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BRUNCH

EXECLTIVE CHEY

John Roberts

FOOD & BEVERAGE
DINECTOR

Hetho Zemke

Qs e

MapuHoBaHHble OnmnBku Marinated Castelvetrano Olives with Citrus Peel, Thyme
Hab6op Coipos Artisan Cheese Plate, House-made Preserves

dapwuposaHHble AMya Mushroom Stuffed Eggs with Herb Salad and Truffle Oil
Ukpa Smoked Salmon and Caviar On Black Rye with Herb Butter

Ceexkue ®Ppyktbl Fresh Fruit Plate with Yogurt and Granola

MsacHoe Accoptu Antipasto, Assorted Charcuterie, Cornichons, Mustard Roe

bopuy, Borsht, Carrot, Beet, Onion, Sour Cream, Dill
Canap Onusbe Olivier Salad, Potato, Carrot, Egg, Gherkins, Peas, Mustard Vinaigrette
Canar 3enénbint Green Salad, Tomatoes, Cucumber, Cottage Cheese, Herbs, Olive Oil

KanyctHbii Canapg ¢ CenéaKoit Roasted Cabbage Salad, Herring, Onion, Sour Cream

wol thhee

DepyHbl Deruni with Poached Egg, Greens
BauHebl Blini, Fruit Compote, Whipped Cream, Walnuts and Caramel
CeuHble Kotnetbl Pork Cutlet, Potato Salad, Apple Mustard Sauce

Muporu Perogie with Cabbage, Cheese, Potato

MoporeHoe Assorted Ice Creams or Sorbet, Please ask your server for today’s choices
MpaHukm Priyniki with Icing

PomoBasa baBa Rum Baba with Rum Sauce

Hanoneon Russian Napoleon with Brandied Cherries and Chocolate Truffle Sauce

Kucenb Fruit Pudding with Whipped Cream

*The King County Department of Health would like to inform you that consuming raw or undercooked foods
may contribute to your risk of food borne iliness. Parties of 6 or more are subject to a single check with an
18% automatic gratuity, of that 100% will go to the service staff.

FSC Certified | 100% Post-Consumer Fiber | 100% Green-e Certified | Green Seal Certified
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