@

)

December Brunch Menu

The Kobe Joe
Scrambled Eggs, Ground Wagyu Beef, Spinach &
Sweet Onions

Vegetarian Scramble

Eggs Benedict

English Muffin, Poached Eggs, Canadian Bacon
& Hollandaise Sauce

Substitute in Dungeness Crab Cakes

Biscuits and Sausage Gravy
Adelle’s Chicken Apple Sausage Gravy, Bacon
& Two Eggs Any Style

Wild Mushroom Benedict

Forest Mushroom Ragout, Poached Farm Eggs &
White Truffle Hollandaise

Chicken Chilaquiles

10.  The Terrace Room Burger 14.
Half Pound American Kobe Burger with English
Cheddar, Applewood Smoked Pepper Bacon,
Caramelized Onion, Avocado Relish, Sunny Side Egg

1. & White Truffle Aioli

12. jJumbo Shrimp n’ Yellow Grits 16.
Sautéed Jumbo Shrimp, Peppers & Onions
with NOLA BBQ Sauce
6.
Monte Cristo 12.
12.

Black Forest Ham, Swiss Cheese & Strawberry Preserves

@ Nicoise Salad 13.
15. Mahi Mahi, Potato, Egg, Capers & Olives
Red Flannel Hash 14.
Roasted Tri Tip, Potatoes, Beets, Cheese, Poached
14 Eggs & Hollandaise Sauce

Grilled Chicken Breast, Corn Tortilla & Chipotle Cream

Cinnamon French Toast
add Fresh Blueberries, Raspberries or Bananas

Lorraine’s Omelet
Chopped Bacon, Sausage
& Crumbled Pt. Reyes Blue Cheese

Organic Baby Arugula Omelet

Sautéed Onions & Peppers, Hollandaise, Home-Fried

Potatoes & Choice of Toast

SICIeS
OneEggAny Style

App|e W ood Smoked Bacon (4)

2./each

HashBrowns 3.

Chicken App|e Sausage (4)

Home Fried Potatoes 3.

Seasonal Fresh Fruit & Berries (cup)
Silver Dollar Pancakes (6)
Toasl/Eng|ish M u”in/Side of M orning M uffins

Spicy Fried Chicken Wings 12.

10.

5. Buttermilk Biscuit, Coleslaw, Kennebec Mash &

Sundried Tomato Gravy

13.

Steak and Eggs 15.

Horseradish and Persimmon, Home Fried Potatoes &
Two Eggs any Style

12.
English Pub Fish & Chips
Bison Chocolate Stout Battered Barramundi

14.

Drinks

Fresh Squeeze& Juice

Qegu‘ar Colfee orDecalfeinated
HotTea 3.

M im osa,G rape[ruil M im osa,B|ooc|y M ary,BeHini'H.

Bottor 12.

*Bottomless Cocktails Served until 3:30



