STARTERS

ENTREES

SIDES

PARAILILEL

Sunday Brunch Menu

BASKET OF PASTRIES cinnamon roll, sticky bun, zucchini muffin 11
PARFAIT lemon curd, stone fruit compote 12

SMOKED SALMON capers, herb greens 16

OYSTERS %2 DOZEN hibiscus mignonette, sarawak pepper 18

GREEN SALAD avocado, tomato, basil 14

DUNGENESS CRAB OMELET cream fraiche, fontina cheese, tomato, toasted
garlic 24

HUEVOS RANCHEROS poached eggs, salsa, house made chorizo, grilled
tortillas 18

EGGS BENEDICT hollandaise, toasted english muffin, Canadian bacon 24
FRENCH TOAST strawberry vanilla compote, maple syrup 17

PROSCIUTTO PIZZA arugula, egg, espelette pepper 15

CHEESEBURGER bacon, cheddar cheese, pickled onion 17

CHICKEN FRIED STEAK mashed potatoes, mushrooms, tart onions 26

KING SALMON heirloom tomatoes, pesto, olives 16

FRENCH FRIES 5
HEIRLOOM TOMATOES 8
CREAMED CORN 8
GREEN BEANS 8



Parallel 37

Bloody Mary, Mimosa or Champagne

Basket of Pastries

SMOKED SALMON
capers, herb greens

or

GREEN SALAD
avocado, tomato, basil

or

PARFAIT

lemon curd, stone fruit compote

el

EGGS BENEDICT
hollandaise, toasted English muffin, Canadian bacon

or

FRENCH TOAST
strawberry vanilla compote, maple syrup

or

CHICKEN FRIED STEAK

mashed potatoes, mushrooms, tart onions

R

MACAROON ICE CREAM SANDWICH
lemon macaroon with coconut ice cream

or

SALTED CARAMEL MOUSSE
chocolate flourless cake, citrus sorbet

$48 per person



