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Beignets
filled with chocolate and finished with
powdered sugar 9

Crab Rolls (2)

fried wonton roll filled with red pepper, chive, gruyere,
cream cheese, Dungeness + Jonah crab meat,

plated with a cucumber, carrot, togorashi+sesame slaw,
Kevala dipping sauce 15

Calamari Steak Tots
masa battered fried calamari steak tots,
sundried tomato dipping sauce 14

Fruit

kiwi, pineapple, strawberry, blueberry, mint 7
add a powdered sugar sheet scone cake topped
with fruit and whipped cream +3

OMELETTE+PASTA+SALAD

Market Omelette

shallots, red peppers, cremini mushrooms, spinach,

topped with hollandaise sauce, goat cheese,

micro greens medley, bistro potatoes 17

add pulled blackened salmon (inside omelette) +10
four chicken sausages (on plate) +8

chipotle glazed pulled pork, chopped applewood bacon,
hickory smoked gouda, tomato jam, onion, red pepper,
zucchini, tequila crema, cotija, scallions, bistro potatoes,
side of rojo sauce 24

Pappardelle Pasta
wild mushroooms, mascarpone roasted garlic herb sauce,
grilled sweet peppers, shallots, toasted walnut crumble,

arugula-truffle pesto 21 add Chicken Breast +7 or Prawns +8

*

pulled blackend salmon, prawns, Dungeness + Jonah crab,
garlic butter cream sauce, parsley, dill, chive 39

Gorgonzola Steak Salad
50z Prime Coulotte Sirloin* cut and layed over chopped

romaine, mixed greens, balsamic herb vinaigrette, gorgonzola,

applewood bacon, candied pecans, grape tomatoes,
pickled red wine onions 27

*

ahi, togarashi seasoning, mixed greens, cabbage, carrots, red
peppers, cucumbers, honey ginger dressing, Kevala, cucumber

wasabi aioli, crisp wonton chips 27

sub togarashi (5) shrimp 24 + sub togarashi chicken breast 23

Chicken Caesarx*

blackened chicken breast, romaine, crouton, shaved parmesan,

scratch caesar dressing, lemon wedge 20

SANDWICHES+SEAFOOD+STEAK

Select any two sides

Twice Baked Bistro Potatoes ¢ Battered Frites ¢ Jasmine Rice
Caesar Salad ¢ House Salad ¢ Egg Scramble ¢ Egg Whites
Applewood Bacon ¢ Chicken Sausage ¢ Asparagus

Sauteed Mushrooms ¢ Sauteed Oinion, Red Pepper, Zucchini

Bistro Filet Steak Dip*

bistro filet steak cuts, caramelized onion, garlic aioli,
hickory smoked gouda, sourdough baguette,
peppercorn + bourbon demi-jus 26

applewood bacon, mozzarella, caramelized onion,
tomato, arugula, sundried tomato aioli, basil emulsion,
sourdough baguette 24

Avocado Toast

sliced grilled sourdough baguette, avocado mash,

egg whites, pickled red onion, tomato, chipotle crema,
cotija cheese, cilantro greens 20

add topping of pulled blackened salmon +10

blackened seared salmon filet
with citrus butter or hollandaise 30

Choice 80z Ribeye*
topped with choice of gorgonzola rosemary butter,
peppercorn shallot sauce or hollandaise 36

topped with choice of gorgonzola rosemary butter,
peppercorn shallot sauce or hollandaise 27

Medallions Oscar*
two 30z bistro filet medallions, Dungeness & Jonah crab,
hollandaise sauce 38

Aruel Gaitan

Executive Chef + GM
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KIDS MENU Kids 12 and under. Includes Fruit + Beverage 15.00

Traditional bistro potatoes or jasmine rice, egg+cheees scramble,
grilled bread, served with chicken sausages or bacon

Brunch Scone Cake sheet pan scone cake topped with strawberries+whipped cream,
egg+cheese scramble, choice of chicken sausages or bacon

Breakfast Sandwich egg scramble, cheese, bacon or chicken sausage
Dave’s Killer Artisan bun, choice of bistro potatoes or fries

Brunch Cheese Burger Crispy Chicken or Prime Beef Patty
Dave’s Killer Artisan bun, havarti cheese, bacon,
choice of bistro potatoes or fries

Chicken + Mac cavatappi, cheese sauce, parmesan, chopped grilled chicken breast
and bacon, served with grilled bread

DELIGHTS+ DRINKS -~ butnot as delightful as Mom

Delightful Finish

Fruit kiwi, pineapple, strawberry, blueberry, mint 7
add powdered sugar sheet scone cake topped with whipped cream +3

Beignets sugar powder dusting, chocolate filling 9
Crepe Layered Cake whipped cream, mint 12

Cinnamon Roll Coffee Cake cream cheese vanilla frosting drizzle 9

Beverages

coffee, orange juice, pog (passion orange guava), cranberry, grapefruit, soda, iced tea

Brunch Cocktails
Mimosa champagne with orange juice or passion orange guava 8
HG Bloody Mary Heritage Vodka, bacon, pickled green bean, cocktail onion, olive 10

Rojo Maria 21 seeds Jalapeno tequila, bloody mary scratch mix, tajin rim, lime 9

BRUNCH 2025

Iced Bailey’s Coffee Mr. Black liquor, baily’s, cold brew coffee, ice 8

HG Fizz Mocktail iced and shaken, soda splash
pom-apple-grapfruit or cran-ginger pineapple 6

Parties of six or more will see an auto service gratuity of 20% on the check(s)

Observe the * when ordering raw or undercooked meats, seafood or eggs as they may increase the risk of food bourne illness. P.C.H.D.

Please inform us of any food allergies, the menu may not declare all ingredients in a particular dish. We use ingredients that contain all major food allergens,
there is the possibility of cross contamination. Some dishes can be prepared to meet allergy needs. Dressings may contain egg & dairy. All dishes made to order.



