
ENTREES
Hilltop Waffle  

whipped butter & real maple syrup or  
fresh berries & whipped cream   12.50 Ⓥ

Hot Smoked Steelhead Benedict 
toasted English muffin, two soft-poached eggs,  

Hollandaise, dill, served with choice of brunch side   20

Quiche Lorraine  
bacon, caramelized onion & Swiss cheese  

served with house salad   15

SIDES 6

Cottage-Style Potatoes  ◊  Cheddar-Jalapeño Grits 

Hashbrowns   ◊   Sautéed Spinach & Kale   

Fresh Fruit substitute for 2 dollars

DRINKS 16

The Early Bird  
Jameson, Amaretto, fresh-squeezed orange & lemon   

Flora Fizz 
Gables Gin, creme de violette, fresh-squeezed lemon

EASTER DAY 
BRUNCH 

WITH HAL’S
APRIL   20TH 2025

Gluten Free Ⓖ   Vegan ✿   Vegetarian Ⓥ   
*Items are cooked to order. Consuming 
raw or under cooked eggs & meats may 
increase your risk of foodborne illness. 

**Every effort will be made to minimize 
contact with gluten   March ‘25 

 

303 SW 12th Ave.,  
Portland, OR 97205      

503.384.2500

OUR HISTORY
The eponymous Hal’s Café opened in 2011 as 
McMenamins Zeus Café, a downtown eatery 
at the confluence of distinct and disparate 
Portland history. In 2023 we renamed the 
place for our beloved Hal Finkelstein. Hal 
opened Zeus Café, lending his ethos of fine 
dining and the highest standards – and the 
energy to go with them. In his trademark 
white button-down with the sleeves 
rolled up, Hal buzzed around, constantly 
busy polishing, training and managing, 
but he always had time for a kind word 
or a chat with a table. Hal passed away in 
February 2022, and his absence reverberates 
throughout this wedge of McMenamins. His 
warmth and professionalism set the tone 
that will carry on in this place that now bears 
his name.


