BREAKFAST EGGS PLATE

Served with Rainbow Potatoes, Salad and Toast

Consuming raw or undercooked eggs may increase your

risk of foodborne illness

**Please inform us of your allergies or dietary restrictions

Add Cheese +2.5

TWO EGGS ANY STYLE

Choice of eggs: Sunny Side Up, Over easy,

Over medium, Over hard, Scramble, Poached

Applewood Smoked Bacon 18
Apple Chicken Sausage 18
Baked Honey Ham 18
“PerfectTen” Bacon ® 20

SCRAMBLES, OMELETTE, BENEDICT

Crab Omelette 24
Blue crab meat, sundried tomato, capers, spinach,

celery, salsa
Hawaiian Scrambles 22

Prawns, celery, onion, basil, spinach, capers, parmesan

cheese, pineapple salsa

Smoked Salmon Benedict 22

Smoked salmon, poached eggs, spring mix, cilantro mayo,

tomato, hollandaise sauce
“PerfectTen” Bacon ® Benedict 22
“PerfectTen” Bacon ®, poached eggs, grilled asparagus,

spring mix, caramelized onions, hollandaise sauce

TOAST

Avocado Toast 14

Avocado spread over toast and topped with poached egg

Tom Yum Koong Toast 16

Tom yum paste mixed with shrimp over toast

BURGER

( All Burgers are served with a choice of fries OR house
salad ) Add Applewood Smoked Bacon +6

Fern Burger 22
Wagyu Patty, caramelized onion, tomato, spring mix, white

cheddar

Consuming raw meat or eggs may result in food borne illness. Please notify your staff if you have any food allergies.

FERN

THAI EATERY & BAR

BRUNCH MENU
Saturday & Sunday 10:00 AM - 2:00 PM

SWEET
Ube Toast 18
Savory purple yam spread over toast
Ricotta Pancake 18
Light & Fluffy pancakes, fresh berries, maple syrup
Mickey Mouse Pancake 16
Pancake, scrambled egg, mixed berries, Applewood Bacon
and Maple syrup
THAI CLASSIC BREAKFAST
Kai Ka Ta **Must Try** 22
Fried eggs served in hot mini pan with sweet pork sausage, ham,
Moo Bateng, & dried savory shredded pork toast
Congee - with choice of
Moo Deng (Marinated tendered pork) 18
Moo Bateng (Pork confit with sweet soy) 18
Tom Yum Koong (Spicy Tom Yum with Shrimp) 18
OPEN-FACED BREAKFAST
Wagyu **Must Try** _J 24
Wagyu patty, spring mix, mushroom, white cheddar, beef gravy
topped with sunny-side up egg, rice
SIDE
Toast 4
Two Eggs 6
“PerfectTen” Bacon ® Special Homemade Bacon (3 o0z) 8
Chicken Sausage 6
Ham 8
Applewood Smoked Bacon 8
Avocado 6
French Fries 6
Mixed Berries 8
Hollandaise Sauce 3

18% gratuity for parties of six or more Maximum 3 credit cards per table
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BRUNCH MENU

Saturday & Sunday 10:00 AM - 2:00 PM

DESSERT

Thai Tea Crepe Cake 14.95
Layer of Thai tea-flavored crepe cake, chantilly cream, served with mixed berries
Berry Crepe Cake 14.95
Vanilla-scented crepe cake, berry compote, served with mixed berries
DRINKS
COFFEE MOCKTAILS
Soy Milk or Almond Milk +1 LA - MOON 9
All espresso drinks served double shots Pineapple Juice, Mango Juice, Sour Mix, Jasmine Syrup, Lemon
Espresso 4 MOLONESE 9
) Watermelon Purée, Grapefruit Juice, Cranberry Juice, Lemon
Americano 5
) STRAWBERRY LYCHEE LEMONADE 9
Capuccino 6
Fresh Strawberry, Fresh Lemon, Lychee
Cafe Latte 6
PEACH ME 9
Cafe Mocha 7
Orange Juice, Apple Juice, Tea, Passion Fruit Purée
Flat White 6
Caramel Macchiato 7
TEA
Harney&Sons
BEER ON DRAFT
English Breakfast 6
Earl Grey Supreme 6 Singha 8
Hot Cinnamon Spice 6 Fern Thai IPA 8
Decaf Paris 6 Manny’s 8
Mac&Jack’s 8
Indigo Punch 6
Elysian Stout 8
Dragon Pearl Jasmine 6
Chamomile 6
Blooming Flowers 8 COCKTAILS
BEVERAGES Mimosa Bottomless / $25 per person
- . . . o : . .
(All drinks with no iced +1) 90 minutes time limit/ need 80% in the group to order this special/ must not
Fresh Lemonade(Lychee, Lavender, Strawberry) 7 share with person who doesn't order. We will charge $14 per glass for people
not included in this special***
Fresh Ginger Ale 5
Thai Iced Tea 5
**All servers and bartenders have the right to refuse to serve alcohol it you do
Thai Iced Tea (no ice) 7 not have your ID with you while drinking, as mandated by the Washington
Thai Iced Coffee 5 State Liquor and Cannabis Board RCW66.16.040.**
Thai Iced Coffee (no ice) 7 *Need to drink with responsible*
Mango juice 5
Guava juice 5
Apple juice 5
San Pellegrino 500ml 5

Consuming raw meat or eggs may result in food borne illness. Please notify your staff if you have any food allergies.

18% gratuity for parties of six or more Maximum 3 credit cards per table ‘
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