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beverages
bottomless Coffee $2.50 
Fresh roasted by Vancouver’s 
Relevant Coffee

Hot Tea $2.50 
Harney & Sons Tea:  
Peaches & Ginger, Raspberry - 
Decaf, Green, Earl Grey, English 
Breakfast, Ceylon - Decaf,  
Jasmine

Hot chocolate $1.95 
Topped with whipped cream 

Juice $1.95 
Orange, apple or cranberry

Soda & Iced tea $2.95 
Coke, Diet Coke, Sprite, Diet  
Dr. Pepper, Barq’s Root Beer

 

Adult Libations 
 

Domestic beer $4.00 
Coors Light

Wine $5.00 
House red, house white,  
Prosecco

Local WA Craft beers $5.00 
Loowit Shadow Shinobi IPA, 
54°40′ Kolsch, No-Li Amber

Local cider $6.00 
Locust Hard Cider

Mimosas $7.00 
Prosecco with orange juice

smaller portions
The Diner’s Yogurt & Granola $3.95 
Vanilla yogurt, granola and 
seasonal fruit

The basic breakfast $3.95 
One egg* cooked to order 
served with thick-cut bacon or 
sausage and choice of toast

P’s Pancakes & Egg $4.95 
One buttermilk pancake and an 
egg* cooked to order served 
with thick-cut bacon or sausage    
 

    

Grilled Cheese $4.95 
Half sandwich, melted cheese  
on choice of bread served with 
fries, side salad or fruit   

classic Burger $4.95 
One-quarter pound patty,  
plain or with cheese, on a 
brioche bun served with fries, 
side salad or fruit

Mac & Cheese $5.95 
House-made mac & cheese 
served with fries, side salad  
or fruit

We are proud to use cage-free eggs, farm-raised meats  
and local produce whenever possible.

The Diner serves breakfast and lunch Monday - Sunday  
from 7 a.m. - 2 p.m. Check out our website at  

www.thediner.org or contact us at 360.859.3338.

We accept cash and all major credit cards. Sorry, no checks

  

About The Diner  
Vancouver

Our restaurant is unique and important. We 
truly are serving more than just a meal. We are 
on a mission to create a sense of community 

through food and proudly serve a classic diner 
menu with a healthy, local twist. The Diner 

encourages intergenerational social interaction by 
welcoming a diverse crowd of people – business 

professionals, families, individuals and older adults 
alike. The Diner supports the mission of Meals on 
Wheels People by providing financial accessibility 
to restaurant dining for adults ages 60 and older 

through a pay-as-you-can program. 

We provide our staff a living wage, excellent 
benefits and consistent schedules to provide 
stability and sense of community. We do not 
accept tips, but gladly accept your donations  
which help provide nutritious meals to older  

adults in the community.

With your help, we are changing lives,  
one meal at a time

To learn more or donate to Meals on Wheels 
People, visit www.mowp.org.

*Notice: Consuming raw or undercooked meat,  
poultry, seafood, shellfish or eggs may increase  
risk of food borne illness.



  

Served All Day
breakfast

The Columbia Gorge Platter  $11.95 
Two farm-fresh eggs* cooked to 
order, breakfast potatoes, thick-cut 
bacon strips, sausage and pancakes

The Diner’s Traditional  $6.95 
Two farm-fresh eggs* cooked to 
order with breakfast potatoes and 
choice of a pancake, biscuit or toast   
 Add: 6 oz tenderloin steak*  $7.95 
 Add: 6 oz center-cut  $4.95 
 pork chop   
 Add: bacon, sausage or ham $1.95

P’s Buttermilk Pancakes  
  Short Stack: three cakes  $5.95 
  Full Stack: five cakes  $6.95

Olympic French Toast $7.95 
Thick slices of challah bread 
soaked in cinnamon batter and 
griddled to perfection 

Renata’s Biscuits and Gravy  $8.95 
Two buttermilk drop biscuits 
smothered in our country bacon gravy, 
served with one egg* cooked to order

The Diner’s Eggs Benedict  $9.95 
Two farm-fresh poached eggs* on 
a toasted English muffin with ham 
and Hollandaise sauce, served with 
breakfast potatoes or fruit 
 
Breakfast Burger  $8.95 
One-third pound beef patty with 
bacon, fried egg* and white cheddar 
cheese on a brioche bun, served with 
breakfast potatoes  
 Add: avocado  $1.00

Vancouver omelets $10.95 
Includes three farm-fresh eggs*, 
breakfast potatoes and a biscuit  
or toast  
Denver: diced ham, bacon, green 
peppers, onions and cheddar cheese   
Veggie: onions, mushrooms, 
tomatoes, spinach, red and green 
peppers, sliced avocado and 
mozzarella cheese

 

 
Avocado Toast  $6.95 
Mashed avocado, tomatillo, onions, 
cilantro and lime juice with a farm-
fresh egg* cooked to order on 
sourdough bread 

Yogurt & Granola  $4.95 
Vanilla yogurt, granola, and 
seasonal fruit 

Breakfast Sides  
Egg* cooked to order $1.00
Sausage links (2) or thick-cut  $1.95 
bacon (2) or ham (1)
Whole wheat, sourdough,   $1.95  
rye toast or English muffin     
Buttermilk drop biscuit  $1.95
Seasonal fruit  $1.95
Pancake (1)  $1.95
Breakfast potatoes  $2.95
Veggie hash (potatoes, butter-  $2.95 
nut squash, onions, mushrooms) 
 
 

 

Available after 11 a.m.
lunch

All burgers, melts and sandwiches 
served with a pickle spear and choice 
of fries, coleslaw or side salad    
 Add: cheese, egg*, avocado,  $1.00  
 caramelized onions or sautéed   
 mushrooms  
 Add: two slices of thick-cut  $1.95 
 bacon or slice of ham  
 Add: a second patty  $3.95  
  
Burgers   
THE CASCADE BURGER  $9.95 
One-third pound local beef patty, white 
cheddar cheese, caramelized onions, 
house sauce on brioche bun

THE FORT VANCOUVER BACON BURGER $10.95 
One-third pound local beef patty, 
thick-cut bacon, cheddar cheese, 
caramelized onions, house sauce on 
brioche bun

CLASSIC DINER BURGER $8.95  
One-third pound local beef patty, 
lettuce, tomato, onion, house sauce  
on brioche bun

GRILLED CHICKEN Burger $9.95 
Chicken breast, honey-mustard 
sauce, white cheddar cheese, lettuce, 
tomato, onion on brioche bun

CLASSIC VEGGIE BURGER $8.95 
Veggie burger, guacamole, tomato, 
onion, house sauce on brioche bun

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Diner Sandwiches   
turkey club $8.95 
Sliced turkey, thick-cut bacon, lettuce, 
tomato on your choice of bread

tuna salad $8.95 
House-made tuna salad on a  
brioche bun  

B.L.T. $8.95 
Crispy thick-cut bacon, lettuce,  
sliced tomato on your choice of bread

Hot & Cheesy Melts   
grilled cheese                $6.95  
Swiss and cheddar cheese 
melted between two pieces of 
your choice of bread 

turkey or ham & Swiss $8.95 
Thick sliced turkey or ham, 
melted Swiss cheese on 
sourdough

tuna melt $8.95  
Our house-made tuna salad with 
cheddar cheese on your choice 
of bread

classic reuben $8.95 
Corned beef, sauerkraut, Russian 
dressing and Swiss cheese on rye

Country Scrambles              $10.95 
Made with three farm-fresh 
eggs*, potatoes, and mozzarella 
cheese with a biscuit or toast

Veggie: mushrooms, spinach, 
red and green peppers,  
onions, fresh tomatoes and 
avocado slices 

Meat Lovers: bacon, ham, 
sausage, onions and mushrooms Available after 11 a.m.

lunch

Entrée Salads 
Served with a warm French twist roll

The nw Green $7.95 
Mixed greens, toasted walnuts, 
pickled apple, smoked feta cheese 
with balsamic vinaigrette  

Classic Caesar $7.95 
Crispy romaine, croutons,  
shredded parmesan with our  
house Caesar dressing  
 Add: grilled chicken breast  $2.95

Soup   
THE HEIGHT’S SOUP DU JOUR $2.95 cup 
Soup of the Day $4.95 bowl 
Chef’s choice daily,  
served with crackers

SOUP & SANDWICH $7.95 
Cup of soup with half Diner 
sandwich or melt of your choice 
 
Lunch Sides  
Coleslaw $1.95
French fries $2.95
Side salad with choice $2.95 
of dressing 
Scalloped potatoes $3.95
Mashed potatoes with $3.95 
butter or brown gravy  

 

Diner Specials  
Tom’s steak tenderloin $14.95 
Six-ounce tenderloin steak* cooked 
to order, served with seasonal 
veggies and creamy garlic mashed 
potatoes or scalloped potatoes 

The Vancouver Meatloaf $9.95 
House-made meatloaf served  
with seasonal veggies and  
creamy garlic mashed potatoes  
or scalloped potatoes

Mac & Cheese $8.95 
Delicious pasta in a creamy  
blend of sharp cheddar, pepper  
jack and parmesan cheeses, served 
with mozzarella bread twist and 
side salad

Chicken Shepard’s Pie $9.95 
Made with chicken, carrots, peas 
and cheesy mashed potatoes, 
served with seasonal vegetables

Smothered Pork Chop $12.95 
Roasted center-cut pork chop 
smothered in caramelized onions, 
served with seasonal veggies and 
creamy garlic mashed potatoes or 
scalloped potatoes

   
   

*Notice: Consuming raw or undercooked meat, poultry, 
seafood, shellfish or eggs may increase your risk of food 
borne illness.

Chef K’s Homemade personal Pies $4.95 
These made from scratch personal 
pies feature a sweet filling 
surrounded by a buttery, flaky pie 
crust. Available in three delicious 
flavors: Marionberry, Lemon or 
Chocolate Cream   

Ruby Jewel Ice Cream $3.50 1 scoop 
Vanilla Bean, Double $4.95 2 scoops 
Chocolate, Caramel with  
Salted Chocolate or Strawberry 

The Diner Milkshakes  
Vanilla Bean, Double  $5.95 
Chocolate or Strawberry 
Made with local Ruby Jewel  
Ice Cream  
Black Bottom Cherry $6.95 
Made with dark sweet cherries, 
thick fudge made with Tillamook®  
ice cream 

desserts
Coffee Cakes $3.95 slice 
   $16 Whole Cake   
Chef K’s Spanish Coffee Cake   
Made from scratch, infused with 
tasty Spanish coffee flavors and 
topped with a Kahlua drizzle

Columbia Coffee Cake 
Made from scratch with cinnamon, 
brown sugar and walnuts


