SALISH

LODGEE‘ISF‘A

Doy Prunch,

SHU per person

includes Juice, Coffee or Tea

Clinat (Powrde (choose one)
SALISH PARFAIT VE8

Greek yogurt, lemon curd, mixed berries, Salish honey granola ‘f; ’

MIXED GREENS SALAD °*
pea vines, snap peas, watercress, green chickpeas, pickled turnip,
lemon poppyseed vinaigrette
ROASTED CARROT SOUP ©F
za'tar chickpeas, mint, Greek yogurt
STRAWBERRY MASCARPONE TOAST ‘E¢
Macrina sourdough, whipped honey mascarpone, macerated

]

. . 1
strawberries, basil, lemon zest "7«

C}%M @%M@ (choose one)

COMPLETE BREAKFAST °F
free range eggs any style, ham, bacon, sausage, crispy fingerling
potatoes
CRAB BENEDICT
house croissant, Dungeness crab, hollandaise, poached eggs, crispy
fingerling potatoes
VEGGIE BENEDICT &€
house croissant, spinach, tomato, mushroom, poached eggs, hollandaise,
crispy fingerling potatoes
PAN SEARED HALIBUT
chanterelle mushrooms, pea purée, pea vines, beluga lentils, nettle oil
NY STRIP & EGGS *
12 0z NY Strip, two eggs any style, crispy fingerling potatoes, salad,
chimichurri
BANANAS FOSTER FRENCH TOAST 'E¢
bananas, Macrina brioche, rum toffee sauce

Sweat Qomd/c

PROFITEROLE "E®
lemon cheesecake mousse, macerated strawberries

GF: Gluten Free | V: Vegan | VEG: Vegetarian

=342 Lookforthe Salish bee to guide you to menu items that
? feature honey from our own hives.
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*Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodborne illness. A 20% taxable service
charge will be added to parties of six or more. 100% of the service charge will be distributed to service personnel. An additional 3% taxable
surcharge will also apply to all food items, 100% of which will be distributed to our culinary team and dishwashers working behind the scenes.



