
Sunday Brunch
brunch buffet

ALL-YOU-CAN-EAT SEAFOOD BUFFET 
Back by popular demand! Enjoy your fill of our limitless 

fresh brunch offerings and a complimentary non-alcoholic 
beverage

Adults 68 Children under Twelve 24

additional options
BUILD-YOUR-OWN OMELET 

Choose any of the following ingredients

CLASSIC EGGS BENEDICT 
Poached egg, ham, rustic olive toast, Hollandaise sauce

LINE & LURE MINI-SEAFOOD BOIL PLATTER 
Peel and eat shrimp, dungeness crab, manila clams, 

mussels, andouille sausage, corn on the cob, 
red and gold potatoes

PACIFIC NORTHWEST CLAM CHOWDER 
Served by the cup with brown-butter oyster crackers

TRADITIONAL FRENCH TOAST 
Served with maple syrup and powdered sugar

brunch a la carte
CRAB  CAKE BENEDICT

Two poached eggs, lump crab cakes, Hollandaise sauce, 
breakfast potatoes  23

SEAFOOD OMELET
Jumbo lump crab, Oregon bay shrimp, bay scallips, 

artichoke, onion, white cheddar cheese, dill, breakfast 
potatoes, Hollandaise sauce  19

FISH & CHIPS
House-made tartar sauce, 

choice of french fries or sweet potato fries
Beer-battered Pacific Cod  23 Panko-crusted Halibut  34

BRUNCH BURGER
All beef chuck patty, bacon, black forest ham, 

American cheese, fried egg, Hollandaise sauce, 
served with french fries or sweet potato fries  18

SEAFOOD WEDGE SALAD
Poached lobster, jumbo lump crab, Oregon bay shrimp, 
iceberg lettuce, grape tomatoes, bacon, queso fresco, 

avocado vinaigrette  26

For your convenience please feel free to order 
additional buffet items through your server to 

limit lines in the dining room

• shredded cheese
• applewood bacon

 

• ham
• mushrooms

• andouille sausage

• bell peppers
• onion


