
We take great pride in preparing unique quality dishes from scratch.  

We use the freshest ingredients and serve generous portions for the heartiest of appetites.  

Our health commitment includes the use of organic flour, organic coffees, sea salt and no MSG. We use 

only oils that are non-hydrogenated and trans fat free.  

Your meal is cooked to order and there are times when it may take a little longer,  

but the result is well worth it. Sit back, relax and enjoy your time with us at the Eatery.

Visit the Gallery! 
Our unique collection of fine local art, photos and gifts capture  

the magic and beauty of Trinidad and the North Coast.  
Gift certificates are available for both The Eatery and The Gallery. 

Our Promise To You.

Breakfast Menu
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Served every day until noon. Sunday until 1:00 pm.

 Throughout the menu you will see these lighthouses.  They represent The Eatery's signature dishes.

Substitute local, organic, non-GMO tofu or  
tofu breakfast sausage for any meat free of charge. 

Substitute fruit or cottage cheese for hash browns - 1.99

BREAKFAST

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.

SEÑOR SCRAMBLE 
Three eggs scrambled together with mild Ortega green chiles and onions, then 

topped with cheddar cheese. Served with hash browns, toast and homemade salsa - 10.99

WHALER’S SCRAMBLE 
Homemade spicy sausage, mushrooms and mozzarella cheese scrambled with three eggs.  

Served with hash browns and toast - 11.99

VEGGIE SCRAMBLE 
Broccoli, onions, mushrooms, spinach, tomatoes and fresh garlic scrambled with three eggs  

and mozzarella cheese. Served with hash browns and toast - 10.99

TRINIDAD BAY LITE BREAKFAST 
An open faced toasted English muffin topped with two strips of bacon, two 

scrambled eggs and melted cheddar cheese. Served with tomatoes and lettuce - 8.59

BREAKFAST QUESADILLA 
We fill a tomato basil tortilla with hash browns, peppers, onions, cheddar cheese, tomatoes, 
green onions, mild green Ortega chiles, two scrambled eggs and your choice of Ham, Bacon 

or Homemade Spicy Sausage. Served with sour cream and homemade salsa - 12.99

SAILOR'S MESS 
Hash browns, peppers and onions grilled and topped with homemade  

bacon gravy, 3 bacon slices, plus 3 eggs - 12.99

SPUD BOAT 
A huge serving of our hash browns, green peppers, onions, melted cheddar cheese,  

crumbled bacon and green onions.  Served with sour cream and salsa - 10.59 
Top it with an Egg - 1.75

BREAKFAST SPINACH SALAD 
A bed of fresh spinach with sautéed red bell peppers and bacon topped  

with 2 poached eggs and jack cheese. Comes with your choice of toast - 11.99

How about a  

Bloody Mary or 

Mimosa?

Ask Your Server About Our Gluten Free Options.



 CALIFORNIA BENEDICT* 
A toasted English muffin topped with grilled tomato slices, fresh avocado, 

two poached eggs and hollandaise sauce - 12.99

 
BUTTERMILK PANCAKES 

Made from scratch, with buttermilk,  
lemon zest and butter.   

Full - 7.99   Short - 6.99 
Topped with Fresh Fruit - 4.00 
Topped with Bananas - 2.00

FRENCH TOAST 
Texas style bread dipped in our  
own batter, grilled and dusted  

with powdered sugar. 
Full - 7.99   Half - 5.99

 ORGANIC 10-GRAIN PANCAKES   
Short stack of ten different  
grains blended into an all  

organic flour. Packed with fiber  
and nutrition - 9.29 

One 10-Grain Cake - 4.79

PARKER STREET 10-GRAIN 
PANCAKES 

Short stack of organic 10-grain batter mixed  
with bananas and pecan bits - 11.79

All are made from scratch using organic flour. 
Full Stack is three cakes, Short Stack is two cakes.

Substitute local, organic, non-GMO tofu or  
tofu breakfast sausage for any meat free of charge. 

Substitute fruit or cottage cheese for hash browns - 1.99

BUTTERMILK BELGIAN WAFFLE 
The Eatery’s own special buttermilk recipe made with organic flour - 7.99 

Topped with Fresh Fruit - 4.00    Topped with Bananas - 2.00

TWO+TWO+TWO 
Two large eggs, two strips of bacon and  

two pieces of our Texas style French toast  
or two small cakes 1.50 more, 

dusted with powdered sugar - 10.99

HAM & EGGS 
Two large eggs, a thick slice of  

old fashioned hickory smoked ham,  
hash browns and toast - 11.99

 COUNTRY BOY BREAKFAST 
Two large eggs, two strips of Bacon or  

our spicy Sausage patty, biscuits with bacon 
gravy and hash browns - 11.99

YANKEE GO LUCKY 
Two large eggs, two strips of Bacon or our spicy 

Sausage patty, hash browns and toast - 10.99

ONE EGG BREAKFAST 
One large egg, hash browns and toast - 7.99 

With Two Eggs - 8.79

EGGS BENEDICT 
A toasted English muffin topped with  

grilled Canadian bacon, two poached eggs  
and hollandaise sauce. Served  

with hash browns - 12.99

CRAB BENEDICT 
Open-faced English muffin topped  

with 4 oz. dungeness crab,  
two poached eggs, hash browns  

and hollandaise sauce - Market Price

CHICKEN FRIED STEAK & 
EGGS 

House made chicken fried steak smothered  
with our homemade bacon gravy. Served with 
two large eggs, hash browns and toast - 12.99

BISCUITS & GRAVY 
Two buttermilk biscuits smothered with  
delicious homemade bacon gravy - 6.99 

Half order - 3.49

CRAB OMELETTE 
Dungeness crab, tomato, avocado,  

green onions and cheese in a  
three egg omelette.  Served with  

hash browns and toast - Market Price

BUILD YOUR OWN 4 EGG 
OMELETTE 

Pick one meat plus three other items:  
Bacon, Ham, Cheddar, Mozzarella, Tomatoes,  
Onion, Broccoli, Mushroom, Green Onion,  

Spinach, Ortega Chili, Avocado and Jalapeños.  
Served with hash browns and toast - 12.99

ABC OMELETTE 
Avocado, bacon and cheddar omelette.  

Served with hash browns and toast - 13.99

FRESH BAKED MONSTER 
MUFFINS & CINNAMON BUNS 
Ask your server for today’s selections - 3.99

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.



NOTE: Shoes and shirts are required. No smoking allowed. We reserve the right to refuse service to anyone. 
18% gratuity added for parties of 8 people or more. 

Personal Checks – Management approval is required for personal and business checks.

Visit the Gallery!  Our unique collection of fine local art, photos and gifts capture the magic and beauty  
of Trinidad and the North Coast. Gift Certificates are available for both The Eatery and The Gallery.  

Please see the cashier in The Gallery for details..

BREWERY BEERS

WINES

ESPRESSO DRINKS

BEVERAGES

Imported, Domestic and Micro

Ask your server for a complete Wine List

BUDWEISER | BUD LIGHT | ST. PAULI GIRL NON-ALCOHOLIC  - 3

BLUE MOON | FAT TIRE | GUINNESS | ANCHOR STEAM | WIDMER HEFEWEIZEN

ALASKAN AMBER | FAT TIRE | NEGRA MODELO | ROGUE DEAD GUY ALE 

PACIFICO | STEELHEAD PALE ALE  - 3.59 
Eel River IPA Organic - 3.99 

WINES BY THE GLASS  - 5 

Chardonnay | White Zinfandel | Merlot

MIMOSA 
A delightfully refreshing blend of cham-

pagne and orange juice - 7

JFJ CALIFORNIA CHAMPAGNE 
Extra dry sparkling wine  

187 ml - 6

LATTE 
Steamed milk, espresso with a layer of foam.

MOCHA 
Steamed milk, espresso and  

Ghirardelli® chocolate sauce.

CHAI 
David Rio chai spiced and steamed milk.

SNICKERDOODLE LATTE 
Vanilla and caramel syrups.

NUTELLA MOCHA 
Chocolate and hazelnut syrup.

GRASSHOPPER MOCHA 
Chocolate and mint syrup.

CORKAGE FEE  
You may bring your own special bottle of wine and we would be happy  

Treat yourself to a delicious organic espresso drink. Available in 12 oz., 16 oz or 20 oz.

BUBBLY

EATERY COFFEE 
Our organic Fair Trade and Shade Grown dark roast - 2.49  To Go - 2.69

HOT TEA | HOT CHOCOLATE | ICED TEA | SODAS  - 2.29  To Go - 2.59

CAFE COCOA 
Hot cocoa blended with coffee, topped with whipped cream and cinnamon - 2.69  To-Go - 2.99

PREMIUM FRUIT JUICES 
Apple, Cranberry, Grapefruit, Orange and Tomato - 2.29  To-Go - 2.59

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.

BLOODY MARY - 7


