Brunch Entrees

Sides

Classic Eggs Benedict

Fruit Plate

16

smoked ham, poached eggs*, hollandaise,
rosemary red potatoes

Smoked Steelhead Salmon Benedict

8

Greek Yoghurt And Berries
17

Rosemary Red Potatoes

steelhead, poached eggs*, hollandaise, rosemary
red potatoes

One Egg* Any Style

Traditional Two Egg Breakfast

Toast, Jam And Butter

12

8

4

2
4

two eggs* any style, toast, rosemary red potatoes

Ham And Cheese Omelet

Thick Cut Bacon, Smoked Ham Or
Uli Pork Apple Sausage 5

14

pit smoked ham, beecher’s cheddar, rosemary
red potatoes

Vegetable Omelet

14

roasted peppers, mixed mushrooms, goat cheese,
rosemary red potatoes
substitute egg whites 2

Bagel And Lox

10

cream cheese, red onion, sliced tomato, capers

Steel-Cut Oatmeal

8

apple-raisin compote

Brioche French Toast

14

blueberry-ginger compote, powdered sugar

Malted Belgian Waffle

12

fresh berries, pure maple syrup

Smoked Steelhead Scramble

15

fromage blanc, chives, caramelized onion,
rosemary red potatoes

We support natural & sustainable farming and fishing practices, along with valuing our employees and, most importantly, you, our guest. 20% Gratuity
will be added to parties of 6 or more. *Consuming undercooked or raw foods may increase the risk of foodbourne illness.

Soups And Salads

Sandwiches

served with grand central bakery como bread

Wild Salmon Blt

18

bacon, wild arugula, tomato, caper aioli, grilled brioche

Sorrento Hotel’s Classic Tomato Soup

6 / 10

add a perfectly melty grilled cheese sandwich 5

Turkey Club

Chopped Brassicas

turkey breast, bacon, avocado, tomato, basil aioli,
sourdough bread

14

14

broccoli, cauliflower, lentils, quinoa, chickpeas, feta cheese

Salad Of Organic Field Greens

Grilled Chicken Sandwich
10

14

prosciutto, preserved tomato, mozzarella, toasted ciabatta

emmer and rye grains, currants, toasted hazelnuts, white
balsamic

Smoked Brisket Sandwich

Sorrento Caesar Salad

celeriac slaw, horseradish,
beecher’s no woman jerk-spiced cheese

12

little gem lettuce, kale, eggs, croutons, anchovy dressing,
grana padano

15

Grass-Raised Beef Cheeseburger

16

beecher’s cheddar, lettuce, tomato, caramelized onion

Spinach And Bacon Salad

14

shaved fennel, pickled mustard seeds, obligatory poached
egg

Roasted Cauliflower

14

wild arugula, caramelized shallots, toasted walnut
vinaigrette

Chilled Brussels Sprouts

15

gathered and grown mushrooms, bartlett pear, blue
cheese, honey

Goodies
Macaroni And Cheese

9

five cheese blend, toasted bread crumbs

Dungeness Crab Cakes

20

avocado, jicama, citrus

Artisanal Cheeses And Zoe’s Charcuterie
please inquire with server for today’s selections

We support natural & sustainable farming and fishing practices, along with valuing our employees and, most importantly, you, our guest. 20% Gratuity
will be added to parties of 6 or more. *Consuming undercooked or raw foods may increase the risk of foodbourne illness.

