
Sunday Brunch
Includes Fruit & Pastry Table and our Famous Beignets. 

Breakfast Entrées
Hazelnut Crusted French Toast

Vanilla dipped bianco bread, marionberry syrup, hazelnut butter.  13

Fresh Strawberry Waffle
Lemon curd, whipped cream.  12

Bacon, Mushroom & Cheddar Omelette
Thick–cut bacon, portobello mushrooms, Tillamook cheddar.  14

Dungeness Crab & Havarti Omelette
Mango salsa, spinach, Parmesan, Yukon Gold grilled potatoes.  17

Grilled Honey–Mustard Glazed Ham or Maple–Glazed Bacon & Eggs
Two eggs any style, Yukon Gold grilled potatoes.  12

Grilled Asparagus & Portobello Mushroom Frittata
Spinach, Jack and feta cheese, Yukon Gold grilled potatoes.  12

Eggs Benedict
English muffin, hollandaise, Yukon Gold grilled potatoes.

Ham  13  Dungeness Crab  17

Lunch Entrées
Grilled Wild Alaskan Salmon

Garlic–basil butter, basmati rice.  20

Chicken, Pear, Pecan & Blue Cheese Salad
Grilled chicken with fresh pears, candied pecans, blue cheese and  

tossed greens with apple–basil vinaigrette.  13

Halibut Fish & Chips
Halibut filets batter dipped and golden fried. Served with fries,  

coleslaw and tartar sauce.  18

Alaskan Dungeness Crab Cakes
Mango salsa, basmati rice.  20

Dungeness Crab & Bay Shrimp Louie Salad
Tomatoes, egg, olives, Jack cheese, fresh greens & 1000 Island dressing.  18

Turkey, Bacon, Avocado & Swiss Sandwich
On wheat bread with mayo, lettuce and tomato. Served with fries or coleslaw.  12

Coconut Crusted Tiger Prawns
Fried crisp, orange–coconut sauce, mashed potatoes and lemon–butter sauce.  19

Half Pound Cheeseburger*
One–half pound of fresh ground chuck topped with cheddar, lettuce,  

tomato, red onion and mayo. Served with fries or coleslaw.  13

Garlic Roasted Alaskan Halibut
Lemon–butter sauce, basmati rice.  23

Scallop & Prawn Pesto Fettuccine
Sea scallops and tiger prawns in a pesto–cream sauce.  18

*Consuming raw or undercooked meats, seafood, shellfish, eggs  
or poultry may increase your risk of foodborne illness.
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Brunch beverages
Bloody Mary

Vodka, housemade Bloody Mary mix.  7

Mimosa
Champagne, orange juice.  5

BFG Coffee
Baileys, Frangelico, Godiva Chocolate and coffee.  7.5

Coffee Nudge
Kahlúa, dark crème de cacao, brandy and coffee.  7

Screwdriver
Vodka and orange juice.  6

Greyhound
Vodka and grapefruit juice.  6

Fuzzy Navel
Vodka, peach schnapps, orange juice.  6.5

Champagne Fuzzy
Champagne, peach schnapps.  7.5

ALCOHOL FREE
Freshly Brewed Coffee

Organic, Fair Trade Certified.  3

Hot Tea
Ask your server for selections.  3

Thomas Kemper Sodas
Root Beer or Ginger Ale.  3.5

Pellegrino
3.5

Arnold Palmer
3

Iced Tea
3

Lemonade
3

Strawberry Lemonade
3

Red Bull
Regular or Sugar Free.  4

Mojito Breeze (Alcohol Free)
Citrus, Raspberry, Pomegranate or Mango.  5
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