiss, lettuce, tomato and mayonnaise
on a potato bun. (840-1180 cal)
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Dinnel Entrées

Add a cup of soup or side salad +3.
Make your potatoes loaded +1.

COUNTRY FRIED STEAK*
Smothered in savory sausage gravy. Served with choice
of two classic sides, and a dinner roll. (910-1410 cal)

GRILLED TOP SIRLOIN*
USDA Choice 6 oz steak. Served with choice of two
classic sides, and a dinner roll. (510-1010 cal)

OUR HAND-CARVED PRIME RIB

AVAILABLE FRIDAY - SUNDAY AFTER 2 PM, WHILE
SUPPLIES LAST. Slow-roasted 10 oz cut, sliced to order.
Served with choice of two classic sides, au jus, creamy
horseradish, and a dinner roll. (1270-1770 cal)

SEARED SALMON

Prepared lightly seasoned. Served with choice of two
classic sides, and a dinner roll. (1250-1750 cal)

CHICKEN FLORENTINE =
Grilled chicken topped with
herb cream sauce, over

sautéed spinach, choice of f 35

two classic sides, and f\uﬁ%, 74
a dinner roll. (540 cal) ‘_/
FISH & CHIPS BASKET

Beer-battered cod, served with tartar sauce,
ranch pickle slaw, and fries. (1470 cal)

CHICKEN TENDER BASKET
Southern-style tenders, served with choice of
sauce, ranch pickle slaw, and fries. (1490 cal)

BUFFALO CHICKEN MAC & CHEESE
Crispy chicken tenders tossed in

buffalo sauce, blue cheese / o
crumbles, and green onions. V5
(2080 cal) ’\'/

4

%LI/Lg@IA & Melts @zeomezme

Made with a fresh Double R Ranch beef patty* and
served with your choice of fries or ranch pickle slaw.
Burgers served with lettuce, tomato, red onion, and
pickle upon request. Sub cup of fruit, side salad or
cup of soup +1.

HANGOVER BURGER
Crispy hash browns, thick-cut applewood smoked bacon,
mayo with a sunny side-up egg* on top. (1410-1750 cal)

BACON DOUBLE CHEDDAR BURGER
Tillamook® cheddar, Shari’s special sauce on
a potato bun. (1500-1840 cal)

SHARI’'S SIGNATURE TILLAMOOK®
CHEDDAR BURGER
Shari’s special sauce on a potato bun. (1000-1390 cal)

SOURDOUGH PATTY MELT
Tillamook® cheddar, caramelized onions, Shari’s special
sauce on sourdough bread. (1220-1560 cal)
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Refreshing Beverages

Unlimited refills available on fountain drinks, hot &
iced teas, lemonades, and coffee.

@ Troﬁfcana

FOUNTAIN DRINKS (0-279 cal)

ICED TEA (0 cal)
TROPICANA LEMONADE (120 cal)
FLAVORED ICED TEA

Raspberry, Peach, Marionberry, and Strawberry
(90-110 cal)

FLAVORED LEMONADE
Raspberry, Peach, Marionberry, and Strawberry
(140-180 cal)

JUICES Tropicana Orange, Apple, and Cranberry
Small (45-120 cal) | Large (80-210 cal)

ICE COLD 2% MILK Small (140 cal) | Large (230 cal)
FRESH GROUND COFFEE (0 cal)

HOT TEA (0 cal)

HOT CHOCOLATE (200 cal)

| SHARI'S CLASSIC
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*Department of Public Health Notice: Meats or eggs that
are undercooked to your specification may increase
your risk of foodborne iliness, especially if you have
certain medical conditions. A 2,000-calorie diet is

used as the basis for general nutrition advice, however
individual calories needs may vary. Due to shared
preparation and cooking areas, we cannot guarantee
that any item is free of any allergen. Addition written
information is available to guests on request.



