
B R E A K F A S T  M E N U

BENEDICTS*

TRADITIONAL  - $19
Canadian Bacon, poached farm eggs, 
hollandaise

SMOKED SALMON - $26
house smoked wild salmon, poached 
farm eggs, hollandaise

FLORENTINE - $19
Kingfisher Farm’s spinach, spring 
onions, poached farm eggs, 
hollandaise

LUMP CRAB - $28
herb butter, poached farm eggs, 
hollandaise

NOT SO PERFECT - $19
Canadian Bacon, poached farm eggs, 
sausage, gravy, fresh biscuit

SIDES

Two Eggs - $5
Hash Browns - $5
Hollandaise - $4
Sausage Gravy - $5
Cannon Beach Bakery Toast - $4
English Muffin or Biscuit - $4
Daily’s Bacon - $5
Sausage Links - $5
Fruit  - $5

BOB’S RED MILL STEEL CUT OATS - $13 
Oregon hazelnuts, local honey, 
blueberry compote

CLASSICS

WAYFARER GRANOLA - $11
organic yogurt, fresh Oregon berries,
vanilla, local honey

TWO EGG BREAKFAST* - $17
two eggs, your choice of Daily’s bacon,
ham or sausage links, hash browns and
choice of toast

EGG WHITE OMELET - $15
Kingfisher Farm’s spinach, avocado,
hash browns

YOUR PERFECT SCRAMBLE - $17

three scrambled eggs topped with local
white cheddar. Choice of two fillings:
house sausage, ham Daily’s bacon,
mushrooms, spinach, pickled peppers,
spring onions or early tomatoes. Served
with hashbrowns

SPECIALTIES

ESPRESSO DRINKS

Espresso - $4
Latte - $5
Americano - $5
Mocha - $6
Cappuccino - $5

*Extra for soy oat or almond milk - $1

AVOCADO TOAST* - $16
Cannon Beach Bakery sourdough,
smashed avocado, diced tomato, goat
cheese, served with citrus salad
Add 2 poached eggs  - $4

BISCUITS & GRAVY - half $10/full $16
house-made buttermilk biscuits topped
with house-made sausage gravy

STEAK OMELETTE* - $28
tenderloin tips, onions, peppers, cheddar 
cheese

CINAMON ROLL FRENCH TOAST - $18 
Oregon hazelnuts, whipped marionberry 
butter, maple syrup

MALTED WAFFLE - $16
blueberry compote, vanilla bean whipped 
cream

LUMP CRAB OMELETTE - $29
local white cheddar, hollandaise,
hash browns 

CHICKEN & WAFFLES - $21

buttermilk fried chicken, malted waffle, 
maple syrup, sea salt

THREE BIG PANCAKES - $17 
whipped cream, maple syrup,
salted butter

CHICKEN FRIED CHICKEN - $18 
house-made buttermilk biscuit, two 
fried eggs, sausage gravy

COCKTAILS

HOUSE BLOODY MARY - $14
Rose City Vodka, house-made bloody 
mary mix, salt rim, Daily’s bacon and
olives

MARIONBERRY FIZZ - $13
Marionberry vodka, orange juice, 
cranberry, Argyle Brut

MIMOSA - $9

Argyle Bruit, fresh orange juice

SALTY DOG - $12
Smirnoff Vodka, fresh grapefruit juice,
salt rim, lime

SLEEPY MONK HAZELNUT CREAM - $12
Frangelico, Bailey’s Sleepy Monk
Coffee, house-made whipped cream

A 15% gratuity will be added to all to-go
orders. A 20% gratuity will be automatically 
added for parties of seven or more.

* Consuming raw or under-cooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness.

Wayfarer Restaurant is proud to be 
Cannon Beach’s premier dining destination,

offering a 100% scratch kitchen that prepares
menu items daily using the freshest ingredients

from our local purveyors. 
Here’s a sample of our local favorites:

Cedar River Ranch - Ribeye and filet
Grazianos - Local family business sources produce

from local markets in Oregon
Kingfisher Farms - Greens and seasonal veggies

Ocean Beauty - Local fisheries
Reed & Hertig - Ground beef

Zwiefel Farm - Eggs

Made from Scratch with Local Purveyors
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