
BRUNCH MENU

SMOOTHIES 16oz  – 11.75 • 24oz – 13.25

           12

ADD-ONS AND SIDES
Two Home Farm Foods Eggs +4 

Seasonal Fruit +4

Heirloom Tomato Slices +2

Gluten-Free Bread or Wrap +2

Peanut Butter Maple Syrup +2

Avocado +2

           12
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          14Caprese Grilled Cheese (GFA)         
Sister’s Bakery sourdough, basil and herb aioli, spinach, 
mozzarella, heirloom tomatoes, balsamic glaze

12

BRUNCH FOOD

Classic Breakfast (GFA)  
Two local scrambled eggs from Home Farm Foods, 
breakfast potatoes, fresh fruit, and choice of Sister’s 
Bakery sourdough or whole wheat bread.

Avocado Toast (VA, GFA) 
Sister’s Bakery multigrain bread, smashed avocado, 
pickled radish, goat cheese, and garden greens

Crooked River Burrito (VA, GFA)                          10 
Breakfast potatoes, cilantro rice, roasted red pepper and 
caramelized onion jam, avocado-chipotle crema, and 
cheddar served with house-made roasted tomato salsa

 14Protein Pancakes
Short stack served with maple syrup and butter

12Biscuits and Gravy
Homemade biscuits topped with mushroom gravy

Fruit Parfait         
Eberhard’s Vanilla yogurt, housemade granola and 
seasonal fruit topped with honey

Summer Spinach and Orange Salad (VA, GF) 
Spinach, blood orange segments, goat feta,  
red onion, sunflower seeds and quinoa served with 
strawberry vinagrette

SCP REDMOND
the rooftop

(GF) — GLUTEN FREE  •  (VA) — VEGAN AVAILABLE  •  (GFA) — GLUTEN FREE AVAILABLE

AM Brew
Almond or whole milk, banana, pb fit, vanilla protein 
powder, and espresso

Peaches and Cream
Orange juice, coconut milk, Greek yogurt, peaches, 
vanilla protein powder, banana, chia seeds, lemon 
ginger cordial, and cinnamon

Strawberry Fields Forever
Coconut water, strawberries, lime juice, honey, chia 
seeds, and vanilla protein powder

Elevate Your Mood
Almond milk, maca powder, banana, chocolate 
protein powder, almond butter, and hemp seeds

Community Garden Greens and Things
Coconut water, peaches, lemon juice, cucumber, 
avocado, lemon ginger cordial, vanilla protein 
powder, chia seeds, dates, and mint leaves

Wild Blueberry Basil
Coconut milk, banana, vanilla protein, blueberries, 
basil, chia seeds, spinach, and kale

Sweet & Salty Dark Chocolate
Almond milk, banana, oat binder, chocolate protein 
powder, salt, pb fit, hemp seeds

SCP Golden Glow
Almond milk, coconut water dates, cinnamon, 
coconut meat, spinach, vanilla protein powder, chia 
seeds, and Laird turmeric superfood

Super Greens (only available in 24oz)

Almond milk, banana, apples, strawberries, 
blueberries, chai seeds, lemon ginger cordial, 
avocado, mint leaves, kale, and spinach
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 13Berry Fizz 

Blackberries, lemon, demerara syrup, Wild Roots gin, 
cocchi americano, prosecco

   13

12

BRUNCH COCKTAILS

Espresso Martini 
Fresh espresso, Ode to Cafe coffee liqueur, Timberline 

vodka, demerara syrup

Tokyo Mary 
Housemade Asian-influenced bloody mary mix and 
your choice of Crater Lake vodka or Batanga tequila, 
served with house pickles and a togarashi rim

Mimosa 

Fresh-squeezed orange juice, Italian prosecco

Elderflower Spritz                                                        12 St. 

Germain elderflower liqueur, grapefruit juice, prosecco

13

SCP Sangria                                        12 

Lemon, cucumber, ginger, mulled wine, spices, prosecco

Verdita Bandito

Lime, cilantro, mint, jalapeno, pineapple, Milagro tequila

            3

NON-ALCOHOLIC

Coffee 
Backporch Roasters

            3Tea 
Selection of herbal, black and green teas from Metolius Teas

            8
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 5
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BEERS 

Helles Lager
Van Henion Brewing

Amber Ale
Full Sail Brewing

Hazy IPA
Pfriem Family Brewers

 12oz – 5 • 16oz – 7

Cider
Tumalo Cider Company

Peanut Butter Porter (12oz can) 

Wild Ride Brewing




