The Breakfast
MENU %

Eagle Favorites C#E :
Sin

The ONLY HOMEMADE CORNED BEEF HASH in San Francisco!
< "ORIGINAL HOMEMADE CORNED BEEF HASH & EGGS" with Breakfast Potatoes, Fresh Fruit and Bread 14.95

"The Eagle’s (Classic Eggs Benedict" 9.95

ce ﬁgﬁ)

&2 San Francisco Cable Car Combo includes Corned Beef Hash, Bacon, Link Sausages, & Eggs with Fresh Fruit & Bread 17.95
ZaCrab Omelette with sauteed Onions, Jack Cheese and Scallions 16.95

Grilled Polish Sausage Plate with Egg, Breakfast Potatoes, Fresh Fruit and Bread 10.95
& Steak and Eggs seasoned Steak with Breakfast Potatoes, Fruit & Bread 15.95

Omelettes *All Omelettes are served with Breakfast Potatoesi Fresh Fruit and Bread

{Eagle’s Chef Special Omelette with Bacon, Sausage, Jack Cheese, Bell Peppers and Onions 13.95
Ham and Cheddar Cheese Omelette 11.95 Mushroom and Jack Cheese Omelette 11.95
California Omelette with Bacon, Avocado, Spinach, Swiss Cheese, & Sour Cream 13.95
The Veggie Omelette with Swiss Cheese, Bell Peppers, Spinach, Onion, Scallions, Mushrooms and Tomatoes 11.95
Shrimp Omelette with Jack Cheese and Scallions 16.95

House FaVOI’"i.'te SC r'CImb].eS Tossed with our Potatoes and the Eﬁﬁs in the Scmmblei served with Fresh Fruit and Bread
Shrimp & Pepperjack Cheese with scallions 16.95

& Corned Beef Scramble with Potatoes, Onions and Swiss Cheese Topped with 2 Scrambled Eggs 14.95
Polish Sausage Scrambled with Jalapenos, Tomatoes and Jack Cheese 12.95

Enjoy Eagle Old Fashioned Milkshake & Malt

Milkshake 5.95 Malted Milkshake 6.95

Vanilla e Strawberry e Choc extra served in stainless side cup

Pancakes

Buttermilk Pancakes 7.95
Blueberry Buttermilk Pancakes 9.95
Griddled Banana Pancakes topped with Brown Sugar, Bananas & Pecans 10.95

Pancakes grilled with fresh Strawberries inside & out 10.95 Bloody Mary 9.50
Chocolate Chip Buttermilk Pancakes 9.95

Crabby Mary 18
Add Whipped Cream .95

Add Bacon, Sausage or Ham 3.95 Side of Breakfast Potatoes 4.50 Screwdriver 7.50

Add 2 Eggs any style 2.95 Side of Corn Beef Hash 4.95
Classic Mimosa 8
JUMBO French Toast
Old Fashioned French Toast with Maple Syrup 7.95 Mango Mimosa 9
Strawberries French Toast 12.95
Banana and Pecans French Toast 10.95 House Champagne 8

Q'Peanut Butter and Banana stuffed French Toast 12.95

Add Eggs any style OR meat (Price in Pancake Selection)
The Basic Fgg O
Two egg breakfast any style, with Sausage, Bacon, or Ham, Breakfast Potatoes and Bread 8.95

Add a side of French Toast 4.95
Add a side of Buttermilk Pancakes 4.95

Egg Bened'l. Ct1ONS *All Benedicts are served on a Sﬁlit Jumbo Enﬂlish Muffin with Breakfast Potatoes & Fruit

Crab Cake Benedicts with Spanish, Market Tomatoes, 2 Poached Eggs and Hollandaise Sauce 17.95
&Salmon Benedict with Spinach, Market Tomatoes, 2 Poached Eggs and Hollandaise Sauce 18.95
Dungeness Crab Benedict with Fresh Local Dungeness Crab 21.95

& Indicates Most Popular Item on Menu



The Lunch MENU

AEEetizers

& Fried Calamari Appetizer- Lightly Breaded and Deep Fried to Perfection 13

&y Hot Crab Melt with Crab served on an open face San Francisco Bread 17 %
Dungeness Crab Cocktail with 40z of Crab 18 <2¢
Chicken Tenders 10 & Garlic Butter Clams (qty 18) 15 Two Crab Cakes 18

& Hot Garlic or Spicy Jumbo Shrimp OR Chilled Jumbo Shrimp Cocktail
Half Pound $18 One Pound $32

& Grilled Seafood Salad - Salmon, Shrimp, Crab, on a Mound of Greens, Tomatoes, with House Vinaigrette 26
Cobb Salad with Turkey, Bacon, TOM, Sliced Hard Boiled Eggs, Crumbled Bleu Cheese over Greens 14
Waldorf Salad tossed with a Lemon Dressing, Green Apples, Raisins, Walnuts 13  As an Entree with Chicken 16
Spinach Salad with Bacon, Walnuts, Bleu Cheese and House Vinaigrette 13

&2 Grilled Atlantic Salmon Salad - seasoned Salmon fillet on House Mixed Greens with House Vinaigrette 24

Caesar Salad 10 Chicken Caesar Salad 16 House Salad 7
Famous
(jh}ﬁ? San Francisco White Clam Chowder Eagle Cafe Lobster Bisque
‘E) Cup 5.50 Bowl 10.50 Bread Bowl 9.75 Cup 6.50 Bowl 12.50 Bread Bowl 11.75

Enjoy Eagle Old Fashioned Milkshake & Malt

Milkshake 5.95 Malted Milkshake 6.95

Vanilla e Strawberry e Choc extra served in stainless side cup

A
= Hambur'ﬂer's A1l 1/2 1b Angus Beef Burgers with Fries

& Eagle Burger with Bacon, American, Pickle Chips, Mayo, LET, TOM and Onions 13

California Burger with Avocado, Swiss, LET, TOM, Onions and Mayo 14
Bacon Bleu Cheeseburger 14 Cheeseburger 12 Hamburger 11

Side of Jumbo Onion Rings 7 Side of Garlic Fries 7

Sandwi ches served with your choice of fries or mixed greens

& San Francisco’s Famous Fish Sandwich with Fried Alaskan Cod 16
& Crab Salad Sandwich with Crab Salad - The #1 Crab Salad Sandwich in San Francisco! 18
Fried Shrimp PO’ Boy Sandwich with TOM, LET, Tartar & Hot Sauce 18
Grilled Chicken Sandwich with Tomatoes, Lettuce, splash with Chipotle Sauce 14
BLT this Double Decker is what you would expect from the Eagle 11
Club Sandwich with Turkey, Ham, Bacon, Swiss Cheese, LET, TOM and MAYO on Fresh San Francisco Baked Bread 14

Thl ngs 'From the Sea ...Grilled or Fr‘iedi our Fish is delivered Fresh Dailz and cooked to Eer‘fection

Grilled Plates served with Cole Slaw Fried Platters served with Fries & Cole Slaw
Mixed Fish Grill 24 Fish & Chips 18
& Grilled Atlantic Salmon & Slaw 24 S Fried Jumbo Shrimp 18
Grilled Shrimp Platter 18 SiFried Oyster Platter 24
QGrilled Wild Mahi-Mahi & Slaw 22 Fried Wild Mahi-Mahi 22
Mixed Seafood Grill 27 Fried Clam Strips 13
Grilled Tilapia Plate 16 Fried Tilapia Platter 16

Fried Combo Platters served with Fries & Cole Slaw

& Fried Fisherman’s Platter with Salmon, Mahi-Mahi, Shrimp & Oysters 32
Fried Fish & Clam Combo with Alaskan Cod & Clams Strips 20
Fried Fish & Shrimp Combo with Alaskan Cod & Shrimp 22
Fried Fish, Shrimp & Crab Cake Combo 27

LOCAL favorite since 1928
San_Francisco Dungeness Crabs 2 1/2 1bs to 3 1bs _Whole Crabs

Cold Dungeness Crab served with Drawn Butter, Lemon and Cole Slaw

OR
& Hot Dungeness Crab steamed with Drawn Butter, Lemon and Cole Slaw Half Crab 17 Whole Crab 30

Q Indicates Most Popular Item on Menu



The D1nner MENU

Appetizers

& Fried Calamari Appetizer- Lightly Breaded and Deep Fried to Perfection 13
& Hot Crab Melt with Crab served on an open face San Francisco Bread 17
Dungeness Crab Cocktail with 40z of Crab 18
Chicken Tenders 10 & Garlic Butter Clams (qty 18) 15 Two Crab Cakes 18

& Hot Garlic or Spicy Jumbo Shrimp OR Chilled Jumbo Shrimp Cocktail
Half Pound $18 One Pound $32

- 000000000000

&2 Grilled Seafood Salad - Salmon, Shrimp, Crab, on a Mound of Greens, Tomatoes, with House Vinaigrette 26
Cobb Salad with Turkey, Bacon, TOM, Sliced Hard Boiled Eggs, Crumbled Bleu Cheese over Greens 14
Waldorf Salad tossed with a Lemon Dressing, Green Apples, Raisins, Walnuts 13 As an Entree with Chicken 16
Spinach Salad with Bacon, Walnuts, Bleu Cheese and House Vinaigrette 13

& Grilled Atlantic Salmon Salad - seasoned Salmon fillet on House Mixed Greens with House Vinaigrette 24

Caesar Salad 10 Chicken Caesar Salad 16 House Salad 7
Famous
0\)? San Francisco White Clam Chowder Eagle Cafe Lobster Bisque
‘E) Cup 5.50 Bowl 10.50 Bread Bowl 9.75 Cup 6.50 Bowl 12.50 Bread Bowl 11.75
Pastas

&Salmon Angel Hair Pasta with sauteed Salmon in a Light Tomato, Garlic, Basil Sauce 24
Chicken Linguini with sauteed Chicken and 5 Herb in a Creamy White Sauce 18
&APasta with Marinara Meat Sauce 18 Linguini with White Clam Sauce 24 Veggie Pasta 16

Steak Clnd thl ngs are served with Mashed Potatoes and sautéed Vegetables

New York Strip Steak served Peppered and Spicy 24
QRib Eye - 14 oz Steak cut from Angus Certified Beef. It is very tender and juicy steak 32
&0riginal Meatloaf served with Mashed Potatoes and Veggies 16

Pan Fried Chicken Breast with Mashed Potatoes, Country Gravy, and Veggies 19

Things from the Sea

Grilled Plates served with Cole Slaw Fried Platters served with Fries & Cole Slaw
QA Grilled Atlantic Salmon & Slaw 24 Fish & Chips 18

Grilled Shrimp Platter 18 Fried Jumbo Shrimp 18
QGrilled Wild Mahi-Mahi & Slaw 22 & Fried Oyster Platter 24

Mixed Seafood Grill 27 Fried Wild Mahi-Mahi 22

Grilled Tilapia Plate 16 Fried Tilapia Platter 16

Eagle Specialties

&Fried Fisherman’s Platter with Salmon, Mahi-Mahi, Shrimp, Oysters, Fries & Cole Slaw 32
&0ven Roasted Prawns stuffed with Dungeness Crab on Rice topped with a Thyme Beurre Blanc sauce and Veggies 28
Shrimp Scampi with Garlic Butter, Aromatic Rice and Vegetables 24

LOCAL favorite since 1928
San_Francisco _Dungeness (Crabs 2 1/2 1bs to 3 1bs Whole Crabs

& Garlic Butter Dungeness Crab cooked in Garlic Butter Sauce 40
&2 Salt & Peppered Garlic Dungeness Crab 38

WOW Dungeness Crab with sauteed Ginger, Garlic and Scallions Sauce 38

&3 Indicates Most Popular Item on Menu



