
Buttermilk Pancakes
These are no ordinary pancakes!  
Our batter is carefully blended by 
hand using fresh ingredients such 
as Small’s Family Farm’s locally 
grown and milled flour, an heirloom 
sourdough starter, and special 
enzymes which ensure a light and 
fine texture. Served with whipped 
butter and warm syrup.  
Full Stack    10.95
Short Stack  8.95

With ingredients baked inside…

       Blueberries
Dusted with powdered sugar 
and served with house-made 
blueberry syrup.  12.35

          Bacon
A genius combination of sweet 
and savory.  12.35

      Roasted Pecan
A taste of the South roasted fresh 
in our kitchen.  12.35

    Chocolate Chip
A chocolate lover’s treat.  11.95

        Strawberry-
   Granola Pancakes
Our unique buttermilk batter 
mixed with house-made granola 
and topped with fresh strawberries 
and whipped cream. Served with 
warm strawberry syrup.  13.75

£Creative Pancakes•

            

Fresh-Sqeezed 
Orange Juice 

              Mimosas To Go
A chilled bottle of sparkling paired with fresh 
sqeezed orage juice.  Don’t miss out on the fun!  
Only 19.95

Espresso
All drinks are 14oz. double shot.  Extra shots and flavors available upon requiest.

Americano       3.95
Latte                 5.25

Cappuccino      5.25
Chai      5.25

 

Mocha
Ghirardelli Chocolate,  espresso whipped cream  5.95

Viennese Real cinnamon, vanilla, homemade espresso 
whipped cream   5.95

 

Kid          3.95
Regular  4.75
Jug 13.95

French Baked Omelettes
“A good French omelette is a smooth, gently swelling, golden oval

 that is tender and creamy inside.”  -Julia Child
Made in the French style, our unique omelettes are finished in the oven, 

and served with Three Buttermilk Pancakes.

Ham and Cheddar Omelette
Diced ham and sharp cheddar cheese 
folded into fluffy eggs.  14.75

Bacon and Swiss Omelette
A classic filled with house-ground bacon and 
shredded Swiss cheese.  14.75

Western Omelette
A medley of diced ham, chopped bell peppers, 
onions, and sharp cheddar cheese.  15.25

Dubliner Omelette
Chopped in-house corned beef with Swiss cheese 
gives our French style omelette an Irish twist.  14.95

Mountain Man Omelette
Ham, bacon, bell peppers, onion, mushrooms and 
sharp cheddar, topped with sausage gravy.  16.95

Florentine Omelette
A delicate sauté of mushrooms, spinach, and onion, 
combined with Swiss cheese.   14.95

Eggs Nicole
Mushrooms, onions, spinach, and Swiss cheese with a splash of Marsala 
scrambled into three eggs and served on a toasted croissant under a blanket of 
hollandaise. Sided with breakfast potatoes or three buttermilk pancakes.  15.25

Gourmet Scrambles
All scrambles are made with Four Extra Large Eggs and 
served with Three Buttermilk Pancakes.

Classic Scramble
Your choice of in-house ground bacon or diced 
smoked ham skillfully scrambled with shredded 
Swiss, or sharp cheddar.  14.75

Garden Scramble
The Chef’s selection of fresh seasonal vegetables 
scrambled with sharp cheddar, and topped with 
diced tomatoes and chives.  15.75

Eggs Benedict*
Choose from five brilliant takes on this 
breakfast legend.  All served with your choice of 
Three Buttermilk Pancakes or Breakfast Style 
Potatoes.

Classic
Two poached eggs and Canadian bacon 
atop a toasted English muffin. Finished 
with hollandaise sauce.  15.95

California
Sliced tomato and fresh avocado nestled 
between two poached eggs and a whole 
wheat English muffin.  Topped with 
hollandaise sauce.  15.95

Irish Brisket
Thin sliced corned beef on a toasted English 
muffin underneath two poached eggs. 
Topped with hollandaise and fresh chives.  
15.95

Country Style
A toasted English muffin topped with two 
strips of thick bacon and two poached eggs, 
smothered in country gravy.  15.95

 See our Full Cocktail List    
Further Down the Menu!



£House Specialties•

Swedish Flapjacks
These extra-large, thin pancakes are sweet, 
moist, and simply unforgettable.  Served with 
whipped butter and your choice of warm syrup or 
lingonberry sauce  12.95

Fruit Blintzes
My Grandmother’s recipe makes this a true Eastern 
European treat. A sweet ricotta filling wrapped 
inside three French crepes and topped with your 
choice of fresh strawberries, or blueberries 14.50

Homemade Biscuits and Country Gravy*
A large cream biscuit blanketed with gourmet 
country gravy packed with sausage, house-ground 
bacon, and a touch of sherry and thyme. Sided with 
two extra-large eggs.    12.95

Add Breakfast Style Potatoes.  5.25

Corned Beef Hash*
Hand carved in-house corned beef with grilled sweet 
onions piled atop our famous breakfast potatoes. 
Served with two basted eggs.  14.75  
Add Toast  3.95

Frontier Skillet*
Diced ham, red and green bell peppers and onions 
grilled with our breakfast style potatoes and topped 
with sharp cheddar cheese, and two eggs.  14.75   
Try our meatless Veggie Skillet with seasonal vegetables! 

Blueberry Cobbler French Toast
Thick slices of French toast rolled in house-made 
granola and topped with blueberries, whipped 
cream, and homemade blueberry syrup.  13.95

Classic French Toast
Extra thick sourdough bread dipped in a classic 
batter and grilled to golden perfection.  11.75

Breakfast Croissant
Thick sliced bacon, scramble egg and extra-sharp 
cheddar cheese on a warm croissant.  8.95

Breakfast Sandwich
Thinly sliced Hill Meats’ ham, scrambled egg, and 
extra sharp cheddar on grilled sourdough.  8.95

King Kong Breakfast Sando
A fan favorite, this sandwich stacks thick bacon, 
sliced ham, a fried egg, sliced tomato and extra-
sharp cheddar on grilled sourdough.   10.95

Substitute Avocado for the Meat at no charge
Add Breakfast Style Potatoes.  4.95

          The Maple Counter Breakfast Burrito
                                       A perfect food for carry-out!  
 The Classic:  Crumbled bacon, sharp cheddar cheese, scrambled eggs, 
and our famous breakfast potatoes finished with avocado crema and fresh  
tomaotes and rolled into a giagantic grilled tortilla.  9.95
 The Veggie:  A delicate sautee of fresh zucchini, spinach, mushrooms 
and onion scrambled with cheddar cheese and eggs rolled up with our famous 
breakfast potatoes, fresh tomatoes, and avocado crema.  9.95

Breakfast Sandos*
Created especially for your Carry-Our needs, our break-

fast sandwiches are made to order and travel well. 

Love the Coffee?  We sell it by the Pound! 

*Our eggs are cooked to order. Consuming undercooked eggs 
may increase the risk of foodborne illness.

              Walla Walla Roastery’s exclusive 
            ‘Kory’s Custom Brew’ Coffee 3.65

Decaffeinated ‘Rachel’s Roast’ Coffee 3.65

Beverages

Soft Drinks: Pepsi, Diet Pepsi, Sunkist, 7-up 1.00

Ghirardelli Hot Chocolate
With Homemade Whipped Cream 4.75
Apple Juice                           Small  2.75     Large  3.25
Cranberry Juice                    Small  2.75      Large  3.25

Alcoholic Beverages listed on the next page.

To ensure the 

highest quality, all 

of our dishes are 

made to order.

Yogurt Parfait
Alternating layers of homemade granola,  vanilla 
yogurt, strawberries, and blueberries.  10.75

The Maple Counter Trio*
Two eggs any style, and your choice of meat 
accompanied by three buttermilk pancakes.
Choose from:

Extra-Thick Sliced Bacon 13.75 
Link Sausage                  13.50 
Canadian Bacon  13.75

The Tradition*
A large serving of our breakfast style potatoes joined 
by two basted eggs and thick cut toast with  
fruit preserves.  12.95
             Add an order of  Link sausage  4.35   
                Extra-Thick-sliced bacon  4.50  
                   Canadian bacon 4.50 

Breakfast Menu Served All Day



Handcrafted Lunches
Our lunches are served everyday, starting at 11:00 AM.

The Reuben
Thin sliced corned beef cooked in house and topped 
with sauerkraut, melted Swiss and homemade 1000 
island on grilled marbled rye.  14.95

 
Royal Ham Melt
Thin sliced smoked ham and melted cheddar cheese 
on grilled sourdough bread with lettuce, tomato, and 
special sauce.  14.25

The Monte Cristo
Thinly sliced ham and melted Swiss cheese 
nestled between two pieces of golden egg-battered 
sourdough. Dusted with powdered sugar and 
sided with fruit preserves.  14.95

The New Yorker
Carved corned beef and melted Swiss cheese under 
a tower of coleslaw on marbled rye. Dressed with 
homemade 1000 island.  14.95 

Grand B.L.T.
A half pound of thick bacon, lettuce, tomato, and 
sharp cheddar on grilled sourdough dressed with 
our special sauce.  14.75   Add Avocado  3.25

£House Favorites•
Served with your choice of Fries or Coleslaw.

*Consuming undercooked meat may increase your risk of foodborne illness

Gourmet Burgers*
Locally sourced, Grass-Fed, 100% Chuck burgers

Served with Fries or Coleslaw.

 
Classic Burger
Lettuce, sliced tomato, red onion, and our specialty 
Drive-In sauce on a locally baked bun.  11.75
Add sharp cheddar or Swiss  .95
Add extra-thick bacon  2.95 
Add Avocado  3.25

Cowboy Burger
Extra-thick bacon and sharp cheddar smothered in 
Kory’s homemade BBQ sauce.  Lettuce, red onion, 
tomato and Drive-In sauce.  15.75

Vegetarian patties available upon request. 
Gluten-Free bread and buns are available for an additional 1.25

Gift Cards!

The Maple Counter Cafe
   Is Open Everyday.
Our Hours of opperation 
during the shutdown are
   8:00 AM - 1:30 PM  

Place your order online or
   Call us at: (509) 876-2527

Follow us on Facecbook and 
Instagram for new specials!

Shop Locally!
Support the Community!
Check out Our Website 

for Holiday Gift baskets 
and other great deals to 

brighten the Season.

Cocktails & Beer
 House Bloody Mary $10
 Fresh-Sqeezed Mimosa $8
 Tequilla Sunrise  $9
 Rainier Red Beer  $4.50
 Spicy Red Beer  $5
 Micro-Brews  $4
 Domestic Beers  $3.50

Visit our Online 
Store to snag a 
perfect gift for 

the holidays!


