
Breakfast Menu



Seasonal Fresh Fruit
Fresh Berries (Seasonal) ..................... 4.50

Grapefruit Half ............................. 4.00

Seasonal Melon .............................5.00

Fresh Fruit Cup..............................4.50

With Yogurt..............................6.50

Hot Cakes Unique

Cornbread Griddle Cakes
Five small golden-brown cornbread cakes

seasoned with onions and green peppers, served
with honey butter

7.50
With your choice of ham, bacon or

link sausage

9.00

Cream Cheese Hot Cakes
Five small-size cakes grilled and served with a
fruit salad and garnished with powdered sugar

8.50

Apple Gingerbread Griddle Cakes
Five small gingerbread cakes topped with apple sauce

and a side of sour cream

8.00

Pancakes Au Natúrel
Three Plain Hot Cakes Served with Butter and Hot Syrup ..................5.25

Two Plain Hot Cakes Served with Butter and Hot Syrup ....................4.25

Potpourri of French Toast
French Toast au Natúrel........................................................................................7.00

Thick-sliced bread dipped in eggs and grilled. Served with butter and hot syrup

Battered French Toast With Cinnamon Raisin Bread........................................8.50
Raisin bread dipped in cinnamon batter and grilled. Served with butter and hot syrup

French Toast Supreme...........................................................................................8.50
Thick-sliced bread dipped in eggs and grilled. Served with ham slices between and
topped with the Adobe’s Special cheese sauce

French Toast Razzle Dazzle..................................................................................8.50
Thick-sliced bread dipped in eggs and grilled. Layered with orange cream cheese filling and raspberry syrup

French Toast A La Normande...............................................................................8.50
Thick-sliced bread dipped in eggs and grilled. Topped with applesauce and sprinkled with walnuts

French Toast My Style...........................................................................................8.50
English muffins dipped in eggs and grilled. Served with butter, hot syrup and
your choice of ham, bacon or link sausage
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House Favorites

Belgian Waffle
Served with honey butter, syrup and fresh fruit garnish ...............................................5.00
Fresh blueberry or strawberry compote topped with whipped cream ........................................ 6.00

Hot Cereals
Oatmeal or Cream of Wheat

With brown sugar, raisins and half & half or 2% milk.................................................4.00
With blueberry or strawberry glaze..........................................................................................4.50

Biscuits and Gravy.................................................................................................4.00

Eggs Extraordinaire
These egg dishes are served with your choice of:

Toast, Fruit Muffin, Oat Muffin or Biscuit

(on request we have low cholesterol egg substitute on all egg dishes. .. .add .50)

Eggs Any Style - Two eggs cooked any style

With Hash Browns...............................................................................................8.00
With Bacon or Sausage and Hash Browns ................................................................8.50
With Ham Steak and Hash Browns .........................................................................9.00

The Adobe Scramble - Served with fruit salad

Two Eggs Scrambled.............................................................................................8.00
Two Eggs Scrambled with Diced Ham......................................................................8.50
Two Eggs Scrambled with Sautéed Fresh Mushrooms..................................................8.50
Two Eggs Scrambled with Ham and Fresh Mushrooms ................................................9.00

Hangtown Fry Adobe Style ................................................................................10.50
Six fresh Yaquina Bay oysters breaded and grilled to a golden brown
served with two strips of bacon, one scrambled egg and hash browns

Eggs A La Español .................................................................................................8.00
Two eggs poached, served on a dish and dressed around the eggs with cooked
onions, green chiles and tomatoes, with hash browns

Steak n’ Eggs ........................................................................................................11.50
Grilled top sirloin steak with two eggs any style, and hash browns

The Following Breakfast Items do not Include Choice of Toast

Cheese Eggs Benedict Style ................................................................................10.00
Two poached eggs on top of ham on English muffins, topped with The Adobe’s
special cheese sauce and served with hash browns

Huevos Rancheros .................................................................................................9.00
Refried beans, two corn tortilla shells, with two eggs any style, Verde sauce,
melted cheese, sour cream and guacamole

Eggs New York.......................................................................................................9.00
Two mini bagels grilled to perfection, accompanied by two poached eggs and
smoked salmon herbed cream cheese
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Omelettes
All omelette dishes served with hash browns and your choice of:

Biscuit, Fruit Muffin, Oat Muffin or Toast, with Butter and Jam
On request we have low cholesterol egg substitute on all egg dishes. .. .add .50

Adobe Seafood Omelette
Three Eggs whipped with diced tomato, scallions and shallot creme sauce

Oregon Bay Shrimp .......................................................................................................9.00
Smoked Salmon ...........................................................................................................10.00
Dungeness Crab ...........................................................................................................13.00

Openfaced Primavera Frittata
Fresh tomato, mushrooms, scallions, sweet peppers,

diced Bermuda onions and cheddar cheese baked
with three whipped eggs

8.50

Steak Fajita Omelette
With Tex-Mex seasoned striploin of beef sautéed

In Spanish onions and a trio of peppers. Finished with
jack cheese, guacamole, sour cream

9.00

Spanish Omelette
Three Eggs, onion, green chiles, diced tomato,
cheddar cheese, finished with Spanish sauce

8.50

Ham ‘n Cheese Omelette
Three eggs, diced ham, cheddar and jack cheese

8.50

Sliced Mushroom ‘n Cheese Omelette
Three eggs, sautéed onions and mushrooms

with jack and cheddar cheese

8.50
Low Cholesterol Omelette

Plain ................................................................................................................. 7.50
With Mushrooms, Scallions, Sweet Peppers and Diced Tomato..................................... 8.50

Side Orders
Toast with butter and jam..............................2.00
One egg ..............................................................2.00
Two eggs ............................................................3.00
English muffin or Biscuit ................................2.00
Cinnamon toast................................................2.00
Spanish or cheese sauce .................................. 1.50

Bacon or sausage ............................................. 3.00
Ham steak......................................................... 3.95
Hash browns .................................................... 3.50
Country gravy.................................................. 2.50
Fruit muffin ...................................................... 1.50
Jumbo cinnamon roll....................................... 3.00

Beverages and Espresso Drinks
Coffee or Decaf..................................................2.00
Hot Tea ..............................................................2.00
Chocolate Milk.................................................2.25
Espresso……....……....Single 1.50 Double 1.75
Cappuccino……………Single 2.25 Double 2.75
Latte…………….……...Single 2.25 Double 2.75
Mocha………………….Single 2.50 Double 3.00

Milk ................................................................2.00
Buttermilk.........................................................2.00
Hot Chocolate...................................................2.50
Chilled Juices……………………………….…3.00

Choice of….
Orange, Apple, Tomato, Grapefruit

Prune, Cranberry, Pineapple
Or V~8

Service Charge when two persons share one entree – $3.00

A 15% gratuity added on parties of eight or more
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