
 

 

Lodge-made granola with currants & maple    Cup 5.00 Bowl 7.00 

Smoked salmon with toasted bagel, red onion, capers & cream cheese 
15.00 

Golden raisin scones with whipped mascarpone & marmalade 6.00 

Oats with cinnamon apples, currants & warmed low-fat milk 7.00 

Low-fat organic yogurt   5.00      with seasonal berries 9.00 

Seasonal fresh fruit salad 7.00 

Assorted cereal with chilled milk 6.00 

 

 
Classic Eggs Benedict 

Two Poached Eggs, Canadian Bacon, English Muffin, Hollandaise 
14.00 

 
Carneros Bistro Eggs Benedict 

Smoked Chicken-Sweet Potato Hash, Poached Eggs, Onions, Peppers, Chipotle 
Hollandaise 

14.00 
 

 
 

Classic Buttermilk Pancakes, Maple Syrup 
12.00 

 
Lemon Souffle Pancakes, Raspberries, Raspberry Syrup 

14.00 
 

 
 

SMOKED SALMON EGG WHITE OMELET, RED ONIONS, DILL, LEMON CRÈME 
FRAICHE with herbs & choice of fruit salad or herbed breakfast 

potatoes 14.00 

Brioche French toast with lemon-mascarpone & berries 12.00 

Petaluma eggs any style with herbed breakfast potatoes & a choice of 
Hobbs’ bacon, Caggiano sausage or Caggiano honey-cured ham 11.00 

Huevos Rancheros: two sunny-side up eggs on vegetarian black beans, 
corn tortillas, Sonoma jack cheese & mild grilled tomato salsa 12.00 

Create your own Omelet  

Sides

A single Danish pastry 4.00 

A single golden raisin scone 4.00 

A single fresh baked muffin 4.00 

Side of herbed potatoes 6.00 

  Side of Caggiano country 
 sausage, Hobbs’ Bacon or 

 Caggiano Ham 6.00 

 
Join us for our Brunch each Sunday at 11:30 A.M. 
For reservations and information:  707-931-2042 

We are dedicated to using the highest quality, local artisan ingredients from Sonoma County. 
An additional 20% gratuity will be added on parties of 6 or more. 

Chef de Cuisine: Janine Falvo    
 Manager: Dave Waintroob  


