
Appetizers

Entrées

Organic Poached Eggs
Yukon Gold Potatoes,  

Mushrooms, Double Smoked Bacon, 
Caramelized Onion,  

Red Wine Jus 
14

Canadian Bacon Benedict
Back Bacon, Fruit,  

Home Fries & Hollandaise 
13

Frittata
Yukon Gold Potato,  

Sautéed Kale & 
Chorizo Frittata, 

 Hashbrowns & Fruit 
12

Quiche
Goat Cheese, Tomato, Double Smoked 

Bacon, Mixed Green Salad
13

Traditional Breakfast
2 Eggs, Bacon,  

Maple Pork Sausage,  
Home Fries & Fruit 

12

Eggs Florentine
Poached Eggs, Sautéed Spinach,  
English Muffin, Mornay Sauce,  

Home Fries & Fruit 
14

Croque Madame
Black Forest Ham, Gruyere Cheese,  

Brioche, Fried Egg, 
Home Fries & Fruit 

15

Beef Tenderloin Burger
Bacon, Cheddar Cheese, 
Pickle & Hand Cut Fries 

14

Wild Mushroom Risotto
Shaved Parmigiano, Asparagus, Onion,

Truffled Soy Milk Emulsion
16

B R U N C H

15% Gratuity will be added to parties of 8 or more.Executive Chef Dennis Peckham, General Manager Edwyn Kumar

Beef Tartare
Cornichon, Brandy, Truffle Dressing, 

Quail Egg, Capers, Crostini
14

Smoked Ham Hock Terrine
Caramelized Apple, Parsley Coulis, 

Country Bread
12

Shellfish Bisque
Coconut Milk, Cilantro,  

Lemongrass
10

Oysters On The Half Shell
Lemon, Crushed Ice, Horseradish

Mignonette
Market Price

Dungeness Crab Cakes
Panang Curry, Thai Basil, Tomato 
Concasse, Shredded Green Papaya,  

Nouc Cham Dressing
13

Mixed Green Salad
Oven Dried Tomatoes, Roasted Peppers, 

Niçoise Olives, Marinated Artichokes, 
Balsamic Dressing

10

Romaine Salad
Marinated White Anchovies,  

Garlic Crostini, Shaved Parmigiano,  
Red Wine Vinaigrette

11

Baked Goat Cheese Salad
Pickled Beets, Pinenuts, Frisée, Arugula, 
Pesto De-Hydrated Cherry Tomatoes

13


