BRUNCH

THREE COURSE PRIX FIXE includes champagne, mimosas or sparkling cider 35

STARTERS choice of

TOMATO BISQUE parmesan, basil oil

DUNGENESS CRAB CAKE kataifi, shaved fennel and apple salad, harissa aioli
FRIED CALAMARI fennel, lemon, aioli

HEARTS OF ROMAINE CAESAR SALAD garlic croutons, reggiano

MIXED BABY LETTUCES pomegranate, toasted almonds, pomegranate vinaigrette

SEASONAL FRUITS tahitian vanilla bean yogurt, toasted granola

ENTREES choice of

GRILLED ASPARAGUS SALAD wild mushrooms, fried egg, reggiano, black truffle vinaigrette
SAUSAGE AND POTATO FRITTATA roasted tomato, arugula, mornay sauce, mixed greens
BRIOCHE FRENCH TOAST caramelized apples, almonds, bacon, whipped cream

EGGS BENEDICT canadian bacon, traditional béarnaise sauce

EGGS CHESAPEAKE two poached eggs, crab cake, ruby grapefruit hollandaise

BLACK FARFALLE PASTA prawns, cuttlefish, fava beans, piquillo peppers, espelette, lemon juice
SCOTTISH SALMON basque chorizo, sweet potato, celery root, 3 olive vinaigrette

BLT glazed applewood smoked bacon, roasted tomato, fried egg

MOROCCAN LAMB BURGER sheep’s milk cheese, tzatziki, harissa spiced fries

PRIME FLAT IRON STEAK & EGGS parmesan scrambled eggs, potato hash

DESSERT choice of

CHOCOLATE BREAD PUDDING vanilla gelato

BERRY SHORTCAKE chantilly

CREME BRULEE vanilla, almond nougatine, blueberries

APPLE GALETTE dulce de leche, brown butter crumble
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MARKET FRESH COCKTAILS

TREETINI 11

veev acai vodka, grapefruit juice, white cranberry juice

GINGERED BOURBON LEMONADE 13

citrus infused woodford reserve, housemade sour, cointreau, ginger, lemon

PARISIAN BLACKBERRY 13

belvedere, st germain, muddled fresh blackberries, lemon

MELON MOJITO 12

10 cane rum, cantaloupe, fresh mint, lime, soda water

KIWI STRAWBERRY MARTINI 12

svedka, fresh strawberries, kiwi, housemade sweet and sour

SPICY LEI' 13

e jimador tequila, pineapple, jalapeno-mint-cilantro simple syrup

BASIL COOLER 12

hendrick’s gin, agave, housemade sour, basil leaves, soda water

WHITE

GAUTHIER 2009 Riesling, Santa Lucia Highlands 9

CLINE 2009 Viognier, North Coast 9

GAUTHIER 2009 Sauvignon Blanc, San Saba Vineyard, Monterey 9
FERRARI-CARANO 2009 Fumé Blanc, Sonoma County, California 11
BENVOLIO 2008 Pinot Grigio, Friuli, Italy 10

TOLOSA ESTATE 2007, Chardonnay, Edna Valley 12

ANTICA 2009, Chardonnay, Napa Valley, California 16

MURALHAS 2009 Vinho Verde Branco, De Moncao, Portugal 10

CONUNDRUM BY CAYMUS 2009, Chardonnay, Moscato, Chenin Blanc, California 12

RED

GREG NORMAN 2008, California Estates, Santa Barbara County, California 9
STANGELAND 2007 Pinot Noir, Willamette Valley, Oregon 12

TANGLEY OAKS 2006 Merlot, “Lot 5", Napa Valley 10

FRANK FAMILY VINEYARD 2008 Zinfandel, Napa Valley 13

LA POSTA 2008 Malbec, Pizzella Family Vineyard, Mendoza 10

NINER 2007 Sangiovese, Boot Jack Ranch Vineyard, Paso Robles 11
SIDEJOB CELLARS 2007 Cabernet Sauvignon, California 12

DECQOY BY DUCKHORN Cabernet Sauvignon, 2008, Napa Valley 18
MATCHBOOK 2006 “Tinto Rey” Tempranillo, Syrah, Cab Sauv, Petite Sirah, California 10
FELINO 2008 By Paul Hobbs, Cabernet Sauvignon, Mendoza, Argentina 14

SINGULARIS 2007 Tinto Red, Vinho Alentejano, Portugal 11
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