Focaccia Croutons, SHAVED REcGiano CHEESE, WHITE ANCHOVY
POACHED BOSC PEAR

CRATER LAKE BLUE CHEESE, SALAD OF WATERCRESS & HEARTS OF FRISEE,
Prar Dressing, Seicy Pecans

JUMBO LUMP CRAB CAKE

SAUTEED SpiNAcH, RoMESCO SAUCE, PICKLED VEGETABLES

ENTREES (Croick 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

LicuaT DiLL CriME Fraicue, CAVIAR

TRADITIONAL STEAK TARTARE

Oni1oN, CaPERs, ParsLEy, ToasT PoinTs, FrRENCH FRIES

CORNED BEEF HASH WITH POACHED EGGS

GRILLED MARINATED TomaTo, OAK GRILLED PEPPERS

STUFFED BRIOCHE FRENCH TOAST

NuteLLa, WHITE BALsamic MARINATED LOoCAL STRAWBERRIES, MADAGASCAR VANILLA
McCARTHY SALAD

Biss LeTTUCE, CHICKEN, T'OoMATO, BACON, CHOPPED EGG, RED BEETS,
CHEDDAR CHEESE, BALsAMIC VINAIGRETTE

TUNA NICOISE SALAD

Pacrric A, FiNngerLiNG PoTaTo, Ece, HaricOTS VERTS,

RoasTeD PerrERs, CAPER BERRIES, CREAMY MUSTARD VINAIGRETTE
CARAMELIZED SEA SCALLOP RISOTTO

CavuLirLowr FroreTs, HEDGEHOG MUSHROOMS, SUNCHOKES EMULSION
LINGUINI POMODORO

Fresu TrarDROP T'OMATOES, BaSIL & (GARLIC

‘STEAK '~ EGGS”

SkirT STEAK, SUN CHOKE, LEEK & PoTaTO HaASH, CREAMED CORN,
Sunny Sipe Up Oreanic Ece

GRILLED MARINATED AHI TUNA

SAauTEED SEA BEAN, YOUNG BroccoLl, PEEwEE PoraToES, FrRESNO CHILIES & MINT
CHICKEN PARMESAN

MEeLTED MozzareLLA, HEiRLooM TomaTo, WILD ARUGULA (GREENS,
BaLsamic VINAIGRETTE

SLOW ROASTED COLORADO LAMB SHANK

“CassoULET” oF Beans, PINE NuTs, WILD ARUGULA & TURNIPS

DESSERT (Cuoice OrF)

GALA APPLE TART
VaniLra Ice CreaMm, CARAMEL SAUCE

CHOCOLATE MOLTEN CAKE
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SUNDAY BRUNCH
APPETIZERS (CHoicE oOF)
CHICKEN TORTILLA SOUP
Avocapo, CHEDDAR CHEESE, TORTILLA STRIPS
AHI TUNA TARTARE
SpicED AvocADO & MANGO, SEAWEED SALAD & Crispy WONTONS,
Ponzu & CHILI SAUCE
SLICED SEASONAL FRUITS & BERRIES

Passion Frurt Sauce
CAESAR SALAD



RASPBERRY SORBET
IncLupeED wiTH Your BruncH 1s Your CHoick oF ONE BEVERAGE:
WINES

CHArDONNAY, KENwOOD, (YULUPA)

Pivot Gricio, Hogug, (CoLuMmBIA VALLEY)
CABERNET SauvieNoN, KENwoob, (YuLupa)
MEerLoT, PENFOLD’S, (AUSTRALIA)

PinoT Noir, La CreMaA, (SoNnoma CouNnTy)

CHAMPAGNE

Bouver Lapbusay, “Cuvie BeverLy Hirrs”

COCKTAILS

BELLINI

CHAMPAGNE WITH HOoMEMADE PEACH PUREE

CHAMPAGNE KIR

CHAMPAGNE WITH A SpLASH OF CAssis & A LEMoN TwisT

MIMOSA

CHAMPAGNE WITH FRESHLY SQUEEZED ORANGE JUICE

BLOODY MARY

Vobka wrtH oUR SpeciaL HomMEMADE Mix

SCREWDRIVER

Vobpka wiTH FRESHLY SQUEEZED ORANGE JUICE

RAMOS FIZZ

GiN, Ece WHiITE, ORANGE JUICE, CREAM & SOUR Mix

SANGRIA

Ovur SeeciaL BLEnD oF REp WiNE, BranDy, & Fresa Frurt

$48.00 PER PERSON
$24.00 CHILDREN 10 AND UNDER
(Tax anD GraTUurTY NoOT INCLUDED)

PLEASE JOIN US FOR AFTERNOON TEA
FOR DETAILS PLEASE INQUIRE WITH YOUR SERVER
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