
 
 

 
 

SUNDAY  BRUNCH 

 

   

ORGANIC FIELD GREEN SALAD 

Fresh Herbs & Sherry Vinaigrette $7 

 

HOUSE CURED SALMON 

Caperberries, Pickled Shallot, Herbed Cream Cheese & Toasted 

Bagel $12 

 

OYSTERS ON THE HALFSHELL 

½ Dozen Oysters with Champagne Mignonette $15 

 

 BRIOCHE FRENCH TOAST 

Dried Mission Figs & Orange-Lavender Honey $9 

 

BUTTERMILK PANCAKES 

 Blueberry Syrup $9 

 

POTATO-ROSEMARY FRITTATA 

Marcona Almond Romesco & Field Greens $9 

 

Maine lobster & white corn crepe  

 Roasted tomato, basil & truffle $15 

 

EGGS BENEDICT WITH CON PANE FOCCACIA 

Prosciutto, Oven Roasted Tomato, Arugula  

& Champagne Hollandaise $14 

 

Omelet  ‘a la florentine’ 

Shiitake mushroom, spinach & comte cheese $11 

 

MEYER RANCH BURGER 

Topped with a Sunny Side Up Egg, Apple Wood Smoked Bacon, 

Gruyére Cheese & Pommes Frites $16 

 

MEYER RANCH FLAT IRON STEAK & EGGS 

Two Eggs, Italian Style Salsa Verde & Pommes Frites $17 

 

 

SIDES 

      Two Eggs $5   Applewood Smoked Bacon $4 

    Fresh Fruit $5    Pommes Frites $4 

Con Pane Toast $3 

 

DESSERTS $6 

 

Bittersweet Chocolate Pot De Crème 

Lemon chiffon parfait 

Seasonal Sorbet 

 

BEVERAGES 

Bottomless classic &    orange juice, cranberry, 

Seasonal mimosas $8    lemonade, iced tea,  

(blood orange-mint, elderberry, tomato & apple $3 

Lavender-blueberry & orange) 

Spicy bloody mary with pickled vegetables $6 

Bloody beer $6 


