
Our menus are seasonal and change daily. Please check with the restaurant directly for today’s selections.

Sierra Brunch

To Start 
one glass of Sparkling Wine, Mimosa, or Champagne Mint Julep per guest

First Course 
SMOKED SALMON PUMPERNICKEL  

red onion-caper sour cream 

CAFE CAESAR  
hearts of romaine, garlic croutons, aged parmesan

PORTOBELLO MUSHROOM SOUP 
tarragon crème fraiche

Main Course 
SMOKED SALMON SOFT SCRAMBLE 

mascarpone cheese, chives

EGGS BENEDICT 
poached eggs, canadian bacon, hollandaise

OMELET OF THE DAY

BELGIAN WAFFLES 
chicken apple sausage, local fruit compote

ASIAN CHICKEN SALAD 
napa cabbage, crispy wontons, almonds, sesame soy vinaigrette

FRESH CAPELLINI 
roasted vegetable pesto, yukon gold potatoes, fresh mozzarella, grana

The Young Brunch 
under 12 years old, please

SCRAMBLED EGGS 
potatoes

WAFFLES 
local fruit compote

CHICKEN FINGERS 
ranch dressing, French fries
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