
EASTERbuffet menu

Butter Croissants, Pain au Chocolate, Pastries, Muffins & Breakfast Breads
Bosket Bakery Bread Display, Toast, Bagels, Farm House Butter, Preserves, Honey & Marmalade

Fresh Orange, Grapefruit, Apple, Concord Grape, Tomato, Cranberry, Pineapple, Kale-Apple,
Mango-Banana Lassi

Steel Cut Oatmeal with Cinnamon, Brown Sugar and Raisins
Bircher Muesli or Granola

Natural or Fresh Fruit Yogurts with Honey and Toasted Almonds

Belgian Waffles & Buttermilk Pancakes, Blueberry, Strawberry or Banana, Maple Syrup,
Whipped Butter

Pain Perdue, Caramelized Apples with Cinnamon, Huckleberry Compote, Vanilla Creme Fraiche

Smoked Lox, Latkes, Sour Cream, Spring Onions, Pickles, Salami, Cheese

Eggs Any Style: Fried, Scrambled, Poached, Three Egg Omelet with Choice of Fillings,
Mushroom, Ham, Onion, Cheddar or Swiss, Peppers, Tomatoes, Chives

Eggs Benedict, English Muffin, Smoked Ham, Sauce Hollandaise, 

Eggs Sardou, Artichoke Hearts, Creamed Spinach, Sauce Hollandaise

Roast Asparagus

Sage Pork Sausage and Bacon

Pan Fried Potatoes, Mirepoix, Garlic, Peppers

Potato Rosti

Sunday, April 20th seatings at 11am, 12:30pm & 2pm
Reservations strongly encouraged: call 509.548.6344 ext 300 or Opentable

$55 adults/$20 under 12 *not including tax or gratuities


