
LET’S BE FRIENDS HEARTHKIRKLAND.COM@HearthKirkland #gatherathearth

SWEET & FLUFFY

BURRATA TOAST | 16 
tomato jam, basil, sea salt, evoo powder, 
macrina sourdough, arugula
avocado +3, smoked salmo﻿n +10
one poached egg* +4, two poached eggs* +8
DEUCES BREAKFAST* | 23
two eggs your way, two slices of bacon,
two sausage links, parmesan potatoes, 
macrina sourdough
flank steak for bacon & sausage +12
BREAKFAST SANDWICH* | 18
herbed egg﻿s, bacon, arugula, tomato, aioli,
macrina brioche bun, parmesan potatoes
smoked salmon for bacon +10
chicken sausage patty for bacon +2
FORAGER'S FRITTATA* | 19
locally foraged mushrooms, tomatoes, spinach,
tillamook cheddar, parmesan potatoes
PNW SCRAMBLE* | 25
smoked salmon, spinach, dill cream, 
sherry caramelized pearl onions, 
smoked salmon caviar, macrina sourdough,
parmesan potatoes

 Menus and pricing subject to change. 
*Items marked with an * are either cooked to order and served raw or undercooked as requested or may contain raw or undercooked ingredients. 

The Health Department advises that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything.

WEEKEND BRUNCH
SAT & SUN 8AM - 3PM

updated 6.25.2024

SUNNY SIDE UP

HEARTH HOUSE SALAD petite 8 | full 15
shaved vegetables, sunflower seeds, 
white balsamic vinaigrette
sautéed harissa shrimp (3)+12
grilled chicken +7, flank steak* +12
burrata +8
FLANK STEAK SALAD* petite 16 | full 24
marinated flank, dried cherries, 
pickled red onion, bleu cheese dressing

CLASSIC BENEDICT* | 23
artisan ham, poached eggs, 
english muffin, hearth hollandaise,
parmesan potatoes
tomatoes for toast +2 
smoked salmon for ham +10
FARMER’S BENEDICT* | 21 
asparagus, tomato jam, poached eggs, 
english muffin, parmesan potatoes, 
hearth hollandaise, crispy onions
tomatoes for toast +2
FRIED CHICKEN & WAFFLE BENEDICT | 27
two poached eggs, hearth hollandaise,
maple syrup
“ROOT & SNOOT” AKA PORK BELLY HASH* | 23
crispy spuds, braised pork belly, mushrooms,
carrots, caramelized pearl onions, poached egg,
hearth hollandaise
SHRIMP & GRITS | 26
wild gulf prawns, beecher’s flagship cheddar
grits, harissa butter
pickled jalapeños +2
two poached eggs* +8

FRIES | 7
ketchup or sriracha aioli
sweet potato fries +2
CRISPY PARMESAN POTATOES | 5
BEECHER‘S CHEDDAR GRITS | 6

SIDES

sandwiches come with choice of: french fries or side salad.
sweet potato fries +2, pickled jalapeños +2,
avocado +3, bacon +3, one fried egg* +4

BUTTERMILK FRIED CHICKEN SANDWICH | 23
gem lettuce, sriracha mayo, dill pickles,
pickled red onion, fresh cilantro
WAGYU BURGER* | 23
21-day dry age wagyu, tillamook cheddar, tomato,
bacon-onion jam, little gem lettuce, herb aioli

LYNDA’S BEIGNETS | 10
powdered sugar & whipped cream
bonne maman preserves +1
BANANAS FOSTER FRENCH TOAST | 21
challah, vanilla bean whipped cream, 
brûléed bananas, candied pecans, 
sausage or bacon +5

BUTTERMILK PANCAKES | 16
powdered sugar, butter, maple syrup
mixed berries +4, bananas foster style +6
sausage or bacon +5
BELGIAN WAFFLE | 19
berries, maple syrup, whipped cream
bananas foster style +6
sausage or bacon +6

GREENS & SAMMY’S

SMOKEY BACON OR SAUSAGE | 5
ONE EGG YOUR WAY* | 4, TWO EGGS* | 8
SEASONAL FRESH FRUIT | 5
TOAST | 5
choice of english muffin, wheat or macrina sourdough
butter, fruit preserves



BRUNCHY COCKTAILS

BEER

HEARTH BLOODY MARY | 16
vodka, jason’s bloody mary mix, olives & pickles

THE SPICY PIG BLOODY MARY | 18 
viktor’s horseradish infused vodka, 
jason’s bloody mary mix, bacon & pickles

SPIRITED AWAY | 14
haku vodka, thyme syrup, lemon juice,
ginger beer, lemon & thyme sprig

SALTY DOG | 13
tito’s vodka, ruby grapefruit juice, salted rim

LAVENDER HAZE | 15
empress gin, lavender simple, lemon juice, lillet,
tirridis brut, friendship bracelet

HEARTH MIMOSA | 14
tirridis house blanc r.1 bubbles &
your choice of: orange, grapefruit or pineapple juice

ESPRESSO MARTINI | 16
bushmills irish whiskey, kahlua coffee liqueur, 
five farms irish cream, fresh espresso, orange zest

CARAJILLO CON CREMA | 13
espresso, licor 43, whipped cream, nutmeg

WEEKEND BRUNCH

LET’S BE FRIENDS HEARTHKIRKLAND.COM@HearthKirkland #gatherathearth
 Menus and pricing subject to change.  

*Items marked with an * are either cooked to order and served raw or undercooked as requested or may contain raw or undercooked ingredients. 
The Health Department advises that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything.

SPARKLING
 
TIRRIDIS HOUSE BLANC R.1 12 | 50
columbia valley ava, wa
NV TREVERI CELLARS BRUT ROSÉ 10 | 40  
columbia valley ava, wa
NV MOËT & CHANDON ‘IMPÉRIAL’ BRUT 29 | 125
èpernay, fr

WHITE
2022 MARK RYAN ‘LU & OLY‘ CHARDONNAY 12 | 48
columbia valley ava, wa 
2022 FLOWERS CHARDONNAY 22 | 88
sonoma coast ava, ca
2022 CLOUDY BAY SAUVIGNON BLANC 19 | 76
marlborough, nz
2022 LONG SHADOWS ‘CYMBAL’ SAUV BLANC 18 | 72
columbia valley ava, wa
2022 ALEXANA PINOT GRIS ‘TERROIR SERIES’ 14 | 56
willamette valley ava, or
2023 LANDMASS CHENIN BLANC 16 | 68
rogue valley ava, or

BY THE GLASS =$1 of all  glass pours donated to Lambert House = rosé bottles 15% off

SAT & SUN 8AM - 3PM
updated 6.26.2024

ROSÉ
2022 LONG SHADOWS  ‘JULIA’S DAZZLE’ 12 | 48
pinot gris, columbia valley ava, wa
2022 CHATEAU D’ESCLANS ‘WHISPERING ANGEL’ 15 | 64
grenache, syrah & graciano, paso robles ava, ca
2021 JOEL GOTT 11 | 44
grenache, mouvèdre, carignan, central coast ava, ca

RED
2021 MARK RYAN ‘LU & OLY‘ RED BLEND 12 | 48
columbia valley ava, wa
2021 DELILLE CELLARS ‘D2’ BORDEAUX BLEND 22 | 88 
columbia valley ava, wa
2021 TRISAETUM PINOT NOIR 19 | 75
williamette valley ava, or
2020 BROWNE FAMILY MERLOT 11 | 44
walla walla valley ava, wa
2020 LONG SHADOWS ‘SAGGI’ RED BLEND 29 | 116
columbia valley ava, wa
2021 MARK RYAN ‘THE DISSIDENT’ CABERNET 19 | 76
columbia valley ava, wa

BOTTLES & CANS CONTINUED
RAINIER | 5
seattle, wa 4.6%
‘JOHNNY UTAH’ PALE ALE | 5
georgetown, seattle, wa 5.6%
CHAINLINE IPA | 7
kirkland, wa 5%
SCUTTLEBUTT AMBER | 7
everett, wa 5.1%
‘MONK’S UNCLE’ TRIPEL ALE | 7
pike brewing, seattl﻿e,wa 9.9%
GUINNESS | 8
dublin, ireland 4.2% 14.9oz 

DRAFT
POLARIS PILSNER  | 8
chainline brewing, kirkland, wa 5% 
SEAPINE  HEFEWEIZEN | 8
seattle, wa  6.3% 
HEARTH IPA | 8
pike brewing, seattle, wa 6.3% 

BOTTLES & CANS
MILLER HIGH LIFE “PONY” | 4
milwaukee, wi 4.6% 7oz
BUD LIGHT | 5
st. louis, mo 4.2%

‘COCO JONES’ PORTER | 7
black raven, woodinville, wa 5.6%
4 GOOD HARD SELTZER | 7
ginger lime or lemon blueberry
seattle, wa 5%
TIETON ORGANIC HARD CIDER | 7
yakima, wa 6.9%

NON-ALCOHOLIC
ODOULS AMBER N.A. | 5
CLAUSTHALER N.A. | 6
ATHLETIC ‘WILD RUN’ N.A. IPA | 7


