
BENEDICTS
With 2 farm fresh poached eggs*
Choice of fresh green goddess salad or red potatoes

Smoked Salmon Avocado 19
Fresh Oregon salmon, avocado, pickled onion, tomato, capers, 
dill hollandaise*; english mu�n

Prawns & polenta  19
Fried large prawns, tomato chutney, arugula, 
fresh chive & hollandaise*; baked polenta

Braised Beef 18
Mexican braised beef, apple horseradish slaw, cotija, radish, 
cilantro, hollandaise*; sour cream cornbread

Fire Roasted Tomato  16
Premium bacon, �re roasted tomato chutney, arugula, 
fresh chive & hollandaise*; english mu�n

Traditional  16
The classic: specialty Oregon ham, hollandaise*; 
english mu�n

LAKE GROVE 
BREAKFAST gfo

Build your own: 3 farm egg* omelet or scramble made with 
your choice of the below ingredients. Choice of fresh green 
goddess salad or red potatoes; bread choice

$14 + your picks

Meat: ($2 ea) black forest ham, bacon, chicken sausage, 
chorizo, corned beef, braised beef

Seafood: ($4 ea) smoked salmon, prawns

Cheese: ($1 ea) cheddar, white cheddar, cotija, 
pepper jack, brie, feta

Veggies: ($.75 ea) red onion, tomato, black beans, 
jalapeño, pico de gallo, artichoke, bell pepper, olive, mush-
room, green chile ($1.50) avocado

Greens: ($.75 ea) arugula, kale, spinach

 

a locally owned lake oswego business

*Our hollandaise contains raw egg. Burgers and eggs are cooked to order. 
Consuming raw or undercooked meat or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

Bread Choice: french, whole wheat or english mu�n. 
Substitute gf toast, homemade biscuit or co�ee cake +$2

BUNS
Freshly baked, big homemade buns. Pair well with everything

Caramel Apple sticky bun 10
Topped with vanilla ice cream

Sticky bun 8
Caramel & pecans

Cinnamon Roll  8
Cream cheese frosting 

GF - gluten free
GFo - gluten free option

Consuming items that are listed as gluten free poses 
the risk of cross contamination with items containing gluten. 

Coconut Yogurt Bowl 12 GF

House-made coconut yogurt, chia nut granola, fresh berries, 
coconut and honey

Avocado Toast 13 GFo  
Smashed avocado, cherry tomato salad, crumbled feta, 
radish, microgreens, aji verde sauce. Add egg* +2

Oatmeal 12 GF

Bob’s steel cut oats with brown sugar, amaranth, 
toasted almonds. Contains dairy

Breakfast Bowl 16 GF

Quinoa, kale, red potato, sweet potato, cotija, avocado, egg,*
onion, aji verde sauce

WEEKDAY WARRIOR
Also great on weekends

WAFFLES gfo

Our special yeast raised batter; gluten free +2

Churro waffle sticks  10
Perfect to share: with maple cream cheese dipping sauce and 
house berry jam

Fried Chicken 16
Crispy chicken breast, sweet potato mousse, coconut, rum 
caramel

Banana Chocolate Crunch 15 
Banana, almond crumble, caramel, chocolate hazelnut 
ganache, mascarpone cream

Lemon Poppyseed 16  
Lemon glazed poppyseed wa�e, amaretto blueberries, 
almond crumble

Le Waffle Lyonnaise 16
Black forest ham, fried medium egg*, arugula, 
hollandaise*

Chocolate Berry Dream 15
Fresh strawberries, nutella chocolate drizzle, 
mascarpone cream, crushed hazelnuts

Braised Beef 17
Beer braised beef, citrus horseradish slaw, gorgonzola

Waffle & Syrup 12
Real maple syrup & whipped butter

Waffle Waffler 17
Why choose? Have two halves of any two wa�es



Hen House Breakfast 16 GFo 
2 farm eggs*, bacon or chicken sausage, red potatoes or goddess salad, bread 
choice (french, whole wheat or english mu�n). 
Substitute gf toast, homemade biscuit or co�ee cake +2

Vanilla Bread pudding   15 
French Toast     
Baked and served with mascarpone cream, banana, fresh caramel

Ricotta Sour Cream Pancakes 14
Amaretto blueberries, whipped butter, powdered sugar
Add chicken sausage or bacon +3

boones burrito 16  
Cheesy eggs*, chorizo, black beans, onion, pepper & potatoes, cotija cheese, 
cilantro & salsas roja y verde; �our tortilla  

Quinoa cakes 18   GF

Potato quinoa cakes, specialty Oregon ham, two poached eggs*,
arugula, gorgonzola vinaigrette & creamy mustard sauce, chives

Pork Schnitzel &  Gravy 18  
Breaded crispy pork loin, buttermilk biscuits, chorizo gravy 
Add a farm egg* +2  

Iron Miner’s Scramble  17
Skillet of red potatoes, chorizo gravy, bacon, black beans, 
caramelized onion, scrambled eggs*  

Corned Beef Hash 16 GF  
2 farm eggs*, swiss cheese, onion, pepper, mad beaver sauce.
Make it a smoked salmon hash for +4

Tinga chicken tostada 16 GF

Tinga chicken, black beans, fried medium egg*, pico de gallo, 
salsa roja, shredded romaine, cotija, avocado; corn tortillas 

Avocado Green Goddess Cobb 
Salad 17 GF

Crispy chicken, avocado, bacon, roasted corn, cucumber, 
egg, tomato, feta, baby greens, goddess dressing 

Taco Salad  17 GFo

Shredded romaine, chorizo, tinga chicken, pico, avocado, 
black beans, olive, charred corn, jalapeño, tortilla crisps, 
chipotle dressing
   

Blood Orange Poppyseed 16 GF

Quinoa, mixed greens, roasted beets, apple, feta, candied 
walnut, blood orange poppyseed dressing, coconut yogurt 
Add grilled chicken +4

Spiced Prawn & kale salad 18 GF

Jalapeño cilantro pesto, kale, quinoa, sweet potato, chickpeas, 
onion, avocado, spiced prawns*; with cotija, chopped cilantro

           SIDE SHOW
Ricotta pancake & syrup  4

Fresh berry bowl  6

Homemade biscuit  5

Chicken sausage or bacon  5

Thank you for joining us! Babica Hen is 

great food made from scratch using the 

highest quality ingredients. All batters, 

sauces, biscuits, and buns are prepared in 

house along with sourcing from our local 

partners. 

Please note we have moved to an 18% 

service charge in lieu of the traditional 

tip. This ‘automatic gratuity’ enables us to 

fairly distribute 100% of the tips to 100% of 

our team. Please see our website for more.

babicahencafe.com

babicahen

babicahenCAFE

*Our hollandaise contains raw egg. Burgers and eggs are cooked to order. 
Consuming raw or undercooked meat or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

GF - gluten free
GFo - gluten free option

Biscuit & chorizo gravy  7 

Red breakfast potatoes  6

Sour cream coffee cake slice  4

Plain waffle add-on & syrup  6

side egg   3

*  

Consuming items that are listed as gluten free poses 
the risk of cross contamination with items containing gluten. 

BRUNCH SPECIALTIES

WAFFLE SANDWICHES
Novel sands, novel names. Gluten free wa�e +2

monte cristo 17 GFo

Black forest ham, turkey, white cheddar, blueberry amaretto
jam & mayo between a wa�e; powdered sugar & maple syrup

GRATE EXPECTATIONS 17 GFo 
Turkey, bacon, pesto, tomato, avocado, ranch tossed butter leaf & 
white cheddar cheese fondue for dipping

waffling heights 17 GFo

Bacon, lettuce, tomato, avocado, and fried egg built on a wa�e 
with an aji verde spread

Babica Burger  18  GFo

Painted hills beef, bacon-onion jam, white cheddar, butter leaf, 
tomato; garlic brioche bun

turkey, bacon & apple 17 GFo

Turkey, white cheddar, bacon, caramelized onion jam, 
arugula, apple, green garlic aioli; ciabatta loaf

quesadilla oaxaca 13 GF

Oaxaca cheese, black beans & red onion in corn tortillas with 
fresh salsas roja y verde. Add grilled chicken or tinga chicken +5

Served with goddess salad(GF) or substitute curly fries+2
Sub gluten free bread +2


