
    agate pass café                                                              brunch
       suquamish, wa  360.930.0911

cornmeal-ricotta blini cornmeal pancakes, orange-vanilla ricotta, blueberries, almonds, maple syrup  12

french toast baked golden farmkitchen brioche, apple compote, orange butter, maple syrup    9

oeufs en meurette*
farm fresh eggs on grilled bread with a rich bacon, shallot & mushroom 

red wine sauce, served with salad greens  14

croque madame*
ham, gruyere, farm-fresh egg, dijon-mornay sauce on grilled bread, 

served with salad greens or frites  12

brunch BLT*
bacon, egg, tomato, arugula & smoked paprika aioli on grilled bread, 

served with greens or frites  11

corned beef hash* corned beef, potatoes, red bell pepper, onion, farm fresh egg, grilled bread  12

mushroom scramble*
sauteed mushrooms, eggs, port madison farm chevre, 

served with salad greens & grilled bread  11

smoked salmon

 scramble*

lummi island smoked salmon, scallions, fromage-fraiche, crispy capers, 

served with salad greens & grilled bread  13

mediterranean 

scramble*

eggs with tomato, chard, red onion, feta, kalamata olives & pine nuts, 

served with salad greens & grilled bread  11

bacon & egg salad* lettuces, bacon, humboldt fog cheese, fried farm-fresh egg, red wine vinaigrette  11

goat cheese salad* herb & nut-crusted chevre, salad greens, cranberries, basil-balsamic vinagrette  9

just greens* butter lettuce, shaved fennel, basil-balsamic vinaigrette  5

french onion soup caramelized onions, chicken stock, crouton, melted gruyere 7

burger* all-natural beef, beecher’s flagship/point reyes bleu cheese, rosemary frites 14

sides: bacon, italian sausage, or capicola ham 4  ~  rosemary frites 5  ~  grilled bread 3

marty bracken ~ chef/owner                 stacy grega ~ ringleader                jason orth ~ sous chef

we're proud to feature harley bob's farm-fresh eggs, persephone farm organic produce & port madison farm fresh goat cheese

split plate charge $3                          our corkage fee is $20

*consumption of raw or undercooked fish, meat or eggs can increase your risk of foodborne illness*

an automatic gratuity of 20% will be added to parties of 5 or more


