
Sunday Brunch 
Greek Yogurt & Seasonal Fruit 

Granola Parfait 
 




Pastrami Rubbed Smoked Salmon 
Toasted Flatbread, Tzatziki, Beet Emulsion 

                                                                                            

Ruby Red Grapefruit Brûlée 
Segmented Grapefruit, Sugar in the Raw 

 

Roasted Butternut Squash Soup 
Toasted Marshmallows, Pumpkin Seed Oil 

 

Arugula Salad 
Washington Apple, Cider Vinaigrette,  

Candied Pecan, Blue Cheese 
 





Omelet of the Day 
Asparagus, Lyonnaise Potatoes 

 

Traditional Eggs Benedict 
New England North Country  

Smokehouse Ham, Lyonnaise Potatoes  
 

Eggs Meurette 
Red Wine Poached Eggs, Roast Tenderloin of Beef, Béarnaise, Toasted Croissant 

 

Grilled Vegetable Frittata 
Tomato Coulis, Aged Parmesan Cheese 

 

Crispy Bell & Evans Chicken Breast 
Black Forest Ham, Aged Gruyère,  

Shallot Mustard Cream Sauce 
 

Cinnamon Bread French Toast 
Blackberry Jam, Maple Butter 

 

Duck Confit Hash 
Queso Cotija, Poached Eggs, Crisp Tortillas, 

Salsa Ranchero 
                                                                                                                                                      

Hazelnut & Maple Butter Crusted  
Atlantic Salmon 

Sweet Potato Hash, Dried Cranberry 
 




Vanilla Bean Ice Cream Profiterole 
 

Chocolate Panna Cotta 
 

39 for Adults 
24 for Children under twelve 

 
 

http://www.google.com/url?sa=t&source=web&cd=2&ved=0CC8QFjAB&url=http%3A%2F%2Fen.wikipedia.org%2Fwiki%2FLyonnaise_potatoes&ei=ogtkTbvUHMGUtwfcjKWJDA&usg=AFQjCNGllX39e1KuU3OYqVg1MsHwn5FXOw&sig2=Y5mz9c7KX0AhPtGCX8eVDw

