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




