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EGGS ALL WAYS 

Two Eggs Any Style 

choice of ham, sausage or bacon, home fries, toast ................... 9.00 

Bacon and Ham Omelet 

eggs, bacon, ham, cheddar, avocado, home fries, toast ........... 12.00 

Three Degrees Omelet 

eggs, mushrooms, onions, tomatoes,  

goat cheese, home fries, toast................................................... 10.00 

Smoked Salmon Scramble 

eggs, smoked salmon, spinach, chives, toast............................ 12.00 

The “Sans Meat” Scrambler 

eggs, artichokes, onions, tofu, spinach, 

tomatoes, home fries, toast ....................................................... 10.00 

Country Scramble 

eggs, sausage, bacon, ham, potatoes, sausage gravy .............. 12.00 

Traditional Benedict 

poached eggs, canadian bacon, hollandaise, home fries .......... 10.00 

Northwest Benedict 

poached eggs, smoked salmon, spinach,  

hollandaise, home fries .............................................................. 12.00 

Migas 

eggs, roasted chiles, tomatoes, red onions,  

crisp tortilla strips, queso cotija, avocado .................................. 10.00 

 

ALL THINGS GRIDDLE 

French Toast 

  Traditional, vanilla butter .......................................................... 9.00 

  “The Elvis”, peanut butter, banana, bacon .............................. 10.00 

  Crunchy Almond, toasted almond and corn flake battered .... 11.00 

Belgian Style Waffles 

  Traditional, vanilla butter .......................................................... 9.00 

  Bacon, bacon inside and out, vanilla butter ............................ 11.00 

  White Cheddar and Cinnamon Apple, vanilla butter  ........... 11.00 

Pancakes 

  Traditional, vanilla butter .......................................................... 9.00 

  Banana Walnut, bananas, toasted walnuts, vanilla butter ...... 10.00  

 

 

 

THE REST 

Fried Egg Sandwich 

egg bread, two fried eggs, bacon, tomatoes,  

pepper jack cheese, home fries .................................................10.00 

Smoked Salmon Lox 

red onions, tomatoes, capers, cream cheese, bagel ..................13.00 

Healthy Breakfast Wrap 

egg whites, mushrooms, spinach, goat cheese,  

wheat tortilla, seasonal fruit ........................................................11.00 

House Made Cheddar Biscuits and Gravy 

sausage gravy, home fries ...........................................................8.00 

Three Degrees Continental 

assorted pastries, fruit, coffee, juice ...........................................10.00 

Oatmeal 

raisins, bananas, brown sugar, steamed milk ..............................6.00 

House Roasted Granola 

house roasted oats, fruits, nuts, nancy’s organic yogurt ...............7.00 

Assorted Cereal 

ask your server about current selections ......................................4.00 

SIDES 

Cup of Berries .................................................................... 3.00 

Bowl of Berries ................................................................... 7.00 

Two Eggs ........................................................................... 3.00 

One Pancake ..................................................................... 3.00 

Nancy’s Organic Yogurt ..................................................... 3.00 

Bacon ................................................................................. 4.00 

Sausage ............................................................................. 4.00 

Ham ................................................................................... 4.00 

Cheddar Biscuit ................................................................. 2.00 

Toast, Muffin, Bagel ........................................................... 2.00 

BEVS 

Stumptown Coffee: Regular or Decaf ...........................................3.50 

Espresso, Latte, Cappuccino, Mocha ...........................................4.00 

Tazo Tea: Assorted Selections.....................................................3.00 

Milk: Whole, 2%, Skim, Soy .........................................................3.00 

Juice: Orange, Grapefruit, Cranberry, Apple ................................4.00 

 
 

MENU CREATED BY 

EXECUTIVE CHEF  

AJ VOYTKO 

 

HAPPY HOUR 

Join us nightly in the 
Three Degrees bar from 

4:00pm to 7:00pm 

Special prices on liquor, beer, wine 

One beverage  

per person 

 required 

 

 

 

PRIVATE EVENTS 

 

Let us host your next event 

 
Contact our catering office at  

503.295.6167 
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BUBBLES TO BUTTER 

Cremant de Bourgogne 

jaillance, “brut”, fr ............................................................. 12.00 

Sparkling 

marcato “iprandi brut”, it................................................... 10.00 

Pinot Gris 

eyrie vineyards, willamette valley, or ............................... 12.00 

Gewurztraminer 

montinore, willamette valley, or ......................................... 9.00 

Pinot Blanc 

wine by joe, willamette valley, or ....................................... 9.00 

Sauvignon Blanc 

nobilo, marlborough, nz ..................................................... 9.00 

Albarino 

martin codax, rias baixas, sp ........................................... 10.00 

Chardonnay 

columbia crest h3, horse heaven hills, wa ....................... 10.00 

Chardonnay 

franciscan, napa valley, ca .............................................. 12.00 

 

TERROIR TO TANNIN 

Pinot Noir 

elk cove, “la sirene”, willamette valley, or ........................ 10.00 

Pinot Noir 

phelps creek, “le petit”, columbia gorge, or ..................... 12.00 

Pinot Noir 

soter, “north valley”, willamette valley, or ........................ 15.00 

Merlot 

desert wind, wahluke slope, wa ....................................... 10.00 

Zinfandel 

xyzin, geyserville, ca ........................................................ 10.00 

Rioja Crianza 

saenz de santamaria, “rondan”, rioja, sp ........................... 9.00 

Cabernet Franc 

marcato, colli berici, it ........................................................ 9.00 

Cabernet 

paul dolan, mendocino county, ca ................................... 12.00 

Blend 

bookwalter winery, “bookmark”, columbia valley, wa ........ 9.00 

 

 

MIX IT UP 

Chai-Rish Cream 

brandy, baileys, tuaca, chai tea, cinnamon syrup ........... 10.00 

Icebox Fizz 

gin, liquor 43, lemoncello, egg whites, powdered sugar .. 11.00 

Fresh Off the Vine 

pearl pomegranate vodka, pom juice,  

grapes, ginger, agave syrup ............................................ 10.00 

Nutty Sailor 

sailor jerry rum, nocello, egg whites, condensed milk ..... 11.00 

Burnt Autumn 

bourbon, grand marnier, apple cider, cinnamon syrup ...... 9.00 

Queen Bee 

american harvest vodka, cider reduction, bubbles .......... 13.00 

Port of Call 

brandy, dolin blanc, lemon juice, oj, tawny port ............... 11.00 

Piňa en Fuego 

sauza conmemorativo, metaxa, lime juice,  

pineapple syrup, smoked salt rim .................................... 12.00 

Wake Up Call 

makers mark, kahlua, espresso, cinnamon, clove ............ 9.00 

Yellow Bird 

tequila, pisco puro, yellow chartreuse,  

lemon juice, cointreau ...................................................... 13.00 

Portland Sky 

tequila, st. germaine, parfait amour, lemon, lime............... 9.00 

Luxury Coffee 

brandy, frangelico, dark crème de cocoa, luxardo,  

cherry bitters, coffee ........................................................ 11.00 

 

SUDS 

Alameda Brewing, klickitat pale ale, portland, or ............. 6.00 
 

Widmer Bros. Brewing, hefeweizen, portland, or............ 6.00 

 

Walking Man, india pale ale, stevenson, wa .................... 6.00 

 

Old Rasputin, imperial stout, fort bragg, ca ...................... 6.00 

 

Trumer, pilsner, berkely, ca .............................................. 6.00 
 
Coors Light, pilsner, golden, co ....................................... 5.00 

 

Rotating Tap ..................................................................... 6.00 

 

Seasonal Tap .................................................................... 6.00 

 

SUDS IN A BOTTLE 

widmer bros brewing, “drifter” ............................................ 5.00 

bridgeport brewing, ipa ...................................................... 5.00 

guiness, stout ..................................................................... 5.00 

corona ................................................................................ 5.00 

bud/bud light ...................................................................... 4.00 

heineken ............................................................................ 5.00 

amstel light ......................................................................... 5.00 

o’douls, na.......................................................................... 4.00 

 

Menu Item 

Menu item description ...................................................... 12.00 

SUNDAY AND 
MONDAY NIGHTS 

½ off bottled wines 

 


