HIGH TIDE
BREAKFAST BUFFET

Select Days October 2011—]Janaury 2012
$32 per person

STARTERS

Cornucopia Sweet and Savory Breads
Lemon Poppyseed Muffin, Butter Croissant, Cheese Danish, Pain Au Chocolat
Cranberry Orange Bread, Raisin Cinnamon Roll, Temecula Honey Butter

Blue Crab Rock Shrimp Salad
Vanilla Pearls, Pickled Zucchini, Pink Grapefruit, Chervil Verjus Dressing

Buddha Hand Vodka Smoked Pacific Salmon
Green Tomato Caper Relish, Tobiko Pearls, Vermont Créme Fraiche, Assorted Bagels

Charcuterie
Country Terrine, Prosciutto di Parma, Saussisson Sec, Juniper Pork Lomo
Shaved Fennel Salad, Fig Tapenade, Tart Cherry Mustard, Crusty Bread

Artisanal American Cheese Board
Quince Currant Paste, Ciabatta Crisp, Candied Pecans

Harvest Seasonal Fruit Platter
Pepita Puffed Kashi,Agave Greek Yogurt

Julian Cider Brined Jidori Chicken Salad
Multi Grains, Water Chestnut, Vanilla Pear] Onions, Tomato Confit, Golden Raisin Vinaigrette

Lemoncello Saffron Tabouleh
Root Vegetables, Charred Eggplant, Feta Cheese, Lipstick Peppers, Tarragon Dressing

ENTREES
Almond Raisin Cinnamon French Toast
Fruit Compote, Bananas, Almonds, Whipped Cream, Star Anise Maple Syrup

Preserved Peach and Blueberry Cheese Blintz
Lemon Pomegranate Sauce

Towa Apple Smoked Bacon, California Chicken Sausage

Wild Mushroom Frittata
Aged Gruyere, Swiss Chard, Cipollini, Parsley

Black Forest Ham and Eggs Benedict
Rosemary Focaccia, Truffle Hollandaise

Caramelized Red Onion and Yukon Potato Casserole
Sun Dried Plums, Smoked Pecans

Buchmann’s Ranch Cage Free Eggs, Cooked to order with your choice of:
Canadian Jumbo Bay Shrimp, Artisanal Ham, Andouille Sausage, King Oyster Mushrooms, Scallions
Bell Peppers, Salsa Fresca, Cheese

DESSERT

Signature Bread Pudding with Grand Marnier Créme Anglaise
Blue Sky Ranch Hibiscus Lemon Bar
Chocolate Duo Mousse Cake
Praline Torte
Toasted Coconut Passion
Ginger Snap Cookies

The Marine Room

ELEGANT DINING ON THE SURF
858.459.7222 MarineRoom.com

Applicable sales tax not included. Menu items subject to change




