CHRISTMAS DAY BRUNCH

$49 adult / $16 children
served from 8am-2pm / includes non-alcoholic beverages

COLD HOT

marinated beet salad scrambled eggs

parmesan caesar salad bacon & sausage

local shucked oysters w/ accompaniments yukon breakfast potatoes

crab cocktails, garlic crostini eggs benedict

lox display brioche french toast

fresh fruit house-made biscuits & gravy

artisan cheese display steel-cut oatmeal w/ maple créme fraiche

winter squash soup
SWEET steamed hood canal clams
apple dumplings parmesan ravioli with smoked tomato cream
cedar plank colombia river steelhead

croissants
muffins glazed christmas ham
coffee cake slow roasted prime rib

bread pudding with salted caramel
chocolate mousse cups

chocolate dipped strawberries
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