
 
 

~all menus subject to seasonal changes~ 

 
Carmel Brunch Menu 

(Available Sunday Afternoon Only.) 
 

~Starters~ 
Fresh Fruit 

chef’s seasonal selection with yogurt 
 

Organic Baby Lettuces 
parmesan crisp, toasted walnut vinaigrette 

 

Soup du Jour 
chef’s seasonal selection 

 
 

~Main Courses~ 
Farm Fresh Egg Scramble with Mushroom, Spinach and Aged Cheddar 

apple smoked bacon, breakfast potatoes 
 

Orange Infused Brioche “American” Toast  
thick and tender griddled brioche, fresh berries, orange butter, warm maple syrup 

 

Grilled Chicken Organic Beet Chop Salad 
grilled natural chicken breast, blue cheese, toasted hazelnuts, farro, organic beets,  

 
tart apples, toasted honey-sherry vinaigrette 

 

Coastal Oregon Sushi Quality Smoked Albacore Tuna Melt 
toasted brioche, artisan pepper jack cheese, tomato salad 

 
 

~Desserts~ 
Key Lime Pie Brulee 

vanilla cream, orange confit, meyer lemon syrup 
 

 

Seasonal Sorbet Duo 
chef’s daily selection  

 

Chocolate Decadence Cake 
candied mint, white chocolate crème anglaise 

 

30 per guest 
 

(house iced tea, coffee and hot tea included) 
 


