
 

 
(858) 459-7222  MarineRoom.com 

2000 Spindrift Drive.  La Jolla, CA 92037 

 

High Tide Holiday Sunday Brunch 
$ 32.00 per person (tax, beverages and gratuity not included) 

Sunday, December 6 from 10 a.m. to 2 p.m. 
 

Starters 
 
Cornucopia Sweet and Savory Breads 
Ci t ron  Poppy Seed  Mu f f i ns ,  A lmond  Cro i ssants ,  Apr i co t  Dan ish ,  Pa in  Choco la t ,  Cranber r y  Nut  
Bread,  Ra is in  C innamon Ro l l ,  Temecu la  Honey  But te r   

Ocean’s Harvest :  Aroma t ic  Scented  Sh r imp,  S tone  Crab Claws,  Bay  Sca l l ops  Cev iche  
Hendr i cks ’ s  G in  Cockta i l  Sauce,  Organ ic  Lemons ,  B lue  Corn  Ch ips   

Tangerine  Star Anise Hickory  Smoked Paci f ic Salmon 
Lang ’s  Bage l  Ch ips ,  Green Tomato  Re l ish ,  Masago  Pear l s ,  Vermont  Crème F ra îche  

Charcuterie :  Pis tach io  Duck  Ter r ine ,  Po rk  R i l le t tes ,  Prosc iu t to  d i  Parma ,  Sauss isson  Sec 
Shaved Fenne l  Sa lad ,  F igs ,  Tapenade,  Crus t y  Bread 

Artisanal  American Cheese Board 
Mustard  Seed  Stone Fru i t  Preserve ,  C iabat ta  Cros t in i ,  Map le  Walnu ts   

Blue Heron Farms Organic Spring Lettuce 
Per i  Pe r i  O l ives ,  Marcona  Almonds ,  Pet i t  Basque ,  Sa f f ron  Tanger ine  Dress ing  

Winter Frui t  Harvest and Berr ies 
Espe le t te  Da te  Sugar  Yogur t  

Sage Roasted Duck Confi t  Salad  
F inger l ings ,  O l i ves ,  Eggp lan t ,  Tomato  Conf i t ,  Go lden Ra is ins ,  Aged Ambrosan te  Sher ry   

Lemoncel lo Saf fron Tabouleh  
Cand ied  Root  Vegetab les ,  Fe ta  Cheese ,  Ta r ragon Dress ing    

 
Entrées 
 
La Jol la Seafood Crêpe 
Green Peas,  Ancho  Ch i le  A io l i ,  Brand ied  Lobster  Cream 

Dil l  Pol len Sunflower Crusted Petrale Sole 
F inger l ings ,  G lazed  Car ro t s ,  Edamame,  Grape f ru i t  Aquav i t  Bu t te r  

Ras El  Hanout Fulton Farm Chicken 
Ch ick  Pea  Tomato  Tag ine ,  Go lden Ra is in ,  Rose  Peta l  Jus  

Organic  Vi rginia Ham Quiche 
Ho l lander  Cheese ,  Leeks ,  Carob  V inco t to  Cur ran t  Sauce 

Caramelized Red Onion and Yukon Potato Casserole 
Sun Dr ied  P lums,  P is tach ios  

The Classics: Iowa App le  Smoked  Bacon ,  Ca l i f o rn ia  Ch icken Sausage  
Rotisser ie:  F leur  De Se l  Roasted  Brand t  Bee f  Pr ime R ib  
Cass is  Mustard ,  C ipo l l in i  Marma lade,  For t i f ied  Pet i t e  Syrah  

Buchmann’s  Ranch Eggs Cooked  to  o rder  w i th  your  cho ice  o f :  Bay Shr imp,  Crab  Meat ,  
B lack  Fores t  Ham,  L ingu iça ,  Mush rooms,  Sca l l ions ,  Be l l  Peppers ,  Sa lsa  F resca ,  Cheese 

 
Dessert  
 
Mar ine  Room S ignature  Bread Pudd ing  w i t h  Drambu ie  Crème  Ang lâ ise ,  B lue  Sky  Ranch 
Organ ic  Pass ion  Fru i t  Tar t ,  Ba i leys  Mocha  Sponge  Cake ,  Tah i t ian  Van i l la  Cheesecake 
Ca l lebau t  B i t t e rswee t  Choco la te  Fondant ,  Her i t age  Cook ies   

Mighty Leaf  Tea,  Coffee,  Freshly  Squeezed Orange Juice  


