
Since 1976



Welcome to Brothers’
Since 1976 we at Brothers’ have been pleased to provide a friendly and vibrant place to enjoy great food and company. 

Community is at the core of Brothers’.  We foster a work environment based on integrity, mutual respect,
and kindness.  Our commitment to community is further reflected in our support of local businesses including many 
regional sources of the foods we serve. Our intentions extend outwards to the greater world as we strive to support 

sustainability by offering organic products as well as hormone- & antibiotic-free chicken, beef and wild seafood.
We realize Ashland offers many dining opportunities and we thank you for choosing Brothers’. 

It is an honor to know so many of you as part of our Brothers’ family of friends.

Breakfast
EGGS
Served with hash browns, sliced tomatoes or pinto beans and 

choice of toast, bagel, English muffin or Housemade scone

Two Eggs any Style  7.25
Two Eggs any Style   9.25 

with bacon, ham, pork & sage or apple-chicken sausage,  
sausage patty, corned beef or ground beef 

Steak & Eggs — Fresh Cut 8 oz. New York Strip  14.50 
(hormone- & antibiotic-free)

OMELETTES
Made with 3 eggs & served with hash browns, sliced 
tomatoes or pinto beans and choice of toast, bagel,                                        

English muffin or Housemade scone 

2-egg omelettes deduct 1.00; egg whites only add 1.00; 
guacamole add 1.50; meat add 1.75; any vegetable add .75

	1.  Cheese (your choice)  10.50
	2.  Ham & cheddar  11.50
	3.  Cheddar & green chilies  11.25
	4.  Cheddar, onions & mushrooms  11.50
	5.  Ham, cheddar, green peppers & onions  12.50
	6.	 Cheddar, bacon, onions & mushrooms  12.50
	7.	 Spinach & cream cheese  11.25
	8.	 Sausage & cheddar  11.50
	9.	 Guacamole, tomatoes & cheddar  11.50
	10.	 Prosciutto, green peppers, onions, olives,
		  & mozzarella, topped with Spanish sauce  12.75
	11.	 Tomatoes, bacon & cheddar  11.75
	12.	 Spinach, roasted red peppers & Chevre  12.50
	13.	 Lox, red potatoes, onions, capers
		  & cream cheese  12.95
	14.	 Sun-dried tomatoes, Housemade pesto &  

mozzarella  12.25
15.	 Corned beef, red potatoes, green peppers,  

onions & Swiss cheese  12.50
	16.	 Mushrooms, caramelized onions  

& bleu cheese  12.25
	17.	 Zucchini, mushrooms, onions,  

cheddar & herbs  12.25
	18.	 Wild sockeye salmon, spinach & jack cheese  13.25
	19.	 Bacon, red potatoes, green onions, 

fresh garlic & jack cheese  12.50
	20.	 Bacon, spinach, red onion,  

tomatoes & mozzarella cheese  12.50

served all day

SCRAMBLES
Served with hash browns, sliced tomatoes or  

pinto beans and choice of toast, bagel,                                       
English muffin or Housemade scone

Veggie Scramble
eggs or tofu scrambled with mushrooms, onions, 

tomatoes, zucchini & broccoli in a light teriyaki marinade                        
with salsa on the side  11.75

Mediterranean Scramble
eggs or tofu scrambled with spinach, artichoke hearts, red 
onions, sun-dried tomatoes, Kalamata olives & feta  12.25

Popeye’s Scramble
eggs or tofu scrambled with mounds of fresh spinach, broccoli & 
zucchini in a light teriyaki marinade with salsa on the side  11.75

Wild Salmon Scramble
eggs scrambled with wild sockeye salmon, pesto,  

mushrooms & green onions  13.25 

     Lox, Eggs & Onion Scramble   12.95



                                      

SPECIALTIES
Huevos Rancheros or Tofu Rancheros                         

two eggs any style or tofu on crispy corn tortillas 
topped with Brothers’ Spanish sauce; salsa & 

guacamole; hashbrowns, tomatoes or pinto beans;                             
and choice of corn or flour tortillas  12.25

Huevos con Chorizo
scrambled eggs & Mexican sausage with cheddar cheese 

& green onions; hashbrowns, tomatoes or pinto beans; 
salsa; and choice of corn or flour tortillas  12.25

Breakfast Burrito
flour tortilla stuffed with scrambled eggs or tofu, sautéed 

veggies, Brothers’ Spanish sauce, pinto beans & jack 
cheese; served with salsa, guacomole & sour cream  9.95

Housemade Potato Pancakes
served with sour cream & Housemade                         

organic apple sauce  9.95

Housemade Cheese Blintzes 
served with sour cream & preserves 9.95
add strawberries & whipped cream 2.75

Biscuits and Gravy
Housemade baking powder biscuits and Housemade 

sausage gravy, with 2 eggs, any style   9.95

Brothers’ Egg Sandwich                                        
scrambled eggs, prosciutto OR sausage patty, seared 

tomato, sauteed spinach with melted swiss cheese on a 
toasted English muffin, served with fresh fruit   9.95

ETC...
Grizzlie’s Organic Granola or Swiss Muesli  4.95

add strawberries or fresh fruit   2.50

Bob’s Red Mill Organic Oatmeal  5.50
with cinnamon & brown sugar

French Toast, served with pancake syrup  7.95
made with thick sliced organic multi-grain bread 

add strawberries & whipped cream  2.75                          
add real New England maple syrup  2.50

Pancakes, served with pancake syrup
(buttermilk or buckwheat)

Short stack (2)  5.50 
Regular Stack (3)  6.50

add strawberries & whipped cream  2.75                           
add real New England maple syrup  2.50

Housemade Scone  2.25

Mixed Fresh Fruit or Strawberries
small  3.95;  large  5.50;  add yogurt .75

Bob’s Breakfast  7.75
housemade scone topped with fresh  

fruit, yogurt & granola   

Lox Plate
with cream cheese, tomatoes, red onions,  

Kalamata olives, 2 kosher pickles                
& 2 bagels (serves two) 16.95

add capers .75

Soups

Bagels & Lox
featuring bagels from Ashland’s  

Little Shop of Bagels
Lox & Cream Cheese on a Bagel

with tomatoes, red onions, Kalamata  
olives & kosher pickle 12.25 

add capers .50

The Loaded Bagel
with cream cheese, red onions, 

tomatoes, cucumber 
& kosher dill pickle  5.75

served with whole 
wheat baguette or 

Housemade savory scone

Bagel & Cream Cheese
with kosher dill pickle  2.95

Brothers’ Mother’s Chicken Soup  cup 4.75/bowl 5.95 
featuring Petaluma Poultry hormone- &  
antibiotic-free chicken
Housemade Soup of the Day (vegetarian)  cup 4.75/bowl 5.95
Brothers’ Gazpacho (served in season)  cup 4.75/bowl 5.95
Soup and Salad  cup 7.95/bowl 9.75 
choice of soup with an organic green salad



Specialty Sandwiches
Classic Turkey Club 	 triple-decker on toasted sour dough, with turkey, bacon, lettuce,  
	 tomatoes, red onions and mayo; French fries & kosher pickle  11.25

Turkey Club Wrap 	 turkey, bacon, lettuce, tomatoes, red onions and ranch dressing, 
wrapped in a flour tortilla; deli salad & kosher pickle  10.50

French Dip	 brisket of beef (hormone- & antibiotic-free) or baked ham on a
	 French roll; French fries, au jus & kosher pickle   11.25

The Reuben	 hot corned beef or smoked turkey on grilled rye with Swiss cheese,
	 sauerkraut & 1000 Island dressing; deli salad & kosher pickle   10.95

Cheese & Veggie Supreme	 cheddar & jack cheese, guacamole, cucumbers, tomatoes, 1000	Island dressing, 
Kalamata olives & red onions on wheat; deli salad & kosher pickle   9.25

Santa Fe Chicken	 grilled chicken breast (hormone- & antibiotic-free) topped with jack
	 cheese & green chilies served on a French roll with lettuce, tomatoes,  
	 red onions & orange-chipotle dressing; deli salad & kosher pickle  10.95

Albacore Melt	 premium albacore tuna salad on grilled rye with green chilies,
	  tomatoes & cheddar cheese; deli salad & kosher pickle  9.95

Sky High	 hot pastrami, corned beef or ham on grilled rye topped with
	 1000 Island dressing & coleslaw; deli salad & kosher pickle  9.95

Steak Sandwich	 fresh cut 8 oz. New York strip (hormone- & antibiotic-free) on a
	 French roll with lettuce, tomatoes and red onions; French fries & kosher pickle  14.50

B.L.T.	 bacon, lettuce & tomato on toasted whole wheat bread, 
	 with mayo; deli salad & kosher pickle   9.25
	
Pesto Salmon 	 a wild sockeye salmon filet, grilled with Housemade pesto on a
	 French roll with lettuce, tomatoes & red onions; French fries & kosher pickle  13.95

Our Hero	 Italian Salami, baked ham & Swiss piled high on a French roll with lettuce, tomatoes,
	  red onions, pepperoncini & Greek dressing; French fries & kosher pickle  10.95

For the Lighter Appetite…
a half sandwich from  

our Deli Sandwich listing  

with a cup of soup 8.50  
OR

with a small house salad 8.95

All sandwiches served on rye (unless otherwise requested) with choice of deli salad  (coleslaw, potato salad or 3-bean salad)    
& kosher pickle.   Mayo, mustard, lettuce, tomatoes, red onion & cheese on request. 8.75 whole; 5.95 half

Hot Pastrami
Hot Corned Beef

Hot Brisket of Beef
Roast Turkey
Baked Ham

Italian Salami
 Albacore Salad

Deli Sandwiches

         Picnic Lunch Special
Choose a sandwich from 

our Deli Sandwich 
listing & we’ll box it to 

go with a soda, cookie, 
kosher pickle & deli salad. 
Place your order ahead of 

time and we’ll have it ready 
for you to pick up!  10.95



Salads
Served with your choice of Housemade dressings - Poppy Seed Vinaigrette, Greek Vinaigrette, Orange Chipotle, 

1000 Island, Ranch, Blue Cheese; choice of whole wheat baguette or Housemade savory scone

Caesar Salad Supreme  the classic salad made with romaine, 
Housemade Caesar dressing, freshly-grated parmesan & croutons  9.95
with grilled chicken,  add 4.25 
with grilled wild sockeye salmon filet,  add 5.50

Bacon & Egg Salad  bacon strips and two poached eggs on a bed of organic field greens
with cherry tomatoes, cucumbers and croutons; choice of dressing  10.95

Prosciutto, Apple & Blue Cheese Salad  prosciutto, organic Fuji apples, blue cheese
crumbles and candied walnuts on a bed of organic field greens; choice of dressing  11.50

Greek Salad  organic field greens, artichoke hearts, sun-dried tomatoes, red onions, 
cucumber, pepperoncini, feta cheese & Kalamata olives  9.95

Chef’s Salad Supreme  smoked turkey, ham & cheddar cheese on a bed of organic field 
greens with all the trimmings; choice of dressing  11.50

Half Chef’s Salad  like the Chef’s Salad, but for the lighter appetite  9.50

Painted Hills Steak Salad  a grilled 8oz. New York Strip on a bed of organic field greens 
with sun-dried tomatoes & caramelized onions; choice of dressing  14.50

Albacore Salad  premium albacore salad on a bed of organic field greens 
with potato salad, coleslaw, tomatoes & Kalamata olives; choice of dressing  10.25

Curried Chicken Salad  cubes of chicken in a curried yogurt dressing, with diced red onion and 
red grapes on .a bed of organic field greens, topped with candied walnuts; choice of dressing  11.50

Siskiyou Salad  organic field greens with sautéed vegetables, roasted red bell peppers, 
caramelized onions, topped with Chevre & candied walnuts; choice of dressing  11.75

House Green Salad  organic field greens with tomatoes, cucumbers, red onion,
carrots & croutons; choice of dressing  small 4.95/large 6.95 

                Burgers
featuring grass-fed, hormone- & antibiotic-free beef

add…cheese .50...bacon 1.50...mushrooms 1.00...guacamole 1.50
   

Deluxe Burger
1/3 lb. of lean ground beef on a toasted  

hamburger bun with lettuce, tomatoes, red onions,  
1000 Island dressing & kosher pickle   

7.95 - add French Fries 2.00

Teriyaki Burger
1/3 lb. of marinated lean ground beef on a toasted 
hamburger bun with sautéed mushrooms, lettuce, 

tomatoes, red onions & kosher pickle   
8.95 - add French Fries 2.00

Teriyaki Salmon Burger
marinated wild salmon patty on a toasted hamburger    

bun with lettuce, tomatoes, red onions & kosher pickle      
8.95 - add French Fries 2.00

Zucchini Burger
a vegetarian favorite, made with shredded 

zucchini & almonds on a toasted hamburger bun 
with lettuce, tomatoes, red onions, 1000 Island                          

dressing & kosher pickle                                          
 7.95 - add French Fries 2.00

Patty Melt
1/3 lb. of lean ground beef on 

 grilled rye with cheddar cheese, caramelized 
onions & kosher pickle  

8.95 - add French Fries 2.00

Blues Brothers’ Burger
1/3 lb. of lean ground beef on a toasted 

hamburger bun topped with bacon and  blue 
cheese, with lettuce, tomatoes, red onions,  

blue cheese dressing & kosher pickle  
9.95 - add French Fries 2.00



HOT
Organic Coffee, regular or decaf (bottomless)  2.50

Teas  2.00
English Breakfast, Earl Grey, Green, Orange 

Spice, Chamomile, Licorice Spice, Lemon Ginger,                                     
Peppermint & Wild Raspberry

Maté  2.95
Featuring organic Yerba Maté from Ecoteas

Hot Chocolate  2.95
Steamed milk, semi-sweet chocolate & whipped cream

Chai  3.50
Indian tea freshly brewed with milk 

Americano  2.50
Organic espresso & hot water 

Café au Lait  2.75
Organic coffee & steamed milk

Mocha  3.75
Organic espresso, hot chocolate & whipped cream

Organic Espresso  2.25
Cappuccino  3.50

Organic espresso topped with foamed milk

Latté   3.50
Organic espresso with steamed milk

Shot in the Dark  2.95
Large mug of organic coffee with a shot of organic espresso

double shot, add Italian syrup
or substitute organic soy milk  add .50

• Iced espresso drinks also available •

In consideration of others, we respectfully request  
that cell phones and pagers be placed on silent or  

vibrate mode.  Thank you!

featuring certified organic,          
fairly traded coffee from  

Ashland’s Noble Coffee Roasting 

 
  
 

Cream Cheese or Sour Cream   .95
Fresh-Cut French Fries  2.95

Toast, Bagel or English Muffin  1.95
Housemade Scone  2.25

Hash Browns  2.95
Bacon, Ham, Pork & Sage or Apple-Chicken Sausage,  

Sausage Patty, Corned Beef or Ground Beef  3.75
Yogurt, Cottage Cheese  1.95

Housemade Organic Apple Sauce  2.25
Deli Salad (coleslaw, potato salad or 3-bean salad)  2.25

Sauteed Fresh Vegetables  5.95

COLD
Pure Squeezed Organic Orange Juice  2.95

Pure Squeezed Organic Grapefruit Juice  2.95

Pure Pressed Organic Apple Cider  2.95

Organic Lemonade (in season)  2.95

Cranberry or Tomato Juice  2.50

Milk (Whole or Skim)  2.00

Freshly Brewed Iced Tea (bottomless)  2.50

Sodas (Pepsi-Cola, Diet Pepsi, Mug Root Beer, Mountain 
Dew, Sierra Mist, Diet Sierra Mist  & Dr. Pepper) 

(bottomless)  .2.25

Sparkling Mineral Water  2.00

B e v e r a g e s

BEER, WINE
& COCKTAILS

Ask your server for our bar menu.

We use only filtered water

18% gratuity added to checks of parties of 6 or more

On The Side

$1.00 plate charge added to checks for split entrees


