
French Toast | 10
THICK CUT FRENCH TOAST WITH WHIPPED CREAM AND SEASONAL BERRIES

Egg Sandwich | 12
FRIED EGG, CHEDDAR CHEESE, SAUSAGE OR BACON, ONION JAM, AND 
ARUGULA

Steak and Eggs | 25
GRILLED NEW YORK STEAK, 2 EGGS, LEVAIN TOAST

Veggie Scramble | 13
SUNDRIED TOMATO, SPINACH, ONION, MOZZARELLA, LEVAIN TOAST

Magnolia Breakfast | 13
2 EGGS, TOAST, CHOICE OF BACON OR SAUSAGE,

 

BREAKFAST PLATES COME WITH CHOICE OF HASHBROWNS OR COUNTRY POTATOES, NOT 

IINLCUDING FRENCH TOAST

Magnolia Burgers 
LETTUCE AND TOMATO, CHOICE OF FRIES/SALAD

    Classic | 18
       WHITE CHEDDAR, GARLIC AIOLI, PICKLED ONIONS 

    Impossible | 20
      GARLIC AIOLI, PICKLED ONIONS
      
ADD: BLUE CHEESE $3, AVOCADO $3, BACON $4, EGG $3, GARLIC FRIES $2 

Fried Chicken Sandwhich  | 17
CHIPOTLE AIOLI, JALEPENO COLESLAW, PICKLES  SERVED WITH CHOICE OF 
FRIES OR SALAD     

Sausage Board | 9 for one or 2 for 17
ANDOUILE OR BRATWURST 
GRILLED LEVAIN BREAD, MUSTARD, AND SAUERKRAUT  

Fish & Chips | 22M
u

n
ch
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Caesar | 10/14
GARLIC CRUTONS AND SHAVED PARMESAN 

Green Goddess | 14
BABY GEM LETTUCE, WATERMELON RADISH, CUCUMBER, PUMPKIN 

SEEDS, AVOCADO, GODDESS DRESSING

Hippie Hill Bowl | 14
TRI-COLOR QUINOA, ROASTED BROCCOLI, BUTTERNUT SQUASH, 

TOMATO, PURPLE CABBAGE, PUMPKIN SEEDS, MIXED GREENS, 

AVOCADO,  VINAIGRETTE DRESSING SERVED ON SIDE 

 

Chicken Carbonara | 16
LINGUINE PASTA, EGG, CHICKEN, BACON, PARMESAN

ADD CHICKEN | $5

ADD BACON | $4

ADD AVOCADO | $3

ADD SEARED TUNA | $7

Kinda
Healthy

Devils on Horseback | 7
TWO BACON WRAPPED DATES STUFFED WITH GOAT CHEESE

Vegetable Crudite  | 10
RAW VEGGIES, HUMMUS AND PITA BREAD

Warm Baked Pretzel | 10
WITH BEER CHEESE AND MUSTARD 

Bu�alo Cauli�ower   | 10
SERVED WITH CHIPOTLE  RANCH 

Cheese Board | 12
GRILLED LEVAIN BREAD AND FRUIT COMPOTE. 

BRIE, HUMBOLT FOG, MANCHEGO

Tartine | 11
BURRATA, BUTTERNUT SQUASH, ROSEMARY HONEY, PEPITAS, PARSLEY

Arancini | 12
SUNDRIED TOMATO AND MOZZARELLA 

Chicken Wings | 13 

CHOICE OF BUFFALO SAUCE, MANGO HABANERO OR BBQ SAUCE 

SERVED  WITH BLUE CHEESE DRESSING

 

SIDES

Garlic Fries | 9
Onion Rings | 9

Roasted Brussels Sprouts | 8
              Tomato Soup | 7/9
             French Onion Soup | 10

Sweet Treat
Creme Brulee Cheesecake | 10
BERRY CAMPOTE, CARAMEL, BERRIES 

Tiramisu  | 10
BERRY SAUCE, BERRIES, WHIPPED CREAM



Red

Cola | 4
Diet Cola | 3
Ginger Beer | 4
Sparkling Water | 4
Sprite | 4
Root Beer | 4

Textbook | 15 GLASS 52 BOTTLE

Sauvignon Blanc 
NAPA VALLEY, 2019

Argyle| 15 GLASS 52 BOTTLE

Rosé 
WILLAMETTE VALLEY OR, 2022

Macrostie | 14 GLASS 48 BOTTLE

Chardonnay 
SONOMA COAST CA, 2020

Paloma | 12
SABE: BLANCO TEQUILA STYLED SAKE, LIME 

JUICE, GRAPEFRUIT JUICE, SIMPLE SYRUP AND 

SODA SERVED WITH A SALTED RIM

Passion Trip | 12
SABE: VODKA STYLED SAKE,  LEMON JUICE, 

PASSIONFRUIT, SPARKLING WINE 

Fruit Margarita | 12
CHOICE OF PRICKLY PEAR , PASSION FRUIT OR 

STRAWBERRY, SABE: TEQUILA STYLED SAKE, 

LIME JUICE, SALT RIM

Magnolia 75 | 12
SABE: VODKA STYLED SAKE, SIMPLE SYRUP, 

LEMON JUICE, CHAMPAGNE

 Mimosa | 10
ORANGE JUICE OR GRAPEFRUIT JUICE

Dough | 15 GLASS 52 BOTTLE

Pinot Nior
NORTH COAST CA, 2019

Dough | 15 GLASS 52 BOTTLE

Cabernet Sauvignon
NORTH COAST CA, 2019

Pessimist | 13 GLASS 48 BOTTLE

Red Blend
PASO ROBLES CA, 2022

Argyle | 15 GLASS 55 BOTTLE

Vintage Brut 
WILLAMETTE VALLEY OR, 2020 

White

Non-Alcoholic

Sparkling
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magnoliabrewing.comPLACE AN ORDER TO GO! FOLLOW US @MAGNOLIABREWING

We’ve got  beer to 
go. Ask about our 
crowlers!
D O N ’ T  L E A V E  E M P T Y  H A N D E D .

Get Lo

A 22% grautity will be added to 
parties of 6 or more.  One form of 
payment per table. 


