
 

 
   
 

 

Sunday, May 13th, 2018 

adults $69   |  children $39 

 

 sliced seasonal fruit | seafood appetizers | butcher block display of meats & 

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

 peerless coffee or mighty leaf tea | sparkling wine or mimosa 

orange juice | martinelli’s sparkling cider 

 

 
all american breakfast 

two eggs any style, choice of applewood 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, avocado, chive hollandaise sauce 

 
huevos rancheros   

two eggs sunny side up, black beans, chorizo, queso fresco, crispy corn 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 
 

alaskan halibut 
peas a’la francaise, crispy pork belly, carrot jus 

 
prime rib & egg    

heirloom pepper stew, olive oil crushed potatoes, over easy egg, bordelaise 
 

 “the park” burger 
house-made aioli, sesame bun, french fries 

add: cheddar cheese | bacon | mushrooms | avocado | egg  
 

 
 

 

 


