
Easter Brunch Specials 
sunday, april 1, 2018   

7am − 2pm  

C O M P L I M E N T A R Y L E M O N P O P P Y S E E D Q U I C K  B R E A D 
W I T H M A C A D A M I A N U T H O N E Y B U T T E R

basalt breakfast 15
Two OK Poultry eggs any style, 
served with country-style potato. 
Choice Applewood Smoked Bacon, 
Portuguese Sausage, or Link Sausage,

breakfast sandwich    12
Lettuce, tomato, smoked bacon, 
fried egg, sriracha ketchup on 
toasted brioche bun

fruit plate 12
Seasonal selection of fruit

smoked salmon 13
gravlax
Lomi-lomi cream cheese, 
toasted bagel

sweetland farm          14
goat cheese omelette 
Kale, tomato, mushroom, onion, 
bell peppers, country-style potato

lobster omelette 28
Asparagus, roasted peppers, 
smoked Gouda

eggs benedict    18
Two poached eggs, whipped 
hollandaise, country-style potato. 
Choice of maple honey ham, 
portuguese sausage, or kale-tomato

crabcake benedict   20
Lemon dill hollandaise

vanilla-orange      14
brioche french toast 
Candied macadamia nut-almond 
crunch, meyer lemon curd

loco moco 16
Bacon fried rice, wagyu beef patty, 
mushroom gravy, grilled onions, 
lava egg, toast

vegetable piele 18
Sweet potato, coconut milk, 
corn, hearts of palm, beet, kale, 
mushroom

steak frites 25
Grilled 7oz hanger steak, 
french fries, blue cheese butter

seared ahi                   21
& farro salad
Edamame, cucumber, tomato, 
soy-jalapeño vinaigrette 

smoked chicken      18
salad
Grilled romaine, radicchio, 
asparagus, manchego cheese, 
coconut balsamic dressing

croque madame 17
Maple honey ham, brioche, 
béchamel sauce, Gruyère cheese, 
fried egg

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
 MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS


