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Breakfast

served all day!

Omelettes, Eggs And Scrambles Come With The Following Choices:

Sides (choose one): hash browns, sliced tomatoes or pinto beans
Breads (choose one): toast, bagel, English muffin or Housemade scone

Specialty
Omelettes

Made with 3 eggs; 2-eggs deduct 1.00; egg
whites add 1.50. Make up to one change, OR
build a Custom Omelette.

1. Bacon, spinach, red onion,
tomatoes & jack cheese 14.50

2. Bacon, red potatoes, green onions,
fresh garlic & jack cheese 14.50

3. Zucchini, mushrooms, onions,
herbs & cheddar cheese 13.95

4. Onions, mushrooms & cheddar
cheese 13.15

5. Ham, green peppers, onions &
cheddar cheese 14.25

6. Bacon, onions, mushrooms &
cheddar cheese 14.25

1. Corned beef, red potatoes, green
peppers, onions & jack cheese 14.50

8. Lox, red potatoes, onions, capers &
chevre cheese 14.95

9. Guacamole, tomatoes & cheddar
cheese 13.95

10. Bacon, ham, sausage, pepperoncinis &

jack cheese 14.50

11. Bacon, tomatoes & cheddar
cheese 13.95

12. Spinach, roasted red peppers &
chevre 13.95

Custom
Omelettes

Start with a Basic Cheese Omelette
and build it how you like it! 12.25

Add any vegetable .75; add meat 1.75; add

guacamole 1.50; add Sockeye salmon or lox 2.25.

Two Eggs, any Style 8.95

Two Eggs, any Style with Meat 10.95
Choice of bacon, ham, pork-sage or chicken-
apple sausage, sausage patty or ground beef

Steak & Eggs — 8 oz. New York Strip 15.95

Scrambles

Veggie Scramble 13.95

Eggs or tofu scrambled with mushrooms,
onions, tomatoes, zucchini and broccoli in a
light teriyaki marinade

Mediterranean Scramble 13.95
Eggs or tofu scrambled with spinach,
artichoke heatrts, red onions, sun-dried
tomatoes, Kalamata olives and feta

Popeye Scramble 13.95
Eggs or tofu scrambled with spinach, broccoli
and zucchini in a light teriyaki marinade

Wild Salmon Scramble 14.95
Eggs scrambled with wild sockeye salmon,
pesto, mushrooms and green onions

L.E.O. Scramble 14.95
Eggs scrambled with lox and white onions

Going Local!
Coffee: Noble Coffee, Ashland

Yerba Maté: EcoTeas, Ashland
Bagels: Little Shop of Bagels, Ashland

Breads: La Baguette Bakery, Ashland

Beef and Chicken: (Antibiotic and
Hormone-Free) Oregon and No. California
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Specialties

Huevos con Chorizo 13.95

Eggs scrambled with Chorizo, cheddar
cheese and green onions; served with pinto
beans; salsa on the side; choice of corn or
flour tortillas

Huevos Rancheros 13.95

Two eggs, any style on crispy corn tortillas
topped with Brothers’ Spanish sauce; served
with pinto beans; salsa and guacamole on
the side

Breakfast Burrito 10.95

Flour tortilla stuffed with scrambled eggs or
tofu, sautéed veggies, Brothers’ Spanish
sauce, pinto beans and jack cheese; salsa,
guacomole and sour cream on the side
add any meat 2.00

Housemade Potato Pancakes 10.95
Served with sour cream and Housemade
organic apple sauce

Biscuits and Gravy 10.95

Housemade baking powder biscuits and
Housemade sausage gravy, with 2 eggs, any
style

Brothers’ Egg Sandwich 10.95
Scrambled eggs, sausage patty, seared
tomato, sauteed spinach with melted Swiss
cheese on a toasted English muffin, served
with fresh fruit

Corned Beef Hash 13.95

Corned beef, red potatoes, bacon, red and
green bell peppers, onions, garlic and thyme,
with 2 eggs, any style

Bagels & Lox

Lox, Cream Cheese and Bagel 14.95

with tomatoes, red onions, Kalamata olives

and Kosher pickle; add capers .50/.75

Bagel and Cream Cheese 4.50
with Kosher pickle

The Loaded Bagel 7.95

with cream cheese, red onions, tomatoes,
cucumbers and Kosher pickle

add capers .50

Sweets

Housemade Cheese Blintzes 13.95
Housemade crepes, filled with cottage cheese,
cream cheese, lemon and vanilla,

served with sour cream and preserves

add strawberries and whipped cream 2.95

French Toast 9.95

Made with thick sliced organic multi-grain bread
add strawberries and whipped cream 2.95
add real maple syrup 2.75

Pancakes (buttermilk or buckwheat) 8.95
Add strawberries and whipped cream 2.95
add real maple syrup 2.75

Combo Breakfast 8.95

One pancake OR 1/2 order of French toast
with 2 eggs, any style

with meat, add 2.75

Lighter Side

Grizzlie’s Organic Granola 6.25
add strawberries or mixed fresh fruit 2.75

Bob’s Red Mill Organic Oatmeal 6.25
with cinnamon and brown sugar
add raisins .50; walnuts .75; strawberries 2.75

Mixed Fresh Fruit or Strawverries
small 4.50/large 6.50
add yogurt .95

Bob’s Breakfast 9.95
Housemade scone topped with fresh
fruit, yogurt and granola

Soups

served with baguette or Housemade savory scone

Brothers’ Mother’s Chicken Soup
cup 4.95/ bowl 6.95

Housemade Soup of the Day (vegetarian)
cup 4.95/ bowl 6.95

Soup and Salad cup 9.95/bowl 11.95
choice of soup with an organic green salad



Lunch

served all day!

Specialty Sandwiches

Sides (choose one): coleslaw, potato salad, 3-bean salad or French Fries
OR cup of soup or small House salad, add 2.95

Classic Turkey Club 13.95 Cheese and Veggie Supreme 11.95
Triple-decker on toasted sourdough, with Cheddar and Provolone cheese, lettuce,
turkey, bacon, lettuce, tomatoes, red onions tomatoes, red onions, cucumbers, chipotle
and mayo mayo, guacamole and Kalamata olives
French Dip 13.25 on whole wheat

Steamed beef brisket on a toasted French roll, Santa Fe Chicken 13.95

with au jus Grilled chicken breast topped with pepperjack
add caramelized onions & Swiss cheese 1.50 cheese and green chilies served on a French

roll with lettuce, tomatoes, red onions and

The Reuben 13.25 .
chipotle mayo

Hot corned beef or smoked turkey on grilled

rye with Swiss cheese, sauerkraut and 1000 Albacore Melt 10.95

Island dressing Premium albacore tuna salad on grilled
Our Hero 12.95 Q;’ee (vjvcijtgrgcfsgsghi//es, tomatoes and
Smoked turkey, ham and Swiss cheese

piled high on a French roll with lettuce, B.L.T. 10.95

tomatoes, red onions, pepperoncinis and Bacon, lettuce, tomato and mayo on
Greek Vinaigrette toasted whole wheat

Sky High 12.95

Hot pastrami or corned beef on
grilled rye topped with 1000 Island
dressing and coleslaw

Deli Sandwiches

Build your own: whole 9.95/half 7.50
Sides (choose one): coleslaw, potato salad, 3-bean salad or French Fries
OR cup of soup or small House salad, add 2.95

Your Bread Your Meat Your Toppings Your Cheese

(choose one) (choose one) (choose any) (choose one)

Rye Hot Pastrami Lettuce Cheddar

Whole Wheat Hot Corned Beef Tomato Provolone

Sourdough Hot Beef Brisket Red Onion Swiss

French Roll Smoked Turkey Mayo Pepperjack
Smoked Ham Yellow Mustard

Albacore Salad Dijon Mustard



Salads

Dressings (choose one): Balsamic Vinaigrette, Greek Vinaigrette, 1000 Island, Ranch or Blue Cheese
Breads (choose one): baguette or Housemade savory scone

Caesar Salad Supreme 11.95 Chef’s Salad Supreme 12.95/half 9.95
The classic salad made with romaine, Smoked turkey, ham, cheddar and Provolone
Caesar dressing, freshly-grated parmesan cheese on a bed of organic greens, with

and Housemade croutons all the trimmings

with grilled chicken, add 5.95

with grilled wild Sockeye salmon, add 6.95 Albacore Salad 12.95

Premium albacore salad on a bed of organic
Steak, Apple and Blue Cheese Salad 15.95 greens with potato salad, coleslaw, tomatoes,
Grilled 8oz. New York Strip, organic Fuji Kalamata olives and Kosher pickle

apples, blue cheese crumbles and candied Siskiyou Salad 13.95

walnuts on a bed of organic greens Organic greens with sautéed vegetables,
Greek Salad 12.95 roasted red bell peppers, caramelized onions,
Organic greens, artichoke hearts, sun- topped with chevre and candied walnuts

dried tomat_‘o.es, red onions, cucumbers, House Green Salad small 6.25/large 8.95
pepperoncinis, feta cheese and Kalamata . )
Organic greens with tomatoes, cucumbers,

olives, tossed with Greek Vinaigrette )

red onion, carrots and Housemade croutons
Soup and Salad cup 9.95/bowl 11.95
Choice of soup with an organic green salad

Burgers

Add french fries: 2.00; cheese: .75; bacon: 1.75; teriyaki mushrooms: 1.50; guacamole: 1.50

Deluxe Burger 8.95
1/3 Ib. of lean seasoned ground beef on a toasted hamburger bun with lettuce, tomatoes, red
onions, 1000 Island dressing and Kosher pickle

Blues Brothers’ Burger 11.95
1/3 Ib. of lean seasoned ground beef topped with bacon and blue cheese on a toasted
hamburger bun, with lettuce, tomatoes, red onions, blue cheese dressing and Kosher pickle

Patty Melt 10.95
1/3 Ib. of lean seasoned ground beef on grilled rye with Swiss cheese, caramelized onions
and Kosher pickle

Zucchini Burger 10.95
A vegetarian favorite, made with shredded zucchini and almonds on a toasted hamburger bun
with lettuce, tomatoes, red onions, 1000 Island dressing and Kosher pickle

Salmon Burger 10.95
Salmon patty on a toasted hamburger bun with lettuce, tomatoes, red onions,
chipotle mayo and Kosher pickle

Grilled Chicken Burger 10.95
Grilled chicken breast on a toasted hamburger bun with lettuce, tomatoes, red onions,
1000 Island dressing and Kosher pickle



Beverages

and On the Side

Hot Drinks

Organic Coffee 3.00
(Bottomless)

Teas 2.15

English Breakfast, Earl Grey, Earl Grey
Decaf, Green, Orange Spice, Chamomile,
Licorice Spice, Lemon Ginger, Peppermint

EcoTeas Yerba Maté 3.95
Chai 4.25
Freshly-brewed Indian tea with milk and vanilla

Hot Chocolate 3.95
Steamed milk, semi-sweet chocolate
and whipped cream

Americano 2.95
Organic espresso and hot water

Café au Lait 3.15
Organic coffee and steamed milk

Mocha 4.50
Organic espresso, hot chocolate and
whipped cream

Organic Espresso 2.95
Cappuccino 3.95
Organic espresso topped with foamed milk

Latté 3.95
Organic espresso with steamed milk

Shot in the Dark 3.15
Large mug of organic coffee with a shot of
organic espresso

double shot, add Italian syrup or
substitute organic soy or almond milk add .75

We use only Filtered Water
18% Service charge added to parties of 6 or more

$1.00 plate charge added to checks for split entrees

Cold Drinks

Pure Squeezed Organic Orange Juice 3.50
Pure Squeezed Organic Grapefruit Juice 3.50
Pure Pressed Organic Apple Cider 3.50
Organic Lemonade 3.50

Cranberry or Tomato Juice 2.95

Milk (Whole or Skim) 2.715

Freshly Brewed Iced Tea 2.95

(Bottomless)

Arnold Palmer 3.15
(Bottomless Iced Tea)

Sodas 2.95
Coke, Diet Coke, Barq’s Root Beer,
Seagram’s Ginger Ale, Sprite (Bottomless)

Sparkling Mineral Water 2.50

On the Side

Cream Cheese or Sour Cream .95
Fresh-Cut French Fries 3.95

Toast, Bagel or English Muffin 2.95
Housemade Scone 3.25

Hash Browns 4.25

Bacon, Ham, Pork-Sage or Chicken-
Apple Sausage, Sausage Patty, or
Ground Beef 4.50

Yogurt or Cottage Cheese 2.25

Housemade Organic Applesauce 3.25

Deli Salad 3.25
(coleslaw, potato salad or 3-bean salad)

Sauteed Fresh Vegetables 6.95

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have a medical condition.

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- and 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.




