
KNOT ON THIS MENU: 
MSG, HIGH FRUCTOSE CORN SYRUP 

OR ARTIFICIAL COLORS!
We support local! What we don’t make in-house 
we try to get from close. We are currently 
featuring coffee from Black Swan Coffee 
Roasting in Stanwood, WA and fresh baked 

breads from Marsee Baking in Kent, WA.

WWW.DIAMONDKNOT.COM

BREAKFAST MENU*

Signature 
Stuffed Spuds
These tasty creations start with fresh, never frozen hash browns. 
We grill up fresh veggies, meats and cheeses and then stuff them between the ‘browns! 
Served with two eggs and toast. Go meatless and take $2 off.

CHEESY BACON 
STUFFED
Hardwood smoked bacon, 
sharp cheddar and 
mozzarella cheese, topped 
with sour cream and green 
onions. 13.99

PHILLY STUFFED
Thin sliced sirloin steak 
with roasted red peppers, 
Porter onions, roasted garlic, 
cheddar and mozzarella 
cheese. Topped with drizzles 
of our homemade steak 
sauce, sour cream and green 
onions. 14.99

VEGGIE STUFFED
Portabella mushrooms, 
house roasted garlic, 
fresh spinach, Porter 
beer onions, roasted red 
peppers, mozzarella and 
asiago cheese. Topped 
with hollandaise and green 
onions.  13.99

   BEER CHEESY 
CHORIZO STUFFED

Stuffed with ground chorizo, 
Porter beer onions and 
sharp cheddar and topped 
with Brown Ale cheese 
sauce, sour cream and 
cilantro. Served with 
homemade salsa. 13.99

SAMMIE & ‘BROWNS
Starts with your choice of fresh baked biscuit, english muffin, 
french toast or locally baked Kaiser roll. Next, choose your 
meat: house roasted Porter pulled pork, bacon, sausage patty, 
smoked ham or portabella mushrooms and spinach. Next up is 
cheese: cheddar or swiss. There’s an egg in there somewhere 
too!  10.99 / Ala Carte Sandwich 7.99

OMG BREAKFAST SANDWICH
Better come hungry if you want to tackle this beast! 
2 eggs, 3 slices of bacon, smoked ham, a sausage patty, 
2 eggs and 3 slices of cheddar cheese with hollandaise sauce 
on locally baked grilled sourdough. 13.99

BREAKFAST SANDWICHES Served with fresh, never frozen 
hash browns or tater tots.

BUILD YOU OWN BENEDICT
Starts with your choice of fresh baked biscuit or english muffin and your choice of meat (see below.) 
Topped with 2 poached eggs and hollandaise sauce and served with fresh, never frozen hash browns.

PREMIUM CENTER CUT BACON, SMOKED HAM, PORTER PULLED PORK, 
GROUND CHORIZO OR SPINACH AND PORTABELLA MUSHROOMS 12.99

SMOKED SOCKEYE SALMON 14.99

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Substitute egg whites for an additional charge.



CHICKEN FRIED RIBEYE
A 6 ounce ribeye gets tenderized, 
hand breaded and then cooked to 
order in a cast iron skillet. Topped 
with our house made sausage bacon 
gravy and served with hash browns, 
two eggs and toast.  17.99

BREWER’S SCRAMBLE
Those crazy brewers are at it again! 
Three scrambled eggs get tossed with 
sharp cheddar cheese, tater tots and 
diced english muffins before getting 
smothered in homemade country 
sausage bacon gravy and topped with 
green onions.  11.99

SOUTHERN BISCUIT & GRAVY
A buttery, fresh baked this morning, 
quarter pound biscuit smothered 
in homemade country sausage 
bacon gravy and topped with green 
onions. Served with two eggs and 
hash browns.  10.99

PORTER PASTRAMI HASH
Our homemade pastrami hash 
(made with fresh bell peppers, potatoes, 
oven-roasted Porter beer onions 
and spices) topped with two eggs, 
horseradish ‘slaw and green onions. 
Served with toast.  12.99

THE BASIC
Simplicity! Fresh, never frozen hash 
browns, two eggs, toast and your choice 
of smoked ham, sausage patty or premium, 
center-cut hardwood smoked bacon.  10.99

CARNIVORE 
BREAKFAST PIZZA
Who says you can’t have pizza for 
breakfast! Homemade sausage 
bacon gravy over your choice of 
thin crust or hand tossed dough, 
topped with scrambled eggs, bacon, 
smoked ham, sharp cheddar, 
mozzarella and green onions. 
Thin Crust 14.99 
Hand Tossed 16.99

CARNIVORE OMELET
For the meat lovers! Slow roasted 
Porter pulled pork, hardwood 
smoked bacon, smoked ham and 
sharp cheddar cheese. Served with 
hash browns and toast. 13.99

HERBIVORE OMELET
For all the hippies! Loaded with roasted 
red peppers, portabella mushrooms, 
Porter beer onions, black olives, fresh 
spinach and mozzarella cheese and 
topped with green onions. Served with 
hash browns and toast. 11.99

SMOTHERED 
CARNITAS BURRITO
We head south of the border for this 
spicy breakfast burrito! Slow roasted 
pulled pork, scrambled eggs, Porter 
onions and homemade salsa all stuffed 
in a garlic herb tortilla. We top it off 
with sharp cheddar, cotija cheese and 
homemade Blonde Ale wing sauce 
before baking and topping it with pickled 
jalapenos, green onions and a lime 
wedge. Served with your choice of 
hash browns or tater tots.  13.99 
Meatless 11.99

COUNTRY BREAKFAST 
BURRITO
We’ve gone country! Your choice of 
bacon, smoked ham, Porter pulled 
pork, ground chorizo or spinach and 
portabella mushrooms stuffed in a 
garlic herb tortilla with scrambled 
eggs, Porter onions, sharp cheddar 
and mozzarella cheese. Topped with 
homemade country sausage bacon 
gravy and green onions. Served with 
hash browns or tater tots.  13.99

   BIG BEER CHEESY 
CHORIZO BURRITO

This one’s a monster! A chipotle tortilla 
comes stuffed with ground chorizo, 
tater tots, scrambled eggs, homemade 
Brown Ale cheese sauce, Porter beer 
onions and sharp cheddar. Smothered 
with more beer cheese sauce, 
topped with cilantro and served with 
salsa.  13.99 / Meatless 11.99

   TROPICAL CHEESECAKE 
STUFFED FRENCH TOAST

Our classic brioche french toast stuffed 
and topped with cheesecake batter, 
homemade agave strawberry puree, 
fresh pineapple, toasted coconut and 
whipped cream. 9.99

SALTED CARAMEL 
CHEESECAKE STUFFED 
FRENCH TOAST
Homemade Porter salted caramel sauce 
and cheesecake batter with brioche 
french toast and whipped cream. 8.99

CLASSIC FRENCH TOAST
Hearth baked brioche french toast 
dusted with powdered sugar and served 
with maple syrup and whipped butter. 
One piece 3.99 / Two pieces 6.99 
Three pieces 8.99

BUTTERMILK PANCAKES
Fluffy buttermilk pancakes with whipped 
butter and maple syrup. One cake 2.59 
Two cakes 4.59 / Three cakes 5.99

BLUEBERRY PANCAKES
Fluffy buttermilk blueberry pancakes 
with whipped butter and maple syrup. 
One cake 2.99 / Two cakes 4.99 
Three cakes 6.99

PEANUT BUTTER 
BACON PANCAKES
Classic buttermilk pancakes filled with 
hardwood smoked bacon and topped 
with lots of melty peanut butter. 
One cake 4.99 / Two cakes 6.99 
Three cakes 8.99

   CINNAMON ROLL 
PANCAKES

Buttermilk pancakes filled with buttery 
brown sugar and cinnamon. Smothered 
with homemade vanilla bean icing. 
One cake 3.99 / Two cakes 5.99 
Three cakes 7.99

   TROPTASTIC YOGURT 
GRANOLA PARFAIT

Premium yogurt, homemade agave 
strawberry puree, organic granola, 
fresh pineapple and toasted coconut 
layered in a DK20 mug. 7.99

RASPBERRY ALMOND 
GRANOLA PARFAIT
Homemade agave raspberry puree, 
Greek yogurt, organic granola and toasted 
almonds layered  in a DK20 mug. 7.99

Brewpub 
Favorites

French Toast, 
Pancakes & Parfaits
Add 100% pure maple syrup for $2

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Substitute egg whites for an additional charge.

Breakfast Burritos
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  hot rock 
steak & eggs

A six ounce ribeye served sizzling on a 750° 
hot rock! Accompanied by fresh bell peppers, 
Porter beer onions, portabella mushrooms, 
buttermilk horseradish sauce, homemade steak 
sauce, choice of eggs, hash browns and toast.  17.99 
Upgrade to an 8oz Sirloin +$3 or a 12oz Ribeye +$6.


