
Sunday brunch

   

White Wines
Canvas, Pinot Grigio ................................................................. 9/38

California
Acrobat, Pinot Gris ................................................................ 11/40

Eugene, Oregon
Wente, Riesling ..................................................................... 11/40

Monterey County, California
Clifford Bay, Sauvignon Blanc .............................................. 11/40

Marlborough, New Zealand
Canvas, Chardonnay.................................................................. 9/38

California
Chalone, Chardonnay ............................................................. 11/40

Monterey County, California
Zolo, Torrontes ..................................................................... 10/40

Mendoza, Argentina
Pazo Serantellos, Albarino ................................................... 11/46 

Rias Baixas, Spain

RED WINES
Francois Lurton, Les Salices, Pinot Noir.............................. 12/46

Languedoc, France
Canvas, Merlot ......................................................................... 9/38

California
Canvas, Cabernet Sauvignon.................................................... .9/38

California
Hayman & Hill, Cabernet Sauvignon ..................................... 13/57

Napa Valley, California
Bodega J&F Lurton, Malbec ................................................. 11/40

Mendoza, Argentina
Kilda, Shiraz ............................................................................ 9/38

Southeast  Australia
Rosenblum, Zinfandel............................................................. 11/40

Paso Robles, California
Condesa De Leganza, Tempernillo ......................................... 11/46

La Mancha, Spain

From the Wine Cellar

Bellevue Cocktail...................................................................................................12
Marquis de la Tour, Courvoisier, Grand Marinier and orange juice

Raspberry Classic Cocktail.....................................................................................12
Marquis de la Tour, Chambord and fresh raspberries

Mandarin Mimosa......................................................................................................12
Marquis de la Tour, Absolute Mango vodka and orange juice

Classic Mimosa............................................................................................................8
Marquis de la Tour and orange juice

Bloody Mary..............................................................................................................8
our bartenders own mixture of spices, tomato juice and vodka

CaFE TABLE

Continental Cafe Breakfast Table ...............15
assorted pastries, cereals and fresh fruit

American Cafe Breakfast Table ......................20
add eggs and breakfast potatoes to our Cafe Table

Brunch Cafe Table .....................................................25
add a brunch entree to our Cafe Table

Brunch Entree

Two Eggs Any Style ...................................................13
served with bacon, ham or sausage and 

roasted breakfast potatoes

Three Egg Omelette .................................................16
lobster, spinach, roasted peppers and 

boursin cheese sauce

Crab Cake Benedict ...................................................18
over homemade crab cake and spinach

Belgian Waffle.............................................................11
with fresh berries, whipped cream, butter and warm 
maple syrup

FRom the bar


