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CARROT CAKE STICKY BUN pecan,roasted cinnamon cream cheese | 19

CAST IRON CORN PANCAKE whipped maple butter, Somm berry preserve | 19

SOURDOUGH FRENCH TOAST Okinawan sugar anglaise, nutella, salted hazelnuts, whipped mascarpone | 22

SOMM BREAKFAST 2 eggs, crispy yukons, feta herb salad, sourdough toast, chicken sausage or bacon | 21

EGG SCRAMBLE TOAST smoked salmon, avocado, creme fraiche, feta herb salad, brioche | 22

WINTER FRENCH OMELET smoked mushroom,gruyere,chives,sourdough toast | 18

PROSCIUTTO COTTO EGGS BENEDICT englishmuffin, red onion, arugula, black pepper hollandaise | 20
FRIED CHICKEN N’ WAFFLES tempura chicken thigh, fried egg, chili crunch maple, mt. tam pimento cheese | 27

SMOKED KIELBASA HASH potatoes,squash, carrots, grilled cabbage, 2 poached eggs, 2000 island | 25
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LITTLE GEM CAESER  whiteanchovy, sourdough crumbs, pecorino,lemon | 21
GRILLED SALMON SALAD local chicories, baby radish, citrus honey vinaigrette. spiced pepitas | 24

DUCK CONFIT WALDORF celery root, green apple, walnut candy, smokey bleu cheese, cider maple mayo | 29
$ondvriel eq

GRILLED BRIE PANINOQ pistachio pesto, pear mostarda, marinated chicory | 22 + thin mortedella | 12
TURKEY SANDWICH cambozola, roasted grape, marinated cippolini, lemon aioli, basil, ciabatta, arugula | 20
SMOKED PASTRAMI RUEBEN  agedswisscheese, house sauerkraut, 2000 island, olive branch rye | 19

WAGYU 6 ©Z. SMASHBURGER bacon jam, mt.tam pimento cheese, crispy shallot, mustard aioli, brioche bun | 17
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FRENCH FRIES dijonaisse]| 8 YUKON HOME FRIES | © SOURDOUGH TOAST butter | 7
GREEN SALAD  sherrydressing|38 *2 FARM EGGS |5 ENGLISH MUFFIN |6
POTATO CHIPS kelpcoolranch]| 7 MAPLE GARLIC BACON |6 PUMPKIN COFFE CAKE |38

MISO ONION SOUP sgruyere, baguette| 12 SMOKED GOUDA GRITS 10 CHOCOLATE CROSSIANTS | 4ea.

FRUIT BOWL |9 GREEK YOGURT sgranola| 14

A 20% taxable service charge will be added to parties of six or more. 100% of the service charge will be distributed to service personnel.

An additional 3% taxable surcharge will also apply to all food items, 100% of which will be distributed to our culinary team and stewards
working behind the scenes.

*The consumption of raw or undercooked potentially hazardous foods may result in foodborne illness.



