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A La Carte Breakfast

American Tradition 17
2 eggs any style
Choice of toasts or english muffin

Choice of applewood smoked bacon, chicken-apple sausage
or grilled honey-cured ham

Choice of breakfast potatoes or fruit medley

Eggs Benedict 18
English muffin, poached eggs, smoked pork loin, hollandaise sauce
Choice of breakfast potatoes or fruit medley

Eggs San Francisco 24

Grilled sourdough bread, poached eggs, dungeness crabmeat,
bay hollandaise sauce

Choice of breakfast potatoes or fruit medley

Huevos Rancheros 19

Pork barbacoa, pepper jack cheese, tortilla, eggs to order, pico de
gallo, avocado, refried beans, sour cream, spring onion, cilantro

Omelet 18

Bell peppers, ham, smoked salmon, spinach, fomatoes,
green onions, cheddar cheese

Choice of toasts or english muffin
Choice of brecakfast potatoes or fruit medley

Protein Omelet (V) 20

Egg whites, smoked turkey, green asparagus, kale,
green onions, side of sautéed spinach

Blueberry Lemon Pancakes 17
Blueberry compote, butter, maple syrup

Granola Parfait (V) 12
Maple roasted granola, honey, berries, low-fat yogurt

Steel Cut Oatmeal (V) 10

Brown sugar, raisins, banana or berries

Breakfast Buffet 25

Scrambled eggs

Egg special of the day

Bacon, pork sausage, chicken-apple sausage
Red potatoes & onion confit

Roasted roma tomatoes & button mushrooms
Selection of cheeses and charcuterie
Smoked salmon

Viennoiseries, breads & foasfs

Homemade pastries

Cereals & housemade granola

Selection of yogurts & mini granola parfait
Selection of fresh fruits & vegetables
Selection of dried fruits

Hot beverage: coffee, tea, chocolate
Fresh fruit juices

Our Chef will be happy to prepare you eggs any style

@ Vegetarian (V) Gluten Free

Beverages

Coffee 5

Regular or decaffeinated

Espresso 4

Regular or decaffeinated

Build Your Own Latte 6
Regular or decaffeinated espresso
Whole milk - 2% milk - Skim milk - Almond milk - Soy milk

Ghirardelli Hot Chocolate 7

Served with whipped cream

Juices S
Orange - Grapefruit - Apple - Cranberry - Tomato

Detox Vegetable Cocktail (33 cal) 8
Pineapple - Spinach - Ginger - Cucumber - Mint

Selection Of Mighty Leaf Premium Tea 6

Earl Grey - Decaffeinated Earl Grey - Organic Breakfast -
Marrakech Mint Green Tea - Tropical Green Tea -
Chamomile Citrus - African nectar

Mimosa 12

Orange juice, champagne

A 19% gratuity will be automatically added for parties of 6 and more.
Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of food borne illness.



SOUPS & SALADS

Today’s Soup Special

Creative, local & inspired

Walla Walla Onion Soup Gratinée
Gruyére & lappi cheese, toasted baguette

Butternut Squash and Apple Soup @

Sage and sunflower seeds

Caesar Salad

Little gem:s lettuce, reggiano parmesan, kohlrabi,
focaccia garlic crostini

Roasted Beets (1)

Hass avocado, yuzu, prosciutto, goat cheese,
mache, frisée, walnut vinaigrette

Nicoise Salad ()
Ahi funa, poached egg, baby spinach, fingerling potatoes,
green beans, tomato, balsamic vinaigrette, pickled red onion
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Vegetable Quiche (V)

Sun-dried fomatoes, spinach, parsnips, basil, ricotta,
creme fraiche, frisée salad

Mary’s Free Range Chicken (1)

Artichoke, shitake mushrooms, meyer lemon, gnocchi,
tarragon

Grilled Hanger Steak ()

Broccolini, fingerling potatoes, trumpet mushrooms,
chimichurri

Seared Salmon

Olive tapenade, potato & pea purée, cherry tomatoes,
green beans, grape tomatoes, EVOO

SIDES (%)

Brussel Sprouts, Bacon, Garlic, Honey, Mustard
Southwest Macaroni & Cheese

California Grilled Asparagus, Meyer Lemon @

Yukon Gold Garlic Whipped Potatoes @

@ Vegetarian (7) Gluten Free

Executive Chef David Clawson
Executive Sous-Chef David Lyng

A 19% gratuity will be automatically added for parties of 6 and more.
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Consuming raw or undercooked meats, pouliry, seafood, shellfish and eggs

may increase your risk of food borne illness.



























