the

COMMONS

kitchen and bar

14481 redmond-woodinville rd ne,

425.892.7012 | thecommonscafe.com

brunch menu

Brunch Plates

Pastries

Cinnamon Roll - 8

cream cheese icing
Harvest Squash Bread - 5
Croissant - 3.75

Coffee Cake - 5

Blueberry Scones - 4
Blackberry Lime Muffin - 3.75

Banana Ginger Muffin (Vegan)- 3.75

Cookies - 3
peanut butter, chocolate chip
or vegan chocolate

Classic Breakfast - 13
two eggs any style, choice of bacon,
sausage, or ham served with

sourdough toast and home fries

Breakfast Burrito or Bowl - 13

scrambled eggs, white cheddar,

potatoes, pico de gallo, cilantro, peppers
and onions served with avocado salsa verde,
side of sour cream and hot sauce

add bacon or housemade chorizo -3

*Biscuits and Sausage Gravy - 13
housemade sage-sausage gravy, poached eggs
and buttermilk biscuits add fried chicken -$7

*Classic Eggs Benedict - 14

two poached eggs, ham, hollandaise sauce
and fine herbs served on an english muffin
with home fries

French Toast - 13

brioche, custard batter,

berry compote, powdered sugar,
maple syrup and whipped cream

*Ham and Egg Breakfast Sandwich - 10
duroc ham, white cheddar and whole grain aioli
on toasted potato bun served with home fries

*Shakshuka - 14
spicy tomato sauce, two poached eggs,
grilled sourdough, sheep's cheese

Avocado Toast - 12

baby arugula, pickled onion, mint, basil,
lemon, chile flakes, lemon agrumato
add fried egg - #2

Veggie Scramble - 13

eggs, spinach, peppers and onions,
preserved tomatoes, mushroomes,
avocado served with home fries

add bacon -#3 | add white cheddar - $2

A La Carte

fresh fruit - $5

bacon - %5

home fries - ¥4

sourdough toast w/ jam - $3.5

Soups and Salads

add grilled or fried chicken to your salad - 57

Clam Chowder - 8
with bacon-breadcrumbs

Fire-Roasted Tomato Soup - 6.5

Kale Caesar-11sm|151g
lacinato kale, romaine,
croutons and grana padano

Watermelon & Feta- 11 sm | 151g
baby greens, shaved fennel, pistachio,
mint-champagne vinaigrette

Chopped Salad-11sm | 151g
romaine, red cabbage, corn, tomato,
feta, pickled red onions, avocado,
pumpkin seeds, buttermilk dressing

Fried Chicken Cobb - 19

romaine, avocado, bacon, tomato, black olive,
hard-boiled egg, blue cheese crumbles,
green onion and blue cheese dressing

Sandwiches, Burgers and More

served with shoestring fries or small mixed greens | substitute udi’s gluten free bread - 52

Grilled Cheese And Tomato Soup - 15
smoked gouda, white cheddar, gruyére cheese
and caramelized onion on toasted sourdough
add bacon or ham - #3

Spicy Fried Chicken - 16
shredded lettuce, pickles, sliced tomato,
spicy mayo on potato bun

Mama Lil's Tuna Melt - 15

white cheddar, cornichon, celery,

stone ground mustard, pickled spring onion
on toasted sourdough

Turkey and Brie - 15
bacon, shaved apple, frisée,
fig mustarda on toasted sourdough

BLTA - 14
bacon, lettuce, tomato, avocado and
spicy aioli on toasted sourdough

Avocado and Frisée - 14
red onion, tomato and grilled lemon aioli
on toasted wheat bread

*Cheeseburger - 17

white cheddar, lettuce, tomato,
house special sauce on potato bun
add fried egg - *2 or bacon - #3

*Swiss and Onion Burger - 18

mustard bacon jam, caramelized onions,
arugula, aioli on a potato bun

add fried egg - %2

The Impossible” Vegan Burger - 16
chipotle aioli, tomato and lettuce
on potato bun | add avocado - #3

Fish & Chips - 19
vodka battered pacific true cod,
shoestring fries, coleslaw and house tartar

A 20% service charge is included on each check. The charge is retained by the company. Our valued service team receives competitive compensation in the form of wages, commissions, health insurance,
401k and opportunities for development and advancement. We are required by Washington state law to collect tax on service charges. Thank you — Heavy Restaurant Group.

*According to the health department, raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



Desserts & Milkshakes

Sea Salt Caramels - 7

Banana Bread Pudding - 9
roasted banana-caramel sauce,
hot fudge and cocoa nibs

Vanilla Custard - 8
with berry compote

Chocolate-Oatmeal
Cast Iron Cookie - 10
vanilla ice cream and hot fudge

Caramels To-Go

three - $7 | dozen - $26

want to take them with you?

available packaged and ready to take home

Milkshakes - 8

. vanilla

. chocolate

. coffee

. mixed berry

. amarena cherry
. salted caramel
. peanut butter

want a little
something extra?
check out our
boozy milkshakes

Zero Proof

Non-Alcoholic Beverages

Housemade Lemonades
. regular-3.75
. citrus-pear-3.75

Beer

On Tap

rotating selection, ask your server for seasonal offerings

Bottle/Can

Idun Heirloom Cider - 6.5
Seattle, Washington | 375ml can [ 6.9%

Kulshan Brewing Co. Gose - 7
Housemade Sodas - 3.75 Bellingham, Washington |500ml bottle | 4%
. vanilla cream . lemon-basil
No-Li Wrecking Ball
Imperial Stout - 7.5

Spokane, Washington | 120z can | 9.5%

Bitburger Pilsner - 6

Fountain Soda - 3.75 Bitburg, Germany | 16.90z can | 5%
cola, diet cola, lemon-lime,

ginger beer, root beer Pike Brewing

'Kilt Lifter Ruby' Ale - 5.5
Seattle, Washington [ 120z can | 6.5%

Bitburger Drive
Non-Alcoholic - 5

Lurisia- 6
500ml sparkling water

Fresh Juice - 4

. orange

. grapefruit

. ryan’s apple cider
Espresso - 3

Americano - 3

Latte - 3.75

Iced Coffee - 3.5
Mocha-4.5

Cappuccino - 3.75
Quick Cup - 3.25
Macchiato - 3.25

French Press-5sm|8lg
Café Au Lait - 3.25

Hot Chocolate - 3.75
Chai Tea Latte - 3.75
Add Housemade Syrup - $.75
. madagascar vanilla

. coconut-almond

. seasonal selections

Barnes & Watson Iced Tea - 3.75

Barnes & Watson Hot Tea - 3.75
. earl grey . english breakfast

. genmaicha . mint

. star spangled herbal

Bitburg, Germany | 120z bottle | 0%
Wine
Bubbly & Pink

Flama d’Or Cava Brut
Penedés, Spain NV - ¥8.5 GL | $34 BTL

Treveri Sparkling Rosé Sec - Columbia Valley, Washington NV -

$10.75 GL | %44 BTL

Laluca Extra Dry Prosecco
Treviso, Italy NV - $32 BTL

Jean Josselin ‘Cuvee Des Jean’ Blanc De Noir Aube -
Champagne, France NV - $75 BTL

Santola Rosé Vinho Verde,
Portugal NV - $7 GL | $28 BTL

White

Evolucio Furmint
Tokaj, Hungary 16 - $8.75 GL | $35 BTL

Idilico Albarifio

Yakima Valley, Washington '17 - $10.5 GL | #42 BTL

Northwest Cellars Chardonnay
Yakima Valley, Washington "18 - $9 GL | #36 BTL

Chateau Ste. Michelle/ Dr. Loosen ‘Eroica’ Riesling Columbia
Valley, Washington 16 - $13 GL | #52 BTL

Alverdi Pinot Grigio
Terre Degli Osci, Italy '18 - #30 BTL

WT. Vintners Gruner Veltliner
Underwood Mountain Vineyard
Columbia Gorge, Washington "14 - $50 BTL

Orr Wines Old Vine Chenin Blanc
Columbia Valley, Washington "17 - $52 BTL

The Walls Vineyards ‘Les Jeunes Vignes’ Chardonnay
Columbia Valley, Washington '15 - 48 BTL

Red

Scenic Valley Farms Pinot Noir
Willamette Valley, Oregon "17 - $13 GL | $52 BTL

Carpineto ‘Dogajolo’ Toscano Rosso
Tuscany, Italy 16 - $10.25 GL | #41BTL

Gouguenheim Malbec:
Valle de Escondido, Argentina '18 - #9 GL | #36 BTL

Lu and Oly Cabernet Sauvignon
Columbia Valley, Washington 17
$10.5GL | %42 BTL

Two Vintners Grenache
Columbia Valley, Washington '16
$15 GL | %60 BTL

Covington Cellars Cabernet Franc
Columbia Valley, Washington "6 - $56 BTL

Blacksmith Merlot Columbia Valley, Washington 15 - 38 BTL

Lobo Hills ‘Right Bank’ Red Blend
Columbia Valley, Washington "6 - #43 BTL

Two Vintners Syrah
Columbia Valley, Washington 16 - #56 BTL

Secret Squirrel Red Blend
Columbia Valley, Washington "5 - #49 BTL

Malvira ‘San Michele’ Barbera D’alba
Italy 15 - $55 BTL



