
soup & salad see board for daily selections
green salad $5	 daily soup $4/$6
big salad $9-12	 miso soup $3/$5

soup & green salad with crostini
cup $7 bowl $9

noodles
nettletown knoepfli $7 (swiss spaetzle pronounced with a hard “k”)

pan-fried with cabbage, leeks & herbs
add poached organic egg $1.75
add bacon $1.50
add rain shadow meats bratwurst $4

nettletown noodles $9 tofu $11.50 pork
egg noodles served on a bed of greens 
topped with seasoned wild mushrooms, tea egg, scallions & toasted garlic oil 
with five-spiced berkshire pork short rib or baked tofu
 

sides & snacks
vegetable pickles $3
sautéed greens $4
cheese & crostini $6
fancy trail mix $3
crispy ginger seaweed $2.50 
tea egg $1.75
le fournil french bread $1 with butter or olive oil $1.50
fennel black pepper crostini $1.50
rice of the day $1.50
rice with salty toasted seeds & sesame oil $3
bowl of rice with tofu or fried egg & pickles $6

yummy food to eat in or take out

sandwiches 
served on le fournil french bread with pickled veggies & herb salad
add small green salad $4  add daily soup $3/$5  add miso soup $2/$4
fried organic egg $6    
scallion fried tofu $6 
bratwurst $7 rain shadow meats bratwurst with caramelized onions & mustard 
pbp&b $6.50 peanut butter, pickles & bacon without bacon $5
tuna $9 oil poached albacore tuna with green sauce
chicken salad $7 creamy organic chicken salad with celery, lemon & jicama 
roast beef $9 organic roast beef with spicy miso mustard
lemongrass elk meatball $8.50  

weekend brunch 10am – 3pm saturday & sunday
two eggs any style $8

organic eggs served with chunky onion potato cakes & green salad
add bacon $3  add elk meatballs $4  add rain shadow meats bratwurst $4

creamy baked eggs $8.5 
organic eggs served with bread & green salad, please allow 20 minutes

special fried rice $9.50
huckleberry cardamom bread pudding $5.50

served with yogurt whip cream

beverages see board for selection of wine, beer, sake & cider
hot & iced tea $2  	
drip coffee $2 hines public market origins organic coffee
iced coffee $3.50 with brown sugar, cream & sweet spices
fresh ginger apple sparkler $3
seasonal sparkling sodas $3
mexican coke in a bottle $2
huckleberry mimosa $5.50 

sweets also see daily selections
rosemary candied ginger shortbread $1
noodle in a haystack $1.50
homemade granola – plain $2.50 with yogurt $4.50
frozen mile high berry crunch pie in a cup $4.50 

www.nettletown.com
2238 Eastlake Avenue East
206.588.3607
Eat in & take out.
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