
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

 Vegan or can be prepared vegan upon request

Two Eggs, Any Way*   bacon, breakfast potatoes, toast   11
 
Eggs Benedict*  poached eggs, english muffin, house Canadian 
bacon, hollandaise 14

Smoked Salmon Benedict*   house-smoked salmon, spinach, dil l-
caraway hollandaise   16

Meridian Omelet   roasted mushrooms, herbed ricotta, spinach, 
pickled red onion, f ines herbes  15

Buttermilk Pancakes  huckleberry jam, powdered sugar  12

Brioche French Toast  maple-apple butter, sweetened crème 
fraîche, streusel crumble  14

Parfait   greek yogurt, Bee Local honey, house-made granola, mixed 
berries  9

Headlands Hash   pork confit ,  gril led red onion, braised greens, 
poached egg, herb salad  18

Potato Cake  crème fraîche, salmon roe, chives  8

Lox or Smoked Salmon  pickled red onion, capers, arugula, 
hardboiled egg, cream cheese, bagel  15

E G G S

S I D E S

Toast   choice of wheat, sourdough or english muffin 4

Bacon*   thick-cut, Applewood smoked bacon  5

Whole Fruit   apple, orange or banana  5

One Egg*  any way, organic  2

S W E E T

S A V O R Y

Meridian Restaurant & Bar 

is proud to partner with the 

following Oregon and PNW 

producers, growers, and artisans 

who allow us to celebrate our 

region’s bounty with you. 

F A R M S  & 
P U R V E Y O R S

Nevør Shellfish Farm Netarts, OR

Even Pull Farm McMinnville, OR

DeNoble Farms Tillamook, OR

Childers Meats Eugene, OR

Ocean Beauty Seafoods Astoria, OR

Oregon Coast Wasabi

Misty Mountain Mushrooms Yamhill, OR

Corvus Landing Farm Neskowin, OR

Briar Rose Creamery Dundee, OR

Jacobsen Salt Co./Bee Local 
Honey Netarts/Portland, OR

Oregon Olive Mill at Red Ridge Dayton, OR

Carlton Farms All-Natural Pork 
& Beef Carlton, OR

Shun/Kai USA Tualatin, OR


