
B R E A K F A S T  F A R E
SOFT SCRAMBLED EGGS

HOBBS THICK SLICED BACON
CHEF'S HASH

CHICKEN APPLE SAUSAGE
BUTTERMILK PANCAKES
BREAKFAST POTATOES

S E A F O O D  R A W  B A R

DUNGENESS CRAB *SEASONAL
LEMON POACHED SHRIMP

WEST COAST OYSTERS SHUCKED TO
ORDER

House sauces: champagne mignonette, cocktail sauce,
chipotle ketchup, crab sauce

House sauces: chimichurri, creamy horse radish

ROASTED BEEF SHORT RIB ASADO
RUBBED CHURRASCO

PIRI PIRI CHICKEN
LINGUISA

SLOW COOKED PORK ROAST "A LA
CAJA CHINA"

 
NAPA CASSOULET

FIRE ROASTED SEASONAL VEGETABLES

Whole pig crispy skin & mojo onions

L O C A L  A R T I S A N  S T A T I O N
Each month, Chef Rod and his culinary team will dedicate a

buffet station featuring dishes with products from the region's
top local artisans.

B U F F E T  S T A T I O N
SEASONAL SALADS

SLICED LOCAL SALUMI & DELI MEATS
HOUSE CURED GRAVLAX

LOCAL ARTISAN CHEESES &
ACCOMPANIMENTS
SEASONAL FRUITS

BREAKFAST SMOOTHIE
FIVE GRAIN MUESLI

B B Q  " P A R R I L L A D A "
S T A T I O N

Brunch On The Green
1 1 : 3 0 A M  T O  3 : 0 0 P M
M A N S I O N  T E R R A C E

$59
$29.50 AGES 4-12



CHANDON, BRUT
MIMOSA | MOJITO | BLOODY MARY |

BELLINI
HOUSE WINES

bacardi superior, bacardi cuatro anejo, ginger beer, ginger
ale, fresh fruit juces & garnishes

A V O C A D O  T O A S T  S T A T I O N

MODEL BAKERY PAIN DE CAMPAGNE
AVOCADO

VEGA FARM EGGS
TRUFFLE MUSHROOM ESCABECHE

CHERRY TOMATIES
FRIED CAPERS

U L T I M A T E  B E V E R A G E

BOTTOMLESS FOR    

Red | White

D E S S E R T  &  P A S T R I E S
Assorted selection desserts & pastries from the bakeshop

K I D S  S T A T I O N
CHICKEN TENDERS

FRIES
MACARONI AND CHEESE

Create your own avocado toast
B R U N C H  B E V E R A G E S

MIMOSA
 

MOJITO
 

SEASONAL BELLINI

Cold pressed local orange juice

White rum, mint, lime & club soda

$15

Brunch On The Green

BACARDI EXPERIENCE

1 1 : 3 0 A M  T O  3 : 0 0 P M
M A N S I O N  T E R R A C E

$59
$29.50 AGES 4-12


