
 
 

 
 

June Champagne Brunch 

10:00am ~ 2:00pm 
 

Brunch 
 

 Pork Sausage & Bacon 
Homemade Pancakes 

Breakfast Potatoes 
Scrambled Eggs & Quiche  

 Norwegian Smoked Salmon, Bagels & Cream Cheese 
 Bakery Basket ~ Breads & Rolls 

 

Soup & Salads 
 

Tuscan White Bean & Ham Soup  
Garlic croutons 

Orzo Pasta, Avocado & Bay Shrimp Salad 
Watercress, Meyer lemon-dill yogurt dressing  

Yukon Gold Potato Salad with Smoked Prosciutto 
Eggs, celery, onions, carrots & parsley mayonnaise 

Chicken, Pear & Dried Cranberry Salad 
Toasted walnuts, grapes, blue cheese dressing 

Kohlrabi, Fennel & Lotus Root Salad 
Mizuna, ginger-sesame dressing 

ANZU Caesar Salad 
Parmesan dressing 

 
 

Sushi & More 
 

Makimono Rolls  
California, smoked salmon & vegetable rolls  

Peel & Eat Tiger Prawns 
Wasabi cocktail sauce  

 

Main 
 

Korean BBQ Beef Shortribs 
Shiitake mushroom rice, ginger green beans 

Oven-Roasted Mahi Mahi 
Horseradish cream sauce, rosemary new potatoes 

Roasted Red Pepper Rigatoni  
Spinach, Ricotta cheese 

Stir-Fried Asian Spring Vegetables 
 
 

Sweet 
 

Petit Fours, Cookies, Assorted Cakes, Gâteaux  
Fresh Squeezed Juice          Champagne, Mimosas          Coffee, Decaffeinated Coffee 

~~~~~~~~~~~~~~~~~~~~~ 
$48 ~ Adult          $38 ~ Senior          $25 ~ Child (5 to 12) 

 
Special Father’s Day Brunch Menu 

$60 ~ Adult          $55 ~ Senior          $35 ~ Child (5 to 12)   
Reservations Required          415.394.1100 
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