
 

 
   
 

Executive  Chef Adam Carpenter 

adults $39   |  children $15 

today’s brunch at “The Park Bistro & Bar” begins with… 

 

 sliced fresh fruit | seafood appetizer | butcher block display of meats & 

artisanal cheeses | seasonal salads | freshly baked pastries | delectable desserts 

 freshly brewed coffee or fresh brewed tea | champagne or mimosa 

fresh orange juice | martinelli’s sparkling cider 

all american breakfast 

two eggs any style, choice of hickory smoked bacon,  

chicken apple sausage or smoked ham 
 

omelet 

choose three items: bacon, ham, sausage, mushrooms, tomato,  

bell peppers, swiss or cheddar cheese 
 

traditional eggs benedict 

choice of: canadian bacon or smoked salmon, hollandaise sauce, hash browns 
 

california eggs benedict 

tomato, mushrooms, english muffin, avocado, chive hollandaise sauce 
 

huevos rancheros 

two eggs sunny side up, black beans, sweet peppers, queso fresco, crispy tortilla 
 

strawberry toasted almond french toast 

cinnamon bread, honey-vanilla mascarpone cream, house made strawberry jam, fresh berries 
 

belgian waffle 

skillet cooked, maple syrup & berries 
 

grilled alaskan halibut 

red pepper coulis, butternut squash risotto cake, spinach salad 
 

ribeye steak and egg 

roasted potatoes, collard greens with bacon, over easy egg, forest mushroom jus 
 

“the park” burger 

brandt family farm beef, cheddar cheese, house made aioli, sesame bun, french fries 

add: bacon | mushrooms | avocado | egg  
 

whole leaf caesar salad with chicken or prawns 

ciabatta garlic croutons, shaved parmesan, spanish white anchovies 
 

“chop-chop” cobb salad 

baby iceberg lettuce, seasonal vegetables, grilled chicken, bacon,  

cherry tomatoes, blue cheese, buttermilk vinaigrette 

 

 

 

s i d e s 

lentils   |  haricots verts | brussels sprouts  | 
fingerling potatoes    each $6 (VG) 
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