BISTRO & WINE BAR

LODGE-MADE GRAMOLA WITH CURRAMTS & MAPLE  CCUP 5,00 BowL 700

SMOKED SALMOM WITH TOASTED BAGEL, RED OMION, CAPERS i CREAM CHEESE
15.00

GOLDEM RAISIN SCONES WITH WHIPPED MASCARPOME & MARMALADE &.00
ATS WITH CINMAMOM APPLES, CURRANTS & WARMED LOW-FAT MILK 7,00
LOW-FAT ORGANIC YOGURT 5000 WITH SEASOMAL BERRIES S.00
SEASOMAL FRESH FRUIT SALAD 700
ASSORTED CEREAL WITH CHILLED MILK &.00

CLASSIC EGGS BENEDICT
Two POACHED EGGS, CaMaDiaM BACOM, EMGLISH MUFFIM, HOLLANDAISE
14,00

CARMERDS BISTRO EGGS BEMEDICT
SMOKED CHICKEM-SWEET POTATO HASH, POACHED EGGs, OMIOMS, PEPPERS, CHIPOTLE
HoLLAMDAISE
1400

CLASSIC BUTTERMILK PANCAKES, MAFLE SYRUP
12.00

LEMOMN SOUFFLE PAMCAKES, HASPBERRIES, HASFBERRY SYRLIP
14,00

SMOKED SALMON EGG WHITE OMELET, RED OMIONS, DiLL, LEMOMN CREME
FRAICHE WITH HERES & CHOICE OF FRUIT SALAD OR HERBED BREAKFAST
POTATOES 12,00

BRIOQCHE FREMCH TOAST WITH LEMORN-MASCARPOME & BERRIES 12,00

FETALLUMA EGGS AMY STYLE WITH HERBED BREAKFAST POTATOES & A CHOICE OF
HOBRBS BACON, CAGSIAND SAUSAGE OR CAGGIAND HOMEY-CURED HAR 11,00

HUEWDS RAMCHEROS: TWO SUMMY-SIDE UF EGGS O VEGETARIAN BLACH BEAMS,
CORM TORTILLAS, SOMOMA 1ACK, CHEESE & MILD GRILLED TOMATD SALSA 1200

CREATE YOUR QWM ORMELET

SIDES

A SINGLE DAMISH PASTRY .00 SIDE OF HERBED POTATOES 6,00

A SBIMGLE GOLDEM RAISIMN SCOME <1,00 SIDE OF ZAGGIAMD COUMTRY

A SINGLE FRESH BAKED MUFFIM £ 030

SAUSAGE, HORES BACOM OR
CAGGIAMC HAR €,0000

Join us for our Brunch each Swnday ae 1105004 8.
For resemations and information: TOTLF 122042
We are dedicated to using the highest qualicy, local artizan ingredients from Sonoma Couney.
A additicnal Z0% gratuity will be added on parties of 6 or mone,
Chet de Cuisine: Janine Fabo
Manager Dave Waintrooh

Please call for reservations or information1-707-931-2042




