CARMEL-BY-THE-SEA ESTABLISHED 1970

Y RUNCH & dDINNER

WELCOME AND BON APPETIT!

Sunday, May 10, 2026

UNLIMITED PROSECCO + PROSECCO MIMOSAS

21.5 PER PERSON
served with your choice of fresh orange or grapefruit juice

¢BRUNCH HPECIALS
11AM - 3PM

Full lunch menu is also available

GEASSICGECE S BN ERDICE s o n i odacdsim p e e W e e e it e - gl S 24.5
english muffin, two poached eggs, canadian bacon, hollandaise sauce, fresh fruit,
roasted baby white potatoes

SMOKED NORWEGIAN SALMON + SPRING ASPARAGUS BENEDICT oo oo 39
thinly sliced fillet of norwegian smoked salmon, fire-grilled spring asparagus, poached eggs, english muffin,
tangy hollandaise sauce, fresh fruit, roasted baby white potatoes

AT ASE A NIGRAT : SAUTETDSPIN A CHRENE DIC E o Crndng, e an W i T e S e o't

alaskan red king crabmeat, fresh spinach, hollandaise sauce, fresh fruit, roasted baby white potatoes

B E T MIGNON RENE T Tt e i e i, o o2 o, i e e P My .49
two 3 oz filet mignon medallions, poached eggs, hollandaise sauce, fresh fruit, roasted baby white potatoes,
choice of sautéed spinach, sautéed mushrooms, or fire-grilled spring asparagus

OIGNATURE PRIME
rf/)
11AM - 3PM | 4PM - 9PM
SIENATOURE PRIME RIBS = 5t et i ™ S MR o - e 70 i, CT oy el 72.5

usda prime aged prime rib of beef, seasoned with our house beef seasoning blend, au jus,
creamed fresh horseradish, whipped yukon gold potatoes, sautéed market vegetables

JUMBO STRAWBERRIES - CALLEBAUT CHOCOLATE-DIPPED -+ cooieoo oot 16

whipped cream, chocolate



