Brunch

Mother’s Day 2009

Today’s Soup 4/6

Bistro Salad 7
Mixed lettuces with candied hazelnuts, and ricotta salata

Baby Spinach Salad 9
Bacon dressing, grilled Asian pear and crumbled Point Reyes blue cheese

Roasted Chicken Salad 12
Hoffman Farm chicken breast on romaine lettuce tossed with cranberries, walnuts,
sheep feta, garlic croutons and whole grain mustard dressing

Pain De Mie French Toast 9
Honey mascarpone and vanilla soaked strawberries

Soft Scrambled Eggs & Chorizo 12
Scramble eggs with goat cheese and chives. Served with grilled house made
fresh chorizo sausages and crispy potatoes

Hangtown Fry Frittata 13
Baked omelet with fried oysters and bacon
Served with crispy potatoes

Fresh Fettuccine 12
House made duck prosciutto, tomatoes, chili flakes,
pine nuts and cream sauce

Fried Eggs, Soft Polenta & Braised Kale 11
Sunny side up eggs served over soft polenta with kale, crumbled bacon,
sheep feta and extra virgin olive oil

Grilled White Shrimp 17
Garlic-parsley butter sauce, grilled asparagus and a carrot flan

Grilled “Marin Sun Farms” Pork Loin 17
Japanese sweet potato puree, maple & grain mustard glaze
and sautéed sugar snap peas

Sparkling Wine Cocktails $7 (Complimentary for Mom)

Mimosa w/Orange Juice
Bellini w/White Peach Coulis
Apricot Sensation w/Apricot Coulis
Mango Delight w/Mango Coulis
Pom Fizz w/Pomegranate Juice

La Vie en Rose w/Pinot Noir Grape Juice

*18% Gratuity added for parties of 6 or more



