
Sunday Menu
Champagne Brunch

$40 per person
includes a glass of champagne and

 a plate with each of the 
following items: 

seasonal scone 
with whipped butter and preserves

breakfast sausage roll
with maple mustard

Deviled Eggs 
with Jamon Serrano, fried Potato

Mixed Greens

*please tell us if any allergies or dietary restric-
tions in advance.

Meat Board - $28
4 pnw cured meats, accompaniments and 

sourdough crackers

Cheese Board
pnw cheeses, accompaniments and 

croccantini crackers

Small (3 Cheeses) - $19
add wine pairing - $15

Large (5 Cheeses) - $28
add wine pairing - $25

Sourdough Bread - $12
radish, whipped butter

Little Extras - $8 ea or $20 for all 3
Marinated Olives

Spiced Nuts
House Pickles

Alfajores 
by Oso Negro Baking Co. - $14

assortment of 4 ~ assortment of flavors

*consuming raw or undercooked ingredients may 
increase risk of foodborne illness


