
 
 

 

MOTHER’S DAY BRUNCH 2009 
$35.00 per person 

 

 

 

FIRST COURSE 

(choice of) 

 
chilled delta asparagus soup  

vanilla-crème fraîche, marcona almonds 

 

goat cheese fritter, pickled ruby beets,  

toasted hazelnuts, frisee salad  

 
garibaldis salad  

sweet lettuces, gorgonzola, spiced pecans,  

fuji apples, white balsamic vinaigrette  

 

greek yogurt parfait  

house made granola, marshall farms honey, fruit 

 

dungeness crab louis  

hearts of romaine, caper berries, meyer lemon  

 

 

MAIN COURSE 

(choice of) 
 

chilaquilles 

scrambled eggs, black beans, crème fraiche, pico de gallo 

 

 sourdough french toast  

black pepper bacon, strawberries, whipped cream 

 

house made sausage frittata 

calabria peppers, bloomsdale spinach, alba mushrooms, field greens 

 

farmers market scramble 

asparagus, spring onions, pea tendrils, artichokes, red flannel hash 

 

kurobuta ham steak 

apricot-mosto glaze, two eggs any style, yukon gold country potatoes 

 

 

DESSERT COURSE 

(choice of) 

 

duo of seasonal sorbets, shortbread cookies 

chocolate budino, espresso ice cream, caramel sauce, praline  

 

No Substitutions Please! 


