Easter Brunch

includes a choice of caesar salad, organic field greens or roasted pepper & tomato soup

FREE FLOWING CHAMPAGNE +$16/p

EGGS DUNGENESS 22 CALIFORNIA OMELETTE 20
dungeness crab, sliced heirloom tomato, two poached bacon, tomatoes, caramelized onions, avocado
eggs & hollandaise sauce with ﬁngerling potatoes with ﬁngerling potatoes

EGG WHITE SCRAMBLE 21 FABULOUS FRENCH TOAST 19
egg whites, chicken sausage, heirloom cherry tomatoes, strawberry-raspberry infused red wine & tahitian vanilla
onions, with fingerling potatoes choice of applewood smoked bacon or chicken sausage

SMOKED SALMON PLATTER 21

house cured grav lox, red onion, capers, tomato and a toasted bagel

CRAB CAKE “BURGER” 22

dungeness crab, brioche bun, lemon caper aioli, truffle cheese fries

AHI TUNA NICOISE 24

olives, potato salad, mixed baby greens, egg, heirloom cherry tomatoes, green beans

GRILLED STEAK SALAD 25
baby Wedge, buttermilk bleu cheese dressing, prime hangar steak

LEMON MASCARPONE RISOTTO 19

parmigiano reggiano, pea shoots, heirloom tomatoes

ORECHIETTE WITH LAMB RAGOUT 22
braised wild mushroom ragout, thyme, black kale

SEARED SCOTTISH SALMON 27 VEAL PICCATA 29

rose lentils, spinach, mustard beurre blanc white wine with capers, lemon, shallots fork potato

ROASTED CHICKEN BREAST 25 LAMB SHANK “OSSO BUCO” 32

morel mushrooms, asparagus, lemon tarragon braised in red wine, fresh tomatoes, parmesan risotto
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CHOICE OF ONE FOR CHILDREN UNDER 1 YEARS OF AGE $10

SCRAMBLED EGGS WAFFLE PENNE MARINARA
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