
BREAKFAST

START HERE
OYSTERS & BUBBLY

Ð a shucker's dozen (13) local oysters with 2 flutes of bubbly  $44 Ð

BREAKFAST
EGGS BENEDICT (Saturday and Sunday only) Ð english muffin, niman ranch ham, hollandaise  $16

HUEVOS RANCHEROS Ð eggs over easy with queso fresco, black beans, salsa ranchera, avocado & a corn tortilla  $14

STATION HOUSE BREAKFAST Ð two eggs any style, home fries & toast - since 1974  $12
+ with applewood smoked bacon, niman ranch ham or pork sausage links: $14

CHILAQUILES Ð two sunny-side up eggs, salsa verde, radish, avocado, queso fresco, crema  $14

MEXICAN OMELET Ð monterey jack, salsa, sour cream, avocado   $14

CORNED BEEF HASH Ð Niman corned beef,  potatoes, two poached eggs, onion, red pepper, toasted sourdough   $14

FETA SCRAMBLE Ð eggs scrambled with sautŽed garlic, baby spinach & feta cheese  $14

WAFFLE Ð with pure maple syrup & strawberries   $12

PANCAKES Ð buttermilk pancakes & pure maple syrup  $9

HANGTOWN FRY Ð an "omelet": fried pacific oysters, three eggs, applewood smoked bacon  $17

FRENCH TOAST Ð sliced brioche with pure maple syrup, one egg any style & applewood smoked bacon   $14

GRITS & GREENS Ð  pt. reyes toma, braised greens, green onion  $13
+ add a poached egg $2

HOUSE GRANOLA Ð seasonal fruit, straus organic yogurt, cinnamon  $9

OATMEAL Ð classic home-style oatmeal  $7

SIDES

one egg, any style
Ð  $2 Ð

whole wheat or sourdough toast
Ð  $3 Ð

home fries
Ð  $5 Ð

sausage links
Ð  $5 Ð

griddled corn muffin
Ð  $4 Ð

+ with blueberries $5 +

one pancake
Ð  $5 Ð

side of bacon
Ð  $5 Ð

STATION HOUSE CAFƒ, est. 1974, is committed to preparing quality ingredients & promoting quality of life. 
We source from the best producers including Marin Sun Farms, Mary's Free-Range chicken, Niman Ranch,
Clover-Stornetta, Straus Family Creamery, Cowgirl Creamery, Point Reyes Farmstead Cheese, Hog Island
Oyster Co., Thanksgiving Coffee Co., Mighty Leaf Teas, Cove Mussel Co, Big Mesa Farms, Comanche Creek

Farms, Zoe's Meats. Our staff members are paid a living wage with benefits & we are committed to a
philosophy of  "work to live, not live to work".  Thanks for being our guest; we love what we do and we're glad

you're here!



COFFEE & SUCH
Cold-filtered ICED COFFEE

Ð  $4 Ð

ESPRESSO single or double
Ð  $3, $3.5 double Ð

CAPPUCCINO single or double
Ð  $4, double $4.5 Ð

COFFEE regular or decaf
Ð Thanksgiving Coffee Co.,
fair-trade & organic  $3.5 Ð

MOCHA & whipped cream
Ð  $5 Ð

VANILLA latte
Ð  $5 Ð LATTE with a double shot

Ð  $4.5 Ð
COCOA with whipped cream

Ð  $4 Ð
Oregon CHAI latte

Ð  $4 Ð Kid's COCOA
Ð  $3 Ð

MIGHTY LEAF TEAS 3.25
GREEN: hojicha or tropical

BLACK TEA: American Breakfast or Earl Grey

HERBAL: chamomile citrus, mint melange or African nectar

COLD DRINKS & JUICE
FRESH-SQUEEZED orange or

grapefruit juice
Ð  sm. $3/lg. $4 Ð

Q GINGER - fresh & light
Ð  $3.5 Ð

Sprecher's CREAM SODA
Ð  $4 Ð

North Coast ORGANIC APPLE JUICE

6.oz
Ð  $4 Ð

Sprecher's ORANGE SODA
Ð  $4 Ð

Bundaberg GINGER BEER
Ð  $4 Ð

Clover MILK
Ð  sm. $3   lg. $4 Ð

Crystal Geyser sparkling MINERAL

WATER
Ð  $3 Ð

The USUAL suspects:  Coke, Diet

Coke, Root Beer, Sprite, Gingerale
Ð  $3.5 Ð

Earl Grey ICED TEA
Ð  $3.5 Ð

fresh-squeezed LEMONADE
Ð  $3.5 Ð

BEER & CIDER

ˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆPINTS ON TAP Ð  $7 Anchor Steam, San Francisco {4.9%} Ð  $6

Anderson Valley Boont Amber, Boonville {5.8%} Coors Light, USA {4.2%} Ð  $6

Marin Brewing Company Mt. Tam Pale Ale {5.5%} Hitachino Nest White Ale, Japan {5.5%} Ð  $7.5

Allagash White, Portland, Maine {5.1%} St. Bernardus Tripel, Belgium {8.0%} Ð  $7.5

Lagunitas IPA, Petaluma {6.2%} Bear Republic Pace Car Racer, Cloverdale, CA {4.0%} Ð 
$5

North Coast 'Scrimshaw' Pilsner, Fort Bragg {4.7%}
Stella Artois, Belgium {5.2%} Ð  $6

ˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆˆBY THE BOTTLE
Trumer Pils, Berkeley {4.9%} Ð  $5.

Clausthaler (non-alcoholic), Germany Ð  $6
Guinness Draught, Ireland {4.2%} Ð  $6

+ Make it a float!   Add a scoop of Fenton's vanilla
ice cream +$3

Golden State Cider, CA 16 oz. {6.9%} Ð  $7u

Almanac Strawberry Basil Sour: San Francisco {7.6%} Ð 
$13

Red Bridge Sorghum Beer, USA  {4.0%} Ð  $6u

Sierra Nevada Pale Ale, Chico, CA {5.6%} Ð  $6

FAVORITE COCKTAILS
Michelada

Ð Spicy tomato, fresh lime juice & a salt-n-pepper rim.
Served with a bottle of Modelo Especial.  $8. Ð

Traditional Irish Coffee
Ð jameson's Irish whiskey, organic coffee & whipped

cream  $9. Ð

Station House Bloody Mary or Bloody Maria
Ð  $9 Ð

Fresh-Squeezed Mimosa
Ð Grapefruit or OJ  $8. Ð


