Breakfast Breads & Pastries, Muffins, Croissants, Bagels, Adobe House Salad Cranberry Relish, Blue Cheese,
Whipped Honey Butter, Cream Cheese Almonds Balsamic Vinaigrette

Classic Ceasar Salad with Parmesan

Breakfast Cheese & Fig Crackers Cheese & Croutons

Pastry Wrapped Baked Brie, Cambozola,
Danish Havarti, Tillamook Cheddar & Swiss
Humboldt Fog Goat Cheese, Goat Chevre Logs,
Roth Cast Blue Apricot Marmalade,

Dried Fruits & Candied Nuts

Potato Latkes with House Made Sour
Apple Sauce Créme Fraiche

Pickled Hering, Smoked Salmon, Poached Prawns,
Pickled Red Onions, Tomato, Capers Herbed Cream

Fresh Fruit & Melon
== Wik GeMelons Cheese Mousse, Cocktail Sauce

HOT ENTRESS CARVING STATION
Scrambled Eggs, Bacon & Sausage
Picnic Ham Pineapple Glaze
Potato O’ Brian
Baron of Beef
Chefs Brioche French Toast
Syrup, Spiced Cream

DESSERTS
Classic Eggs Benedict ) ‘
Canadian Bacon, English Muffin, Ginger & Rasin Carrot Cake
Hollandaise Sauce Mascarpone & Cream Cheese Frosting,
Rum Syrup
Quiche Lorraine )
Asparagus, Spinach, Red Bell Peppers, Citrus Angel Food Cake
Caramelized Onions, Balsamic Macerated Strawberries,
Fontina & Gruyere Cheese Chantilly Créme
Butter Fish Tiramisu

Lemon Caper White Wine Butter Sauce
Cookies & Brownies

Mothers can enjoy a glass of champagne or sparkling cider for free.

Adults 45 | Kids 24
Kids under 3 Free

*Consuming raw or undercooked meats, poultry, shellfish,
or eggs may increase your risk of food borne illness.

A 5% Yachats City Food & Beverage tax will be added to your hill.
20% automatic gratuity will be added for parties of 7 or more.
20% automatic gratuity will be added on take out orders.




