
BRUNCH

first course 
cafe table 

Selection of seasonal fruits, home baked pastries, bagels,                                                              
ASC certified cambridge house salmon, artisan cheeses, charcuterie, fresh salads, 

assorted seasonal seafood

main course 

two eggs any style 
skillet new potatoes with green garlic, choice of breakfast meat, roasted cherry tomatoes

Oven baked strata
butternut squash, featherstone brioche, green meadow farm herbs, poached eggs, cheddar sauce,                                 

served with skillet potatoes, 

crab cake benedict 
jumbo lump crab cake, poached eggs, braised greens, brioche bread, green tomato hollandaise sauce                                                  

served with skillet potatoes
 

fish of the day

pan seared filet of fish accompanied  with seasonal sides

fried chicken & waffles 
crispy fried chicken thigh, spicy gochujang sauce, peanuts, green onions  

amish biscuit & gravy  
braised winter greens, confit chicken, fried egg, apple cider demi sauce

GF bellevue steak & eggs  
grilled  snake river farms beef coulotte, two eggs sunny side up, skillet potatoes with stewed vegetables with 

green meadow farms herbs

bellevue brunch burger  
grass fed angus burger, kunik cheese, fried egg, avocado, brioche bun, oven dried tomato and chili aioli,  

bellevue hash brown, served with skillet potatoes   

third course 

dessert table 
a selection of mini cakes, parfaits and individual desserts                                                                  

made fresh daily by our pastry chefs.

$45 for adults & $23 for kids (ages 5 - 12) 

skillet  potatoes  ............................................................... 7

daily vegetable....................................................................8

two cage free eggs, any style ...........................................8

breakfast meat ................................................................... 6
bacon, turkey bacon, chicken sausage, scrapple

SIDES

classic mimosa  10
champagne, orange juice

bloody mary  12
our bartender’s own mixture of spices and tomato juice

the blonde on broad 14
vodka, elderflower liqueur, lemon juice and lemon bitters, 
grapefruit juice
 
sunset xix floors up   15
Tequila, fresh sour, grand marnier, simple, malbec

COCKTAILS

eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses.
a 20% gratuity is added to all checks with parties of 6 or more


