
Dressing options: ranch, bleu cheese, honey mustard, 
thousand island or balsamic vinaigrette 

 
Garden Salad   5 
Spring greens topped with tomato, cucumber and 

a side of croutons 
with jerk chicken, tri-tip beef, Kurobuta ham 

or turkey: 4 
  
Chef Salad    8 

A quarter pound of turkey breast, beef, Kurobuta 

ham, bacon, and cheddar, with cucumber, tomato 

and a freshly-peeled hardboiled egg and croutons; 

served on spring greens  

 

Smoked Turkey Salad    9 

Smoked turkey, toasted pecans, goat cheese, 

tomato, cucumber and dried cranberries on a 

bed of spring greens; with a side of croutons 

 

Cup of Soup 3.5 

 

Bowl of Soup 5 
 

Humble Combo 4.5 
Cup of soup with bread 
 

Hefty Combo 7 
Cup of soup with a half garden salad 
 

Hummus Plate  7  
Warmed tandoori naan bread served with a 

seasonal mix of vegetables and a serving of our 

homemade hummus 
 
  
 
 
 
 
 
 
 
 

All sandwiches served cold with leaf lettuce and roma 
tomato on your choice of: sliced wheat, sourdough, 
onion dill, or a vegan whole wheat wrap 

Gluten-free bread: 1 Croissant: 1.5 

 
Jamaican Jerk Chicken    8.5 

Draper Valley chicken breasts marinated in Chef’s 

own jerk spices then slow roasted, thinly sliced 

and served with mayo 
 
Beef Pomodoro    8 
House roasted, Long Valley Ranch Tri-tip beef 

and swiss cheese layered with tangy sun dried 

tomatoes and mayo 
 
Almond Chicken Salad    7.5  
Shredded chicken folded together with slivered 

almonds, minced celery, capers and onion in a light 

mustard sauce 
 
Raspberry Turkey   8.5  
House roasted turkey breast drizzled with 

Nollie’s own spicy raspberry aioli and topped 

with crumbled gorgonzola cheese 
 
“The Basic”   8  
Your choice of Kurobuta ham, turkey breast, 

Long Valley Ranch tri-tip beef or crisp seasonal 

veggies n’ hummus; served with mayo, lettuce, 

tomato and your choice of cheddar, swiss, 

pepperjack or provolone  
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

TO GO MENU 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Call us about boxed lunches, party platters and 

bakery dozens! 

 
p: 206.402.6724 e: order@nolliescafe.com  

1165 Harrison Street ˙ Seattle, Wa 98109 

 

Substitutions: 1 

Nollie’s makes our own biscuits, and English 

muffins; our croissants are baked in-house as 

well.  We roast all of our turkey, Long Valley 

beef and Draper Valley Farms chicken. We 

serve Korobuta ham made from Devonshire 

”black hogs” and our salmon is wild caught 

from the Yukon River by the Yup’ik Eskimos. 

All our breakfast sandwiches are made from 

Stiebrs Farms eggs and the milk we serve is 

from Smith Brothers Farms.  

 

he 

Allergy Warning: while we at Nollie’s strive to provide a 

safe environment for those with food allergies our kitchen 

is shared. We are not a certified gluten/nut/dairy-free 

kitchen and all of our food is prepared on shared grills and 

toasters. Please keep this in mind when ordering with us. 



 

 

 

Porse Porridge Plus    4  
A cooked to order blend of rye, barley, oats 

and wheat served with two of the following: 
Milk      Brown Sugar         Peanut Butter 
Blueberries     Coconut      Raisins      Cranberries  

add one:  50c 

 
Biscuits and Gravy    5  
Homemade sausage gravy smothering one of 

our flaky buttermilk biscuits  
         add one egg* 1.5    add two eggs*  2.5 
         “The Works” with two eggs & homefries: 4 
 

Bagel with Lox 6 
Gerard and Dominique Lox served on a 

toasted bagel with our mustard-dill schmeer 

or whipped cream cheese 
add purple onion, roma tomato or 

capers  50c 

 

Monte Cristo Waffle Sandwich    6  
Kurobuta ham, turkey breast and a fresh  
scrambled egg topped with a slice of Swiss 

cheese between two toaster waffles and 

served with raspberry jam or syrup 
add bacon 1.5 

All Canadian*    6  
Two eggs any style, with a side of homefries 

and a slice of buttered toast 
add two strips of bacon or  Kurobuta 
ham 2.5 

 

 
 
 
Nollie’s Breakfast Sandwiches  
Served on homemade buttermilk biscuit or 

toaster waffles 

Upgrade to English muffin or bacon 

biscuit 1.25 Croissant 1.5 

  
Humble......One fluffy scrambled egg lightly 
seasoned and topped with sliced cheddar     3  
Hefty......Two fresh, scrambled eggs and a 

choice of three options from the list below     5 
 

Two Egg Scramble    6 

Two scrambled eggs with three options from the 

list below and served with buttered toast 

  
Two Egg Omelet       6 
Two eggs folded into a fluffy omelet and filled with 

three options from the list below      
 

OPTIONS: 
 

 

 

 

 

 

 

extra veggies  50c 

 extra meat or cheese 75c 

 add an egg 1.5    add homefries 2 

 

 
  

 

 

 
 

 

 

 

 

 
 Egg:    1.5 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Served Saturday and Sunday only   
Nollie’s Benedicts*  
Served on our famous homemade English 

muffins with two poached eggs, topped with 

hollandaise and a side of homefries   
     
     

 

 

 

 

 

Karen’s Cinnamon Roll French Toast    7 

Scratch-made cinnamon roll soaked in rich 

custard, grilled to perfection and served 

with butter and syrup 

Grandaddy’s Special     7 
Red potatoes scrambled with eggs, 
mushroom, purple onion, ham, bell pepper, 

bacon and topped with cheddar cheese 

   upgrade to a Highlander’s portion: 3 

Bacon Roma Tomato Swiss 

Ham Purple Onion  Pepperjack 

Sundried Tomatoes Red Pepper Gorgonzolla 

Red Potato Basil Cheddar 

Mushroom Spinach Provolone 

Jalapeno   

 

One Egg* 1.5 

Two Eggs*    2.5 
Avocado    1.5 
Extra Gravy    2 
Kurobuta Ham or Two Bacon Strips    3 
Two Toaster Waffles  2 
Homefries    2.5 

Egg Whites Only 1 
Slice of Buttered Toast    1.25 
Pair of Buttered Toast   2 

Whole wheat, onion dill or sourdough 
 

Classic......Kurobuta ham     8  
Cascade......avocado, spinach and tomato  9 

Florentine...... spinach and bacon     9 

Nova...... Gerard and Dominique Lox 10 

Farmer’s......buttermilk biscuit, bacon, 

Kurobuta ham and sausage gravy     9.5 
 

 
 Substitutions: 1 

*Notice: The consumption of raw or undercooked 

eggs, meat, poultry, seafood or shellfish may increase 

your risk of food borne illness 



 
 


