SUNDAY BRUNCH

APPETIZERS (Cuoick oF)

CHICKEN TORTILLA SOUP

Avocapo, CHEDDAR CHEESE, TORTILLA STRIPS

AHI TUNA TARTARE

SrICED AvocADO & MANGO, SEAWEED SALAD & Crisry WonTONS,
Ponzu & CHILI SAUCE

SLICED SEASONAL FRUITS &« BERRIES

Porpyseep BreaD, Passion FruiT Savce

CAESAR SALAD

Focaccia CrouToNs, Stavep RecGrano CHEESE, WHITE ANCHOVY
POLO LOUNGE “WALDORF SALAD”

Heirroom AppLes, CELERY, GEM LeETTUCE, GRAPES, WALNUT BRITTLE,

Raisin TArraGoN DREsSSING
JUMBO LUMP CRAB CAKE
CreaMED RooT VEGETABLES, CURRIED ALMONDS, APPLE SLAW

ENTREES (Cuoick or)

DUTCH APPLE PANCAKE

Darx VERMONT MAPLE SYRUP & SOUR CREAM

TRADITIONAL EGGS BENEDICT

CaNaDIAN BacoN wiTtH HoOLLANDAISE SAUCE

HOUSE SMOKED ATLANTIC SALMON WITH SCRAMBLED EGGS
LicuT DirL Crime FraicHE, CAviAR

TRADITIONAL STEAK TARTARE

Oni1oN, CaPers, Parsiey, ToasT Points, FRENCH FRIES

CORNED BEEF HASH WITH POACHED EGGS

MARINATED TomaTOES, ROASTED PEPPERS

STUFFED BRIOCHE FRENCH TOAST

NuTterLLa, WHITE BaLsamic MariNaTED LocAL STRAWBERRIES, MADAGASCAR VANILLA
McCARTHY SALAD

Biss LeTTUCE, CHICKEN, T'oMATO, BACcOoN, CHOPPED EGG, RED BEETS,
CuepDAR CHEESE, BALSAMIC VINAIGRETTE

TUNA NICOISE SALAD

Pacrric Ani, FingerLinGg PoraTo, Ece, HaricoTs VERTS,

RoasTeED PeppERS, CAPER BERRIES, CREAMY MUSTARD VINAIGRETTE
CARAMELIZED JUMBO SHRIMP

BurteERNUT SquasHa RisoTTo, SuncHOKE, TRUFFLE PArsNir PUREE
LINGUINI POMODORO

Fresu TearDrROP ToOMATOES, BASIL & (GARLIC

BRAISED BEEF SHOR'T RIB

CerLeriac Purég, RooT VEGETABLES, BRUSSELS SPROUTS

GRILLED MARINATED AHI TUNA

SauTEED SEA BEAN, Young Broccoll, PEeweEe PoTaToEs, FrREsNo CHILIES & MINT
CROQUE MADAME

CowmtE Criesg, SUNNy Sipe Up Ecas, BriocHE

GRILLED SONOMA LAMB CHOPS

SorT PoLenta, Pink Turnips, Tuscan Kave, Lams Jus

DESSERT (Cuoice OF)

APPLE &« PEAR COBEBLER

HazeunuT STREUSEL & VaniLLa [ce CrEaM
CHOCOLATE MOLTEN CAKE
SweeT CreaMm [ce CrEAM

IncLupeEp wiTH Your BruncH 15 Your CHoice oF ONE BEVERAGE:
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WINES

CuarponnNAay, Kenwoob, (YuLupa)

Pi~noT Gricio, Hocug, (Corumsia VALLEY)
CaBERNET SauvieNnon, KenwooDp, (YuLura)
MerLoT, PENFOLD’S, (AUSTRALIA)

PmvoT Noir, LA Crema, (Sonvoma County)

CHAMPAGNE
BouveTr Lapusay, “Cuvie BEverLy Hirrs”

COCKTAILLS

BELLINI
CHAMPAGNE WITH HoMEMADE PracH PURrREE

CHAMPAGNE KIR
CHAMPAGNE WITH A SpLasH oF Cassis & A LEmoN TwisT

MIMOSA

CHAMPAGNE WITH FrRESHLY SQUEEZED ORANGE JUICE

BLOODY MARY
Vobpka wiTH oUR Special. HomEMADE Mix

SCREWDRIVER

Vopxa wiTH FRESHLY SQUEEZED ORANGE JUICE

RAMOS FIZZ
Giv, Ece WaITE, OrRaNGE JUice, CREAM & Sour Mix

SANGRIA
Ovur SpeciaL BLEnD oF REp WiNE, BranDy, & Fresu FrurT

$65.00 PER PERSON
$30.00 CHILDREN 10 AND UNDER
(Tax anp GrarTurry NoT INCLUDED)

PLEASE JOIN US FOR AFTERNOON TEA
FOR DETAILS PLEASE INQUIRE WITH YOUR SERVER
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