EASTER SUNDAY BRUNCH

APPETIZERS

WARM CHEDDAR BRIOCHE ROLLS [12]
CRISPY BRUSSELS SPROUTS [14]
TRUFFLE FRIES Garlic Aioli [14]

WHIPPED FETA & HOT HONEY Bulgarian Whipped
Feta, Farm Stand Henny B’s Hot Honey, Pita [18]

ESTATE RESERVE BOARD Artisan Cheeses, Cured
Meats, Farm Stand Jams, Nuts, Seasonal Fresh
Fruit, Crackers [29]

COCONUT SHRIMP Hot Catawba Peach Sauce [15]
FRIED CALAMARI Cajun Remoulade, Lemon [19]

OYSTERS ON THE HALF SHELL*
[3.50 each, minimum of 6]

JUMBO SHRIMP COCKTAIL*
Horseradish Cocktail Sauce, Lemon [4.50 each]

SLOPPY DUCK SLIDERS Brioche Buns, Duck Confit,
Sweet Chili Sauce, Wasabi Slaw [26]

LOLLIPOP LAM CHOPS Three 20z Lamb Chops, Mint
Demi Glace [23]

EGG CLASSICS

BACON & HAM OMELETTE Nueske’s Bacon, Ham,
Swiss Cheese, Breakfast Potatoes [19]

GARDEN OMELETTE Roasted Cherry Tomatoes,
Fresh Basil, Mozzarella, Breakfast Potatoes [18]

CLASSIC HAM BENEDICT Poached Local Eggs, Ham
& Hollandaise on an English Muffin, Breakfast
Potatoes [19]

LOBSTER CLAW BENEDICT Poached Local Eggs,
Fresh Maine Lobster & Hollandaise on an English
Muffin, Breakfast Potatoes [29]

SALAD SOUP

(DRCHARD Mixed Greens, Bulgarian Feta, Diced
Apples, Red Onion, Roasted Pepitas, Honey Citrus
Vinaigrette [12]

CLASSIC CAESAR Romaine, Anchovies, Parmesan
Shavings, Croutons, Creamy Caesar Dressing [12]

WEDGE Iceberg Lettuce, Red Onion, Tomatoes,
Bacon Lardons, Bleu Cheese Crumbles, House Bleu
Cheese Dressing [13]

Salmon* 22, Petite Filet *18, Chicken 12, Shrimp 13.50

CLAM CHOWDER Cup or Bow! [9/ 13]
LOBSTER BISQUE [19]

BRUNCH PLATES

PEBBLE BEACH SUNRISE Local Eggs, Nueske’s
Bacon, Breakfast Potatoes, Choice of Toast [15]
Enhance with Grilled Sourdough [+2.5]

DOROTHY’S BREAKFAST SANDWICH Pretzel Bun,
Local Fried Egg, Nueske’s Bacon, Swiss Cheese,
Hollandaise, Breakfast Potatoes [16]

CHICKEN & WAFFLES Hot Honey Crispy Bone-in
Chicken, Belgian Pearl Sugar Waffle, Henny B’s
Maple Syrup & Whipped Butter [22]

BANANAS FOSTER FRENCH TOAST Bacon &
Banana Foster on French Brioche [20]

DESSERTS

CLASSIC CHEESECAKE [15]

GODIVA CHOCOLATE CHEESECAKE [15]
VEGAN CHOCOLATE CAKE [12]

SALTED PRETZEL CRUSTED BROWNIE [14]

SIGNATURE DISHES

PERCH SANDWICH Lettuce, Tomato, House Tartar,
Served with Homemade Chips [22]

ARCHARD SMASH BURGER Double 4-oz Patties,
American, Special Sauce, Caramelized Oniones,
Lettuce, Tomato, Pickle, Truffle Fries [27]

PETITE SURF & TURF 3-0z Filet Mignon, Two Jumbo
Shrimp, Haricot Verts, Crispy Smashed Potato [35]
FAROE ISLAND SALMON Lemon Cream Sauce,
Roasted Heirloom Carrots, Ginger Rice [35]
SCALLOPS Corn-Bacon Risotto, Crispy Brussels
Sprouts [49]

HALF CHICKEN Mushroom-Asparagus Cream, Garlic
Whipped Potatoes, Roasted Heirloom Carrots [30]

0SSO BUCCO 140z Bone In Pork Shank, Mushroom
Risotto, Asparagus, Demi Glaces [42]

EASTER HAM Rum Ham, Heirloom Carrots, Sweet
Potato [28]
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