
P O RTA L  P L AT E
2 Eggs Any Style, crispy Brunch Potatoes, Choice of Bacon, 
Ham, Spicy Habanero Chicken Sausage  14
Sub Beyond Sausage (+$1)  

ST E A K  &  EGGS
2 Eggs Any Style with Sliced Flatiron Steak and Brunch 
Potatoes,  21.5

C H I L A Q U I L E S
2 Eggs Scrambled, Roasted Tomato Salsa, Tortilla Chips 
Queso Fresco, Salsa Verde, Salsa Fresca, Black Beans, 
Green Onions and Sour Cream  16
Add:  Carne Asada 6

CO R N E D  B E E F  H A S H   
Two Eggs Any Style  15

ST U F F E D  C H A LL A H   F R E N C H  TO A ST
Caramelized Fruit & Ricotta Filling with Seasonal Fruit, 
Whipped Cream, Butter and Maple Syrup  15

B R E A K FA ST  S A N DW I C H
Egg Any Style, Bacon, Lettuce, Tomato, Cheddar, on 
Levain Bread & House Mixed Greens  14
Add:   Avocado 3 

F R I E S

C H I P S  &  S A L S A   
With Tomato Salsa & Tomatillo Salsa   6.5

K N OT S
House-Made Dough, Garlic, Mozzarella and Ricotta 
Cheese & Marinara 
Single Order  7     Double Order  13

C H I C K E N  W I N GS
Served with Carrot & Celery Sticks & Blue Cheese Dressing
HOT or BBQ     Six Pieces  9    Twelve Pieces 17

F R I E D  B RU SS E L S  SP R O U T S  
Savoy Cabbage, Mint, Honey, Lime, & Chili  12

GA R BAG E  B R E A D
House Made Stromboli, stuffed with Pepperoni, Italian 
Sausage, and Cheese, served with Pesto & Marinara 
(allow 20 minutes cooking time)  18.5

B E YO N D  GA R BAG E  B R E A D  
Seasonal Vegetables and Beyond Sausage served with 
Pesto & Marinara  (allow 20 minutes cooking time)  18.5 

P O RTA L  BU R G E R
A Half Pound Beef Patty with White Cheddar, Grilled Onions, 
Lettuce, & Portal Sauce served with French Fries or House 
Salad  17
Add:   Fried Egg 2,  Bacon (2 Pieces) 4,  Avocado 3

B E YO N D  BU R G E R
Lettuce, Tomato, Pickles, & Onions with Chipotle Ketchup 
served with French Fries or House Salad  17
Add:   Fried Egg 2,  Bacon (2 Pieces) 4,  Avocado 3  Cheese 1.5

M I N I  BU R G E R S   Pick Any Two:  15
Add:   Fried Egg 2,  Bacon (2 Pieces) 4,  Avocado 3  Cheese 1.5

P I L E  D ' O I GN O N  F R E N C H  D I P
Our version of the French Classic.  Thinly sliced Roast 
Beef, Swiss Cheese, Caramelized Onions on a Ciabatta 
Bun piled high with crispy seasoned Onion Straws. Served 
with Au Jus and House Salad  17

B E S T  T O  S H A R E

S A L A D S
B U R G E R S  +  
S A N D W I C H E S

M I X E D  GR E E N S    7.5

C L A SS I C  C A E S A R
Romaine, Croutons, Anchovies & Grana Padano  12
Add:  Grilled Chicken 4,  Fried Chicken 4,   Sub Kale  1

P O R K  B E LLY  S A L A D    
Frisee, Baby Spinach, Arugula, and Grana Padano, topped with 
a Poached Egg   15   Add:   Avocado 3 

CO B B     
Grilled Chicken Breast, Cherry Tomatoes, Bleu Cheese 
Crumbles, Boiled Egg, Bacon, Avocado, and Romaine on a 
Large House-Made Tortilla, with Blue Cheese Dressing   17

ST E A K  S A L A D    
Flatiron Steak with grilled Seasonal Vegetables with a Sesame 
Maple Champagne Vinaigrette topped with Bleu Cheese 
Crumbles  18

W E E K D A Y  B R U N C H
PLAIN  7
HERBED GARLIC   9
BBQ - Served with Portal Sauce  8
CURRY - Served with Cilantro Aioli   8

FRIED CHICKEN - Jalapeño Slaw, Cilantro Aioli

BBQ JACK FRUIT  - Seared Jackfruit sautéed in BBQ 
Sauce with Jalapeño Slaw

SPINACH & CHEDDAR STUFFED ORGANIC TURKEY - 
Cilantro, Crispy Onion Straws & Chipotle Mayo  S I D E S

B R E A DS  Toast or English Muffin with Butter & Jam   4  

2  EGGS  A N Y  ST Y L E    5

B RU N C H  P OTATO E S   6.5

BACO N ,  S AU S AG E ,  H A M    5
Bacon (2 Pieces)  Blackforest Ham,  Spicy Habanero 
Chicken Sausage, Beyond Sausage (+1)

Face coverings required when not seated or eating & drinking.  Thank you for respecting each other’s personal space.

W E E K DAY  B RU N C H
Served 11am - 2:30pm


