
Consuming Raw or Uncooked Meats,  Poultry,  Seafood, Shellf ish or Eggs May Increase Your Risk of  Food borne Il lness.

F I R S T  A F F A I R
Duo of Oysters  / $6

freshly shucked penn cove oysters one with cucumber salad and caviar crème 
fraiche and the other with bloody-mary cocktail, bacon, celery and apple

Layered Smoothie  / $5   
a trio of flavors: blackberries, mango, raspberries and topped with a vanilla whip

Petite Bagel and Lox’s   / $6 
smoked scottish salmon, porcini cream cheese, oven roasted tomato, grilled 

onion, capers and pepper cress

Fresh Fruit Plate  / $5  
sliced melons, pineapple and a medley of fresh berries

Mixed Berry Parfait / $5
layers of mixed berry compote and greek yogurt with vanilla and mint

Savory Granola / $5
house made granola with natural yogurt, oven roasted strawberries, prosciutto and basil

Broiled Grapefruit  / $6
spiced rum and brown sugar 

Short Stack / $5
fluffy buttermilk pancakes with sweet butter and maple syrup

B E N E D I C T S
                                   

Roasted Tomato and Basil  / $11                     
served with baked potato cake and roasted tomatoes

Traditional  / $12
served with baked potato cake and roasted tomatoes

Dungeness Crab and Spinach  / $16
served with baked potato cake and roasted tomatoes

M A I N  E V E N T
Lobster Hash  / $18

sweet potato hash with green onions, two poached eggs, roasted tomato 
hollandaise and herb oil  

Washington Apple Pancakes  / $12
roasted green apples, toasted pine nuts, grand marnier and cinnamon butter   

Steak and Eggs  / $19
6oz harris ranch sirloin with fingerling potatoes, grilled onion, oven dried 

tomatoes, demi glace and two eggs 

Baba Au Rhum Waffle  / $14
fresh berries, vanilla buttered rum syrup and vanilla whipped cream

Eggs Sardou / $14 
braised artichoke hearts, creamed spinach, roasted tomatoes, hollandaise and crisp leeks

Chicken and Waffles  / $16
roasted chicken breast, herbed waffle, baby arugula and wild mushroom cream sauce   

Northwest Crab Cake  / $19 
dungeness crab, wild baby arugula, buttered asparagus, poached eggs, fine herb 

salad and stone ground mustard sauce

Eggs St Charles  / $17 
pan seared alaskan cod with spinach, midnight tomatoes brioche and pimento cream sauce

Croque Madame  / $16
brioche, black forest ham, swiss cheese, wilted watercress, sliced tomatoes, 

asparagus, fried eggs and spiced hollandaise

French Toast Inspiration  / $13
ask about today’s new creation

H E A R T I E R  F A R E
Seattle’s Favorite Mac & Cheese  / $13

gratin with cheddar butter crumbs and reggiano

Pastrami Reuben Bento Box  / $15
Vashon island pastrami, sauerkraut, mustard and swiss cheese partnered with a 

cup of 6/7 chowder, french fries and a tangle of organic greens
            

10oz Misty Isle Burger Bento Box  / $16
crispy onion rings and pickles partnered with a cup of 6/7 chowder, french fries 

and a tangle of organic greens

Turkey Chevre Melt  / $15 
bacon, cranberry chutney and spinach on sourdough partnered with a cup of 6/7 

chowder, french fries and a tangle of organic greens

Rosemary Scented Panna Cotta  / $8
chianti stewed huckleberries, vanilla whip and biscotti crisp 

Molten Valrhona Chocolate Torte  / $8
strawberries pinot noir, strawberry curd and vanilla cream 

Cheese Cake  / $8
roasted pears, raspberries, candied walnuts and gingerbread sauce 

Lemon Meringue Pie  / $8
fresh thyme, whole roasted strawberries and fleur de sel

Honey Lavender Crème Brulee  / $8

Chefs Inspiration / $8
home spun ice creams and sorbets 

Enjoy a selection from the First Affair, 
Main Event and the Homemade Desserts 
complimented with a fresh Mimosa or a 

glass of Champagne / $25

Daily fresh baked pastries  / $4

Choice of toast  / $2

One egg any style  / $3

Baked potato cake  / $3

Smoked bacon  / $5

Sausages  / $5

S I D E S

H O M E M A D E  D E S S E R T S     


