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BRUNCH MENU

FIRST COURSE

Yuzu-Miso Clam Chowder

Baby Romaine Hearts & Caesar Dressing
parmesan crisp and sourdough croutons

Organic Baby Mixed Greens
orange-shallot vinaigrette and balsamic reduction

Smoked Salmon & Corn Blini
with pickled papaya and mascarpone garni

Grilled Calamari & Baby Spinach
with toy box tomato, sieved egg and hot bacon sambal

ENTREES

Pan Seared Alaskan Halibut
spring vegetable succotash, tomato confit, corn-lemongrass nectar

Eggs Benedict Three Ways
dungeness crab with chili hollandaise, canadian bacon with lemon hollandaise,

and grilled artichoke with tomato hollandaise

Chinese Chicken Salad Sandwich
grilled baguette and sweet potato frites

Lobster and Three Cheese Scramble
sweet potato hash, black bean sauce and crisp tortilla

Sweet Soy Marinated Flat Iron Steak
grain mustard celery root puree, wilted swiss chard, mushroom fondue

Housemade Grilled Zucchini & Sun-dried Tomato Ravioli
truffled ricotta cream and vegetable ribbons
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DESSERTS

Caramelized Mango Tart
Mixed berry yuzu compote, candied lemon zest, Chambord syrup

Chocolate – Chili Truffle Cake
Chocolate fettuccini, pomegranate reduction, crème fraîche ice cream

Caramel Kumquat Napoleon
Ginger crème brûlée, crisp phyllo dough, vanilla whipped cream

  Banana – Berry Bowl
Crisp feuille de brick bowl, citrus scented yogurt

Champagne Zabaglione with Fresh Fruit Compote
 Pound cake, zabaglione & seasonal fruits

BREAKFAST

CONTINENTAL BREAKFAST BUFFET

Seasonal fresh fruit

Muffins, pastries & croissants

Fruit preserves & sweet butter

Granola & plain yogurt

Fresh orange, grapefruit, & cranberry juices

Coffee & hot tea selection

Breakfast continued on page 3…
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HOT & COLD BREAKFAST BUFFET

Seasonal fresh fruit

Applewood smoked bacon

Chicken applewood smoked sausage

Garden vegetable frittata

Sweet potato and roasted corn hash

Muffins, pastries & croissants

Selection of sourdough & country wheat toast

Fruit preserves & sweet butter

Fresh orange, grapefruit & cranberry juices

Coffee & hot tea selection


