Brunch

Mother’s Day 2008

Today’s Soup 4/6

Garden Lettuces 7
Balsamic vinaigrette

Roasted Chicken 12
“Hoffman Gamebirds” Pasture Raised Chicken/Romaine/Walnuts/Feta/
Dried Cranberries/Garlic Croutons

Pain De Mie French Toast 9
Fresh Strawberries/Maple Syrup

Grilled Cheese 11
“Fatted Calf” Ham/Gruyere/Caramelized Onions/Mixed Lettuces

Hamburger 12
“Marin Sun Farms” Grass Fed Beef/Pickled Red Onion/Aioli/Fries

Add Avocado, Provolone, Bleu Cheese, Gruyere, or Bacon 1.5 each

Soft Scrambled Eggs & Sausages 12
House Made Red Wine & Garlic Sausages/Provolone/Crispy Potatoes/
Creme Fraiche/Toast

Adagia Frittata 11
Grilled Asparagus/artichokes/Ricotta’Mixed Lettuces

Eggs, Soft Polenta & Braised Kale 10
Sunny Side Up Eggs/Applewood Bacon/Sheep Feta/Extra Virgin Olive Oil/Toast

Poached Eggs with Dungeness Crab 17
Grilled Asparagus/Aged Balsamic/Brown Butter

Grilled Wild Steelhead Salmon 16
Currant & Almond Couscous/Beet & Horseradish Relish

Grilled “Marin Sun Farms” Pork Loin 17
Satsuma Sweet Potato Puree/Maple & Grain Mustard Glaze/Sugar Snap Peas/Onion Crisps

Sides

Grilled Levain/Berry Jam 3.5
Applewood Smoked Bacon 4
House Made Red Wine & Garlic Sausages 5
Crispy Potatoes 4
Soft Polenta 4

Mimosa 7

*18% Gratuity added for parties of 8 or more



