
809 S 4TH ST

RENTON,  WA 98057

425-277-3039

OPENING HOURS:
M-TH:  11AM-9PM

FRI:  11AM-10PM

SAT:  9AM-10PM

SUN:  9AM-9PM

* w h i s t l e  s t o p  c o m b o $14
Two eggs served your way with a
choice of sausage patties,
impossible patties, sliced ham or
honey cured bacon.  Served with
hash browns and toast.

B R E A K F A S T

* t h e  c o n d u c t o r $12
Two eggs served your way with  
hash browns, fruit and toast.

$15

Burgundy wine braised Portobello
mushrooms with white onions
stuffed in fluffy eggs with Swiss
and goat cheeses and fresh basil .
Served with hash browns.

P O R T O B E L L O  M U S H R O O M
O M E L E T

S p i n a c h  s c r a m b l e
Roasted red peppers, baby
spinach and garlic scrambled with
fresh eggs Feta and Parmesan
cheeses. Served with hash browns
and toast.

$14

$15* H u e v o s  R a n c h e r o s
Two eggs atop two crispy corn
torti l las and cumin spiced black
beans topped with black bean corn
salsa, sour cream and guacamole
with cheddar/jack cheese. Served
with fruit.

t h e  t r a i n  w r e c k $16

$14
House made corned beef, cubed
potatoes, green peppers, onion
and spices. Served with your
choice of toast and eggs cooked
your way.

* c o r n e d  b e e f  h a s h

Spicy Chorizo sausage and diced
sausage combined with red potatoes,
peppers, onions and garlic. Then
scrambled with three eggs, melted
cheese and topped with fresh black
bean and corn salsa and chopped
scallions.
*half order $12.50

b r e a k f a s t  b u r r i t o
Flour torti l la stuffed with
scrambled eggs, sausage,
avocado, green peppers, onions,
cheddar/jack cheese and chipotle
mayo. Served with fruit.

$16

$12f r e n c h  t o a s t
Thick sliced egg bread dipped in
cinnamon/vanilla egg batter.
Served with honey butter and
maple syrup.

b u t t e r m i l k  p a n c a k e s
3 fluffy pancakes served with
honey butter and maple syrup.

$11

Cinnamon roll w/ cream cheese frosting
Bacon, Ham, Sausage or Impossible patty
Corned Beef Hash
Toast: English Muffin, sourdough, light rye, wheat.
One egg
Individual pancake
Side French toast
Hash browns
Seasonal fruit bowl

s u n n y  s i d e s
$7
$6
$5
$3
$4
$3
$4
$4
$7

B e v e r a g e s
Viv's Famous BLoody Mary
Viv's Famous Bloddy Maria (tequila)
Mimosa
Coffee...decaf/regular
Hot Tea
Juice...apple, orange, cranberry,               
tomato, grapefruit, pineapple
Milk

$10
$10
$10
$4
$4
S.$5 L.$6

S.$5 L.$6

$18
Atlantic salmon scrambled with
spinach and goat cheese. Served
with hash browns and toast

s a l m o n  s c r a m b l e

*THE CLASSIC: thick cut ham,
poached eggs, creamy Hollandaise
over English muffin with hash
browns.
*SALMON: Atlantic salmon atop an
English muffin with spinach,  
poached eggs, creamy Hollandaise
and hash browns.
*THE COUNTRY: Sausage patties
atop english muffin with poached
eggs and country gravy. Served
with hash browns.

t h E  B E N E D I C T S ! *

$21

$16

a c a i  b o w l
Acai puree topped with granola,
fresh berries, banana and
shredded coconut.

$12.50

*Ea
tin

g
 u

n
d

erco
o

ked
 fo

o
d

 ca
n

 p
o

se a
 h

ea
lth

 risk

V E G A N  H A S H $12
Hash brown potatoes sauteed with
zucchini, yellow squash, bell peppers,
carrots, broccoli and onions and
topped with salsa, guacamole and
green onions.

$16

Sausage, ham and bacon
scrambled with eggs and
cheddar/jack cheese. served with
hash browns and toast.

M e a t  l o v e r s  s c r a m b l e

A V A I L A B L E  U N T I L  2 P M  D A I L Y

$18



w h i s t l e  s t o p  n a c h o s $15

c h i c k e n  t e n d e r s $13

classic breaded tenders served with
your choice of BBQ, Ranch or
chipotle mayonnaise. Served with
fries or tots.

Refried beans topped with house
made torti l la chips, black bean and
corn salsa, tomatoes, scall ions,
black olives, fresh cilatnro and
jalapenos.
Add chicken or beef $5
Sour cream $2 Guacamole $2

$16S t e a m e d  C l a m s
One pound of pacific clams
steamed in our garlic, shallot, butter
and sherry broth. Served with
toasted garlic bread.

t e m p u r a  c a u l i f l o w e r $11
House breaded cauliflower fried and
served with your choice of chipotle
mayonnaise or Frank's.

809 S 4TH ST

RENTON,  WA 98057

425-277-3039

OPENING HOURS:
M-TH:  11AM-9PM

FRI:  11AM-10PM

SAT:  9AM-10PM

SUN:  9AM-9PM - A P P E T I Z E R S -

$4

h o t  w i n g s $16

C a r n e  a s a d a  t a c o s $14

L e m o n  G a r l i c  C a l a m a r i $16

Wings and drumettes tossed with
your choice of Frank's hot sauce,
BBQ, or Teriyaki. Served with celery,
carrots and your choice 
of ranch or blue cheese.

3 Corn torti l las topped with gril led
ribeye, white onions, cilantro and
special sauce. 

Breaded calamari steak strips, flash
fried and tossed in a white wine-
pepperoncini-garlic dressing. Served
with roasted garlic aioli atop baby
greens and battered/fried squash.

f r i e d  c h e e s e  c u r d s $11
breaded and fried cheese curds
served with marinara

s p i n a c h  a r t i c h o k e  d i p
Classic baked spinach artichoke
dip with jalapeno's, cream cheese,
Parmesan, roasted red peppers,
sour cream, mayonnaise cheddar
jack cheese and black pepper.
Served with corn torti l la chips

$11NEW!

B a s k e t  o f  F r i e s
w/garlic  w/cheese  w/garlic +cheese 

$8.50 $8.75 $8.75

$8

s m o k e d  c h i c k e n
q u e s a d i l l a

$15

Smoked chicken breast with sweet corn,
roasted red peppers, cilantro, onion,
and cheddar/jack cheese. With a
drizzle of our creamy, chipotle sauce.

S o d a  P o p
Coke, Diet Coke, Sprite, Dr.
Pepper, Orange Fanta

$4

J u i c e
Orange, Pineapple, Grapefruit,
Apple, Cranberry and Tomato

-  B e v e r a g e s  -

M i l k

c o f f e e  a n d  t e a

LG. $6  SM. $5

$4
Decaf or Regular coffee
Assorted Teas

m o c k t a i l s

House made honey lavender
simple syrup mixed with fresh
lemon juice and soda water.

Lychee syrup, pineapple juice,
house ginger beer, soda water.

Coconut and raspberry puree
mixed with house made
ginger beer, pineapple juice
and sprite.

H o n e y  L a v e n d e r  s p r i t z  $ 7

T h e  M a x w e l l  $ 8T H E  L O R A X  $ 8

LG. $6 SM. $5

Rootbeer, Gingerbeer, Vanilla
Cream

T r o p i c a l  i c e d  t e a

l e m o n a d e $4

S a n  P e l l e g r i n o  $5

F i s h  a n d  c h i p s
2 pieces of Alaskan cod battered in our
own beer-panko batter and served with
colselaw and fries.

$18

$5

F i s h  t a c o s $21
Gril led Alaskan cod topped with
mango salsa, mango vinaigrette
and fresh lime. Served on corn
torti l las with a drizzle of chipotle
aioli .

A V A I L A B L E  A F T E R  1 1 A M

N O - J I T O  $ 7
Mint, fresh lime juice, sprite.



V e g e t a r i a n  

h a p p y  b o w l

$15.50 $18

- w r a p s  -

KIDS EAT FREE

MONDAY NIGHTS!
WITH PAYING ADULT

KIDS 12 AND UNDER

S A L A D S  -  S O U P  -  W R A P S

$10

C r a n b e r r y

G o r g o n z o l a  s a l a d
$14.50

s o u t h w e s t e r n
s a l a d

$14.50

Steamed Brussel 's sprouts,
cauliflower, carrots, broccoli
sautéed red cabbage and kale
with brown rice. Topped with
our house made peanut sauce
and cilantro Jalapeno sauce.

Baby mixed greens tossed in
our balsamic walnut
vinaigrette and topped with
dried cranberries, crumbled
Gorgonzola cheese, red onion
and candied walnuts. 

Cayenne Caesar dressing
tossed with Romaine lettuce,
fresh herbs, corn, black beans,
tomatoes, crispy corn torti l la
chips and shredded
cheddar/jack cheese.

S i m p l e  c r i s p  s a l a d
Baby mixed greens topped
with shredded carrots,
cucumber, red onion and
house made croutons. Served
with your choice of dressing:
Ranch, Balsamic Italian, Blue
cheese,Italian.

s o u t h w e s t e r n  w r a p
Romaine lettuce tossed with fresh
herbs, green onions, corn, black
beans, and tomatoes. Tossed in
our spicy Cayenne Caesar dressing
and rolled in a flour tortil la with a
squeeze of lime and cheddar/jack
cheese.

$15

Crisp Romaine lettuce tossed
with tomatoes, Parmesan
cheese, and chopped bacon
and a creamy Caesar dressing
in a flour tortil la.

c a e s a r  w r a p $15

p r o t e i n  o p t i o n s : chicken $5   3 shrimp $8  Tofu $4

C a e s a r  S a l a d
Crisp Romaine tossed in a
creamy Caesar dressing with
Parmesan cheese and house
made croutons. 

$14

NEW!

S o u p  a n d  S a l a d $14
Your choice of today's soup
served with a small salad of your
choosing.

s a l a d  a d d  o n s
Chicken $8            4 Shrimp $11
Grilled Salmon $12         Tofu $6

s o u p  

c u p $7

b o w l

Made fresh daily, ask your
server for today's selection.

$9

B l u e  C h e e s e  s t e a k
s a l a d
Gril led ribeye with sautéed
mushrooms, tomato, and red
onion, tossed with baby greens
and blue cheese dressing. 

$20

HALF OFF

 WINE BOTTLES

 TUESDAY NIGHT

C o b b  S a l a d
Romaine and chicory lettuce
topped with blue cheese,
chicken, hard boiled egg,
tomatoes and chopped bacon
with our Cobb dressing.



B U R G E R S  &  S A N D W I C H E S

All burgers and sandwiches are served with your choice of chips, fries or tots, 
and a pickle wedge. You can substitute potatoes for: 

Soup $3   Simple Salad $3.50   Caesar  $4.59  Cranberry Gorgonzola  $4.59
Cheese Choices: Gorganzola, Provolone, cheddar, Swiss, Pepper Jack. Extra Cheese $2

All Angus burgers can be made with the Impossible burger or Chicken.

r i b e y e  s a n d w i c h

c h i c k e n  c l u b

d e L y o n  s t a t i o n

$16.50

$18

$18
W h i s t l e  s t o p  r e u b e n

r e n t o n  d e p o t  s a n d w i c h

$17

$16

w h i s t l e  s t o p  c l u b

k i n g  s t r e e t  s t a t i o n

t h e  i m p o s s i b l e  b u r g e r

$16.50

$16

$18

Chopped ribeye, sauteed onions
and mushrooms, chopped dil l
pickles, lettuce, tomato, Swiss
cheese, and garlic aioli . 

Blackened chicken topped with
cheddar cheese, lettuce, tomato,
red onion, fresh avocado, bacon
and mayonnaise.. 

Tender, thinly sliced roast beef and
melted Swiss cheese. Served on a
toasted French roll with Au Jus.

House made corned beef topped
with sauerkraut, Swiss cheese,
and 1000 Island dressing. Served
on rye batard.

Turkey breast with chopped
artichoke hearts, pesto sauce,
melted provolone cheese and
pesto-mayo. Gril led on
sourdough with fresh lettuce,
tomato and red onion.

Your choice of toasted bread
layered with sliced turkey, black
forest baked ham, honey
smoked bacon, lettuce, tomato,
Swiss and cheddar cheeses and
mayonnaise.

lean, tender pastrami, melted
Swiss cheese, pepperoncini and
stone ground mustard with a
touch of mayo. Gril led on
caraway rye bread.

v e r o n a  s t a t i o n $18.50

S a n  D i e g o  S t a t i o n

h a w a i i a n  c h i c k e n  b u r g e r

$17

$17

w i n d s o r  s t a t i o n $15

1/3# Angus burger topped with
gorgonzola cheese, honey smoked
bacon, lettuce, tomato, mayo and
red onion.  *

1/3# angus burger with cilantro-
lime mayo, guacamole, fresh
tomato, lettuce and your choice of
cheese. *

House breaded and fried chicken
with gril led pineapple, Swiss
cheese, lettuce, tomato, red onion,
bacon, Teriyaki sauce and balsamic
mayonnaise.

1/3# angus burger with your choice
of cheese with lettuce, tomato,
mayonnaise and red onion. *

The well known vegetable patty
seasoned and topped with your
choice of cheese lettuce, tomato,
red onion and mayonnaise.

t h e  N a s h v i l l e  B u r g e r
Crispy chicken with cayenne/garlic
mayonnaise, diced pickles, lettuce,
tomato and our house made
Nashville hot sauce.

$18

c l a s s i c  t u r k e y  m e l t
Gril led sourdough bread with
chipotle mayonnaise, Turkey,
bacon, cheddar cheese. avocado,
lettuce and tomato.

$18

T h e  g h o s t r i d e r  b u r g e r
1/3# angus burger topped with
Ghostrider Pepper cheese (not too
spicy!) with lettuce, tomato, onion
avocado and our garlic aioli . *

$16.50

*Eating undercooked food can cause food born il lness.

NEW!

NEW!

Add ons: Bacon $4  Extra Cheese $2  Mushrooms $3  Grilled onions $3          
Fried Egg $3   Avocado $3  

NEW!




