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SUNDAY BRUNCH 
 

APPETIZERS (Choice of) 
 

CHICKEN TORTILLA SOUP 
Avocado, Cheddar Cheese, Tortilla Strips 
AHI TUNA TARTARE 
Spiced Avocado & Mango, Seaweed Salad & Crispy Wontons,  
Ponzu & Chili Sauce 
SLICED SEASONAL FRUITS & BERRIES  
Passion Fruit Sauce 
CAESAR SALAD 
Focaccia Croutons, Shaved Reggiano Cheese, White Anchovy 
POACHED BOSC PEAR 
Crater Lake Blue Cheese, Salad of Watercress & Hearts of Frisée, 
Pear Dressing, Spicy Pecans 
JUMBO LUMP CRAB CAKE 
Sautéed Spinach, Romesco Sauce, Pickled Vegetables         
 

ENTRÉES (Choice of) 
 

DUTCH APPLE PANCAKE 
Dark Vermont Maple Syrup & Sour Cream 
TRADITIONAL EGGS BENEDICT 
Canadian Bacon with Hollandaise Sauce 
HOUSE CURED SMOKED ATLANTIC SALMON  
WITH SCRAMBLED EGGS 
Light Dill Crème Fraîche, Caviar 
TRADITIONAL STEAK TARTARE 
Onion, Capers, Parsley, Toast Points, French Fries 
CORNED BEEF HASH WITH POACHED EGGS 
Grilled Marinated Tomato, Oak Grilled Peppers 
STUFFED BRIOCHE FRENCH TOAST 
Nutella, White Balsamic Marinated Local Strawberries, Madagascar Vanilla 
McCARTHY SALAD 
Bibb Lettuce, Chicken, Tomato, Bacon, Chopped Egg, Red Beets,  
Cheddar Cheese, Balsamic Vinaigrette 
TUNA NIÇOISE SALAD  
Pacific Ahi, Fingerling Potato, Egg, Haricots Verts,  
Roasted Peppers, Caper Berries, Creamy Mustard Vinaigrette 
CARAMELIZED SEA SCALLOP RISOTTO 
Cauliflowr Florets, Hedgehog Mushrooms, Sunchokes Emulsion  
LINGUINI POMODORO 
Fresh Teardrop Tomatoes, Basil & Garlic  
“STEAK ’n EGGS”    
Skirt Steak, Sun Choke, Leek & Potato Hash, Creamed Corn, 
Sunny Side Up Organic Egg 
GRILLED MARINATED AHI TUNA 
Sautéed Sea Bean, Young Broccoli, Peewee Potatoes, Fresno Chilies & Mint 
CHICKEN PARMESAN      
Melted Mozzarella, Heirloom Tomato, Wild Arugula Greens,  
Balsamic Vinaigrette 
SLOW ROASTED COLORADO LAMB SHANK 
“Cassoulet” of Beans, Pine nuts, Wild Arugula & Turnips 
       
DESSERT (Choice Of) 
 

GALA APPLE TART  
Vanilla Ice Cream, Caramel Sauce 
CHOCOLATE MOLTEN CAKE 
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Raspberry Sorbet  
 
Included with Your Brunch is Your Choice of One Beverage: 
 

WINES 
 

Chardonnay, Kenwood, (Yulupa)  
Pinot Grigio, Hogue, (Columbia Valley) 
Cabernet Sauvignon, Kenwood, (Yulupa) 
Merlot, Penfold’s, (Australia)  
Pinot Noir, La Crema, (Sonoma County)  
 
CHAMPAGNE 
 

Bouvet Ladubay, “Cuvée Beverly Hills” 
 

COCKTAILS 
 

BELLINI 
Champagne with Homemade Peach Purée 
 
CHAMPAGNE KIR 
Champagne with a Splash of Cassis & a Lemon Twist 
 
MIMOSA 
Champagne with Freshly Squeezed Orange Juice 
 
BLOODY MARY 
Vodka with our Special Homemade Mix 
 
SCREWDRIVER 
Vodka with Freshly Squeezed Orange Juice 
 
RAMOS FIZZ 
Gin, Egg White, Orange Juice, Cream & Sour Mix 
 

SANGRIA 
Our Special Blend of Red Wine, Brandy, & Fresh Fruit 
 
 

$48.00 per person 
$24.00 children 10 and under  
(Tax and Gratuity Not Included) 
 
 
 
 
 
 
 
 
PLEASE JOIN US FOR AFTERNOON TEA 
FOR DETAILS PLEASE INQUIRE WITH YOUR SERVER 
 


