BRUNCH

« STARTERS -

STEAMED MUSSELS

White wine, vegetable jus, toasted
peppercorns, garlic aioli, grilled bread 14.

GRAND PLATTER OF FRUITS
OF THE SEA

| dozen assorted oyster, 6 Littleneck clams,

s Dungeness crab, 6 domestic prawns,

cocktail sauce, tartar sauce, mignonette 65.

CHARCUTERIE PLATE

Duck liver mousse, house-made pork pate,
assorted salami, mixed pickles, Dijon 22.

BEEF SIRLOIN TARTAR

Dijon, shallot, caper,
house-made pickles, crostini I6.

FRENCH ONION SOUP o.
SOUP DU JOUR s.

BUTTER LETTUCE SALAD
Shaved fall vegetables, herbs 8.
with chicken breast (4.
with bavette steak 22.

BLACK KALE SALAD
Heirloom apples, grilled red onion,
Pt. Reyes Blue Cheese, walnuts,
whole grain mustard vinaigrette 13.
with chicken breast 19.

LOCAL ALBACORE NICOISE
Olive oil poached albacore tuna, green beans,
fingerling potatoes, fennel, soft-boiled egg,
green olive tapenade & aioli 17.

+INTREES .

FRENCH TOAST

Heirloom apples, cinnamon,
huckleberry sauce 14.

HERBED GOAT CHEESE
& SPINACH OMELET

Herb roasted potatoes, mixed
greens, choice of toast I5.

CLASSIC BREAKFAST
PLATE

Two eggs any style, choice of bacon
or sausage, herb roasted potatoes,
choice of toast 16.

POACHED EGGS &
CHICKEN HASH

Roasted chicken, potato, carrot,
tomato coulis 16.

CHORIZO VERDE
OMELET & AVOCADO

Salsa, queso fresco, sour cream,
black beans, tortillas 16.

SALMON GRAVLOX &
BAGEL

Dill marinated onions, caper berries,

cream cheese 16.

FRIED EGG SANDWICH

Two fried eggs, smoked pork loin,

arugula, smoked paprika aioli, herb
roasted potatoes I6.

GRAND BURGER
Fresh ground beef, blue cheese,
grilled onions, blue cheese aioli, fries
15. Add bacon I.

GRILLED CHICKEN
SANDWICH

Vietnamese-style, cucumber,

pickled daikon, pickled carrot,

cilantro, mint & jalapeno aioli,
fries 14.

CROQUE MONSIEUR

Ham, smoked pork loin, Dijon,

béchamel, gruyere, toasted levain 13.

Add egg I.

STEAK & FRIES
Grilled bavette, chard, red wine
sauce, green peppercorn butter,

fries 28.

EXECUTIVE CHEF: ALICIA JENISH

- SIDES -

FRUIT
SMOOTHIE s.

GRANOLA

or

COLD CEREAL s.

OATMEAL

with milk, brown butter
& raisins on the vine 8.

ASSORTED
PASTRIES

or

HOUSE-MADE
MUFFIN 6.

BACON, HAM

or

SAUSAGE s.



