
DOWNLOAD OUR  
REWARDS APP

TODAY!

OR SIGN UP AT SHARIS.COM/REWARDS

Get one free slice of pie with purchase of an entrée upon joining. 
 Reward will be loaded to your account after joining. 

Shari’s is proud to give to all those who have given so 
much. Shari’s offers a 10% Military Discount to all 

active duty and retired military members every day.

THE 
BREAKFAST 
SAMPLER
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FOR LIGHTER APPETITES AND OUR HONORED GUESTS

TWO -EGG DENVER OMELETTE 
Just the way our founder liked it! A two-egg omelette with smoked 

country ham, peppers, onions and melted cheddar. With your choice of 
two fluffy pancakes, French toast, or hash browns & toast. Substitute 

fruit cup for hash browns, no charge. (1010-1380 cal)

TRADITIONAL BREAKFAST  
A farm-fresh egg* and Applewood-smoked bacon or sausage. With 
your choice of two fluffy pancakes, French toast, or hash browns & 

toast. Substitute fruit cup for hash browns, no charge. (670-1190 cal)

COUNTRY FRIED STEAK BREAKFAST 
Topped with homestyle country gravy and served with one 
egg.* With your choice of two fluffy pancakes, French toast, 
or hash browns & toast. Substitute fruit cup for hash browns, 

no charge. (980-1350 cal) 

BRIOCHE FRENCH TOAST 
We dip a slice of our thick brioche toast in our special batter 

and griddle it to golden perfection. (670 cal) Add bacon (2) or 
a sausage link for an additional cost.

SMALL CATCH FISH & CHIPS 
The best of the Northwest! Two hand-cut, beer-battered cod 

fillets lightly fried and crispy. With house-made coleslaw, tartar 
sauce and long-cut fries. (1080-1200 cal) 

GRILLED LEMON CHICKEN & RICE 
Light but full of f lavor! A lemon-pepper chicken breast grilled 
to juicy perfection, f luffy rice pilaf and seasonal vegetables. 

(330 cal)

GARDEN SALAD WITH CHICKEN 
Fresh romaine lettuce, tomatoes, diced cucumber, shredded 
cheese, and crunchy croutons topped with a grilled chicken 

breast and choice of dressing. (160-440 cal)

All-Day Breakfast

Homestyle Entrées
Perfectly portioned comfort food. Served with a dinner roll (140 cal). 
 Add soup (120-290 cal) or salad (35-275 cal) for an additional cost.

 BUTTERMILK PANCAKES 
Two fluffy buttermilk pancakes. Served with whipped butter and warm syrup. (560 cal)  

Add bacon (2) or a sausage link for additional cost. Gluten-friendly option available for an additional cost. 

SLOW-ROASTED TURKEY DINNER 
Hand-carved slices of tender turkey breast, hearty mashed potatoes 

topped with gravy, and seasonal vegetables. (750 cal)

Club 55

Award-Winning Pies

FOUNTAIN-STYLE MILKSHAKES 
Vanilla, Strawberry, Chocolate (570-680 cal)

SHARI'S PIE SHAKES™ 
Yes! A slice of pie in every shake. Build your 
own Shari's Pie Shake™ with a slice from one 
of our award-winning pies. Served in an old-
fashioned tin. (970-1270 cal)

Shakes 

Shari's has won over  
47 blue ribbons at  
national pie 
championships.

MARIONBERRY 
CHEESE PIE

Finish your meal with a slice of our 
award-winning pies. Make it à la mode 
for an additional cost.
OREGON MARIONBERRY 
The Official Pie of the State of Oregon (530 cal) 

MARIONBERRY CHEESE PIE Fan Favorite! (590 cal) 

DEEP DISH WASHINGTON APPLE  (540 cal) 
DUTCH APPLE (490 cal) 

SWEET MONTANA CHERRY (520 cal) 

STRAWBERRY RHUBARB DELIGHT (500 cal) 

LEMON MERINGUE DELIGHT (430 cal) 

PEANUT BUTTER CHOCOLATE SILK (620 cal) 

TROPICAL COCONUT CREAM (580 cal) 

SOUR CREAM LEMON (530 cal) 

BANANA CREAM DREAM (450 cal) 

S’MORES GALORE (530 cal) 

CHOCOLATE CREAM SUPREME  (510 cal) 

NO SUGAR ADDED APPLE (480 cal) 

NO SUGAR ADDED OREGON  
MARIONBERRY (540 cal) 

Refreshing Beverage
Unlimited refills on soft drinks, teas, lemonades & coffee.

BEER 
Domestic (90-120 cal)  
Coors Light 

Classic Cocktails Selections may vary.  
Ask server for details.

FOUNTAIN DRINKS  (0-279 cal) 

ICED TEA  (0 cal)

LEMONADE (120 cal)

ARNOLD PALMER (65 cal)

FLAVORED ICED TEA 
Raspberry or Peach (90-110 cal)

FLAVORED LEMONADE  
Marionberry or Strawberry  
(140-180 cal)

JUICES 
Orange, apple, tomato,  
Ocean Spray® cranberry 
Small (45-120 cal) • Large (80-210 cal)

ICE COLD 2% MILK
Small (140 cal) • Large (230 cal)

FRESH GROUND COFFEE (0 cal)

HOT TEA  (0 cal)

HOT CHOCOLATE  
Served with fresh whipped cream. 
(200 cal) 

Premium (120-200 cal)  
Corona, Pyramid Hefeweizen, Deschutes IPA

WINE (160-190 cal/glass)  
Red Blend, Chardonnay, White Zinfandel and Sparkling

MIMOSA Choice of juice 
Glass (150-260 cal) | Carafe Serves 2. (650-1300 cal)

ULTIMATE COUNTRY FRIED STEAK 
A tender, homestyle country fried steak smothered in savory 
sausage gravy and served with homestyle mashed potatoes 

and seasonal vegetables. (740 cal) 

PETITE USDA SIRLOIN STEAK* 
Tender, juicy and flavorful, our grilled petite top sirloin* 
is paired with homestyle mashed potatoes and seasonal 

vegetables. (800 cal)

PETITE GRILLED SALMON 
Petite salmon fillet lightly seasoned, served with fluffy rice 

pilaf and seasonal vegetables. (330 cal) 



BUTTERMILK PANCAKES  
Stack of 3 freshly made buttermilk pancakes served with butter and syrup. 
(1050-1430 cal) | Pancakes Only (800 cal) 
Gluten-friendly option available for an additional cost.
BELGIAN WAFFLE  
A crisp Belgian waffle served with butter and syrup.  
(590-970 cal) | Waffle Only (340 cal)
BRIOCHE FRENCH TOAST  
Rich brioche bread makes our French toast light, f luffy and decadent; 
dipped in our French toast mix and grilled to perfection. 2 slices served 
with butter and syrup. (1080 cal) | French Toast Only (950 cal)
CINNAMON ROLL FRENCH TOAST  

Slices of our sweet cinnamon roll dipped in egg batter and grilled to 
perfection. Lightly dusted with powdered sugar and served with butter and 
syrup. (1600-1980 cal) | French Toast Only (1350 cal)

Always Welcome Classics

Breakfast

Omelettes & Scrambles

Signature Sweet  Plates

Breakfast Sandwiches

Extras

Served with choice of crispy hash browns or fresh fruit cup.  
Choice of 2 fluffy buttermilk pancakes, brioche French toast or toast. 
Upgrade to stuffed hash browns for an additional cost.

Tasty egg combinations just for you! Prepared as a scramble or omelette. 
Includes your choice of crispy hash browns or fresh fruit cup, and choice 
of 2 fluffy buttermilk pancakes, brioche French toast or toast. Upgrade to 
stuffed hash browns for an additional cost.

FARMER’S BREAKFAST STANDARD 
Two farm-fresh eggs* served with your choice of three strips of 
Applewood-smoked bacon or two grilled sausage links. (290-630 cal)

STEAK* & EGGS*  
Mouth watering 6 oz USDA Choice sirloin* cooked as you like it with two 
farm-fresh eggs* done your way. (790 cal)

T-BONE STEAK* & EGGS* 
Satisfy your hunger with our tender and juicy 16 oz T-bone. Served with 
two farm-fresh eggs* done your way. (1220 cal) 

COUNTRY FRIED STEAK & EGGS* 
A Southern treat! Two pieces of crispy country fried steak smothered in 
our savory sausage gravy, with two farm-fresh eggs* done your way.  
(1060 cal) 

AVOCADO & TOMATO BENEDICT 
The breakfast classic lightens up! We start with two farm-fresh poached 
eggs*, a grilled English muffin, add sliced avocado and tomato, then 
pour on creamy hollandaise sauce. Served with a side of crispy golden 
hash browns. (870 cal)
THE CLASSIC 
Two farm-fresh poached eggs* and country sliced ham set atop an 
English muffin with creamy hollandaise sauce. Served with a side of 
crispy golden hash browns. (880 cal)

MEAT LOVER’S SKILLET  
We start with a generous portion of crispy hash browns, add 
Applewood-smoked bacon, country ham, sausage, peppers, on-
ions and cheddar cheese and top it all with two farm-fresh eggs*. 
Served with choice of two fluffy buttermilk pancakes, brioche 
French toast or toast. (1330-1770 cal)
THE BREAKFAST SAMPLER  
Breakfast doesn’t get any better than this. Two farm-fresh eggs* 
scrambled with diced country ham and cheddar cheese. Served 
with Applewood-smoked bacon, grilled sausage link, hash 
browns and two fluffy buttermilk pancakes. (1610 cal)

DENVER  
Sautéed bell peppers, onions and ham with melted cheddar cheese.  
(620 cal)

SPRING 
Baby spinach, fresh sautéed mushrooms and cheddar cheese topped 
with sliced avocado, green onions and tomato. Our favorite way to 
enjoy it is omelette-style. (640 cal) 

COUNTRY HAM AND CHEDDAR 

Taste the cheesy goodness that blends perfectly with the hearty fla-
vor of our country ham. (670 cal)

BYO OMELETTE OR SCRAMBLE  (250-1125 cal)  
 

Choice Of Cheese:  Tillamook® Pepper Jack, Cheddar,  
Swiss, Bleu Cheese

Choice Of Protein:  Johnsonville® Pork Sausage, Johnsonville® 
Turkey Sausage, Ham, Bacon. Impossible™ 
Sausage (for an additional cost)

Choose Three Veggies:  Mushrooms, Onions, Bell Peppers,  
Spinach, Diced Tomatoes, Broccoli

Add for an additional cost:  Avocado, Pico de Gallo, Caramelized Onions,  
Fried Jalapeños

START YOUR DAY
WITH A MIMOSA! 
Glass (150-260 cal)  
Carafe (650-1300 cal)

Served with two farm fresh eggs*, our very own warmed syrup, and choice 
of Applewood-smoked bacon (2), sausage link, Johnsonville® pork or turkey 
sausage patty, or Impossible™ sausage patty an additional cost. Add crispy 
hash browns or a fruit cup for an additional cost.

Offered with choice of fresh fruit cup, crispy hash browns or french fries. 
Upgrade to stuffed hash browns for an additional cost.

TOP YOUR SWEETS (for an additional cost)
Add Marionberry, Strawberry or Candied Pecans and Caramel

THE SHARI’S CLASSIC SANDWICH  
Creamy scrambled eggs*, bacon, grilled ham, grilled tomato, Tillamook® 
pepper jack cheese and mayo on grilled brioche bread. (1150 cal) 

BREAKFAST BURRITO  
Your choice of Johnsonville® sausage, bacon, or ham, with creamy scram-
bled eggs*, crispy hash browns, pico de gallo, shredded cheddar cheese, 
and our Santa Fe sauce wrapped in a warm flour tortilla. (640-810 cal) 
Make it with Impossible™ sausage for an additional cost.

SANTA FE SANDWICH  
Your choice of Johnsonville® sausage, bacon, or ham, served with cara-
melized onions, creamy scrambled eggs* and Tillamook® sliced cheddar 
cheese. Served on a potato bun with spicy Santa Fe sauce. (610-780 cal) 
Make it with Impossible™ sausage for an additional cost.

Benedicts

STUFFED HASH BROWNS (420 cal) 

CRISPY HASH BROWNS (60 cal) 

TWO EGGS* ANY STYLE  (170 cal) 

TOAST & JAM (490-860 cal)

FRESH FRUIT BOWL  (100 cal)

Shareable Appetizer

Salad & Soups

Artisan Sandwiches

Lunch & Dinner Burgers & Melts

Dinner Entrées

Offered with your choice of french fries, coleslaw, or fresh fruit cup.  
Sub cup of soup or house salad for an additional cost. Get your burger in a 
lettuce wrap. Sub an Impossible™ burger for an additional cost.SOUTHERN-STYLE CHICKEN TENDERS 

Crispy, tender chicken served your choice of two dipping sauces, creamy 
ranch, smoky BBQ, buffalo, or honey mustard. (1170 cal)

THE TRIO DIP & CHIPS  
Queso, guacamole, salsa and tortilla chips. (810 cal) 

CHICKEN QUESADILLA  
Grilled chicken, melted cheddar and pepper jack cheeses served with 
guacamole and sour cream. (940 cal)

LOADED FRIES 
Fries topped with cheddar and pepper jack cheese, bacon bits, queso 
sauce and green onions. Served with a side of ranch. (690 cal)

Duo Combo
Choice of a half sandwich paired with  
a cup of soup or house salad.

CLASSIC BLT, HAM, OR TURKEY 

PARMESAN-CRUSTED GRILLED CHEESE 
GRILLED HAM & FOUR CHEESE MELT

Add a slice of pie to make it a trio for an additional cost.

SPICY ASIAN CHICKEN SALAD 
Diced chicken breast, crispy wontons, carrots and 
red cabbage tossed in our signature Asian dressing 
and placed over a bed of fresh lettuce. Topped with 
toasted sesame seeds and green onions. 

TURKEY BACON CLUB
Hand-carved turkey breast, Applewood-smoked bacon, crisp lettuce, 
fresh tomatoes and mayo on thick-cut Parmesan-crusted sourdough. 
(1310 cal) 

CLASSIC BLT 
It’s a classic. Applewood-smoked bacon, crisp lettuce, fresh tomato, 
mayo on your choice of toasted bread (780 cal) | Add sliced avocado for 
an additional cost. 

GRILLED HAM & FOUR-CHEESE MELT  
Tillamook® cheddar, pepper jack and Swiss layered with tender, hand-
carved ham on thick-cut Parmesan-crusted sourdough. (990 cal)

PARMESAN-CRUSTED GRILLED CHEESE  
Tillamook® cheddar, pepper jack and Swiss on thick-cut Parmesan-
crusted sourdough. (1220 cal) 

Hot Soups
LOADED BAKED POTATO SOUP EVERYDAY 

Cup (290 cal) • Bowl (380 cal) 

CHICKEN NOODLE SOUP MONDAY - FRIDAY 

Cup (120 cal) • Bowl (270 cal) 

TOMATO BISQUE SOUP SATURDAY - SUNDAY 

Cup (130 cal) • Bowl (210 cal)

Add Cheese or Bacon to Any Burger for an Additional Cost.

B.Y.O BURGER  (750-1190 Cal)

Protein Beef*, Chicken. Impossible™ Burger (for an additional cost)

Cheese for an additional cost  Tillamook® Pepper Jack, Cheddar, Swiss,  
Bleu Cheese, Queso

Sauce Mayo, Ranch, Shari’s Special Sauce, BBQ, Ketchup, Mustard

Garnishes Lettuce, Tomato, Pickles, Onions

Extras for an additional cost  Guacamole, Pico de Gallo, Fried Jalapeños,  
Caramelized Onions, Mushrooms

Protein for an additional cost Each Fried Egg*, Bacon

Make It A Double! for an additional cost (240-270 cal)  
Beef Patty, Impossible™ Burger Patty

MAKE IT PHILLY-STYLE (1090 cal) 
Mushrooms, grilled onions and peppers and Swiss cheese.

PRIME RIB DIP WHILE SUPPLIES LAST 
Hot off the griddle thinly sliced prime rib piled high on a crispy grilled 
French roll, and served with hot au jus and creamy horseradish. (680 cal)

Side choices include fries, mashed potatoes, baked potato, rice pilaf,  
or vegetables. Make your potatoes loaded for an additional cost.  
Add a cup of soup or house salad for an additional cost.

Offered with your choice of french fries, coleslaw, or fresh fruit cup.  
Sub cup of soup or house salad for an additional cost.

COUNTRY FRIED STEAK* 
Treat yourself to the best of the South! Two pieces of tender, homestyle 
country fried steak* smothered in savory sausage gravy. Choice of two 
sides and a dinner roll. (1010-1410 cal) 

GRILLED TOP SIRLOIN* 
Tender, juicy and flavorful, our grilled 6 oz top sirloin* is always a 
delicious choice. Choice of two sides and a dinner roll. (530-930 cal)
GRILLED ATLANTIC SALMON 
Lightly seasoned grilled salmon, served with a choice of two sides and a 
dinner roll. (560 cal)
FISH & CHIPS 
The best of the Northwest! Three hand-cut, beer-battered cod fillets 
lightly fried and crispy. Served with creamy house-made coleslaw, tartar 
sauce and fries. (1600 cal)
LEMON CHICKEN 
Two lemon-pepper chicken breasts grilled to perfection. Choice of two 
sides and a dinner roll. (450-850 cal)
OUR HAND - CARVED 10 oz PRIME RIB 
Slow roasted and sliced to order. Served with au jus creamy and 
horseradish sauce. Choice of two sides and a dinner roll. Available 
Friday-Sunday after 2pm until we run out. (1220 -1520 cal) 
T-BONE STEAK* 

This 16 oz impressive cut of beef* is considered among the highest-
quality steaks, containing both the short loin and tenderloin. Choice of 
two sides and a dinner roll. (920-1320 cal)

NORTHWEST SALAD  
Toasted bread with bleu cheese, candied pecans,  grilled red onions, 
romaine lettuce and our  raspberry balsamic vinaigrette. (440 cal) 

CAESAR SALAD  
Romaine lettuce tossed in our delicious Caesar dressing, tossed with 
Parmesan cheese and crunchy croutons. (460 cal)

Add a Protein for an additional cost
Grilled or Crispy Chicken (120-340 cal) • Steak (380 cal) • Salmon (170 cal)

SHARI’S SIGNATURE TILLAMOOK® CHEDDAR BURGER 
Simple and delicious with Tillamook® cheddar, lettuce, tomatoes, red 
onions, pickles and Shari’s special sauce. (750 cal) 

BACON DOUBLE CHEDDAR BURGER  
Two juicy beef patties* cooked to order with 
Tillamook® cheddar, Applewood-smoked bacon, 
lettuce, red onion, tomato, pickles and Shari’s special 
sauce on a grilled split-top potato bun. (1180 cal)

HANGOVER BURGER  
Crispy hash browns, Applewood-smoked bacon, lettuce, tomatoes, pickles, 
red onions, and mayo with a sunny side-up egg* on top. (1330 cal)

BBQ BACON & CHEDDAR MELT  
Made with a fresh beef patty*, Applewood-smoked bacon, Tillamook® 
cheddar, caramelized onions and BBQ sauce griddled to golden perfection 
on sourdough bread. (1070 cal)
SOURDOUGH PATTY MELT 
Tillamook® cheddar, caramelized onions, Shari’s special sauce on sourdough 
bread. (1050 ca)

THE WORKS PLATTER 
Shareable platter of our southern-style chicken 
tenders, chicken quesadilla, tortilla chips, served 
with queso, salsa and smoky BBQ or buffalo 
dipping sauces. Serves 4. (2340 cal)

BOWL OF STEEL CUT OATMEAL  (570 cal)  
with sliced banana, candied pecans,  
brown sugar and milk on the side. 
BISCUITS & GRAVY  (1020 cal)  
Two fresh-made cheddar biscuits & sausage gravy
APPLEWOOD-SMOKED BACON (4) (160 cal) 

CINNAMON ROLLS 
Single (810 cal) • 2-Pack (1620 cal)

PECAN CINNAMON ROLLS 
Single (1250 cal) • 2-Pack (2500 cal) 

HOUSEMADE CHEDDAR BISCUITS 
Single (510 cal) • 2-Pack (1020 cal)

Bakery To-Go

Sides
FRENCH FRIES  (490 cal)

MASHED POTATOES  (170 cal) • Loaded (410 cal)

RICE PILAF (120 cal)

BAKED POTATO  (after 4pm) (160 cal) • Loaded (400 cal) 

SEASONAL VEGETABLE  (130 cal)

HOUSEMADE CHEDDAR BISCUITS (2)  (1020 cal)

SAUSAGE LINKS (2) (230 cal) 

JOHNSONVILLE® PORK  
SAUSAGE PATTY (2) (200 cal) 

JOHNSONVILLE® TURKEY  
SAUSAGE PATTY (2) (140 cal)

IMPOSSIBLE™ SAUSAGE  
PATTY (2) (200 cal) 


