
Gravenstein Grill

Brunch Specialties
Eggs Florentine 17

Hollandaise, House-Made English Muffin, Spinach, Side of Crispy Potatoes

Dungeness Crab Benedict 28
Hollandaise, Fresh Dungeness Crab, House-Made English Muffin, Spinach,                                         

Side of Crispy Potatoes

Brioche French Toast 14
House-Baked Brioche, Caramelized Banana, Coconut Crème Anglaise,                                       

Caramel, Whipped Cream, Toasted Almonds

Spring Vegetable Quiche 16
Asparagus, Green Garlic, Goat Cheese, Organix Mixed Baby Lettuces

Duck Confit Hash 18
Two Poached Eggs, Hollandaise, Crispy Potatoes, Bell Peppers, Onions, Chives

Coconut Red Curry 20
Forbidden Rice & Quinoa Pilaf, Broccolini, Butternut Squash, Winter Greens

Seared Skuna Bay Salmon 26
Toasted Israeli Couscous, Brunoise Vegetables, Olives, Garlic Herb Fennel Broth,                        

Saffron Aioli, Local Organic Microgreens from Dierke Farm

Kids Brunch
Kids Scrambled Eggs 8

Crispy Potatoes, Ketchup
Kids Petrale Sole 15

Vegetables, French Fries, Tartar Sauce
Kids Orzo Mac & Cheese 10

Orzo Pasta, Alfredo Sauce
Kids Burger 12

Local Grass Fed Beef, House Made Bun, Ketchup, Fries
Kids Portion Brioche French Toast 8

House-Baked Brioche, Sliced Banana, Crème Anglaise, Caramel, Whipped Cream, Toasted 
Almonds

2018 Easter Brunch
Soups & Salads

Newham Gems Caesar Salad 12
Blue Leg Farms Sebastopol Organic Newham Gem Lettuce, Parmesan,                                                 

Boquerone & Roasted Garlic Crostini

Red Beet Salad 11
Organic Red Beets, Red Wine Vinaigrette, Pt. Reyes Blue Cheese, Candied Walnuts, Wild Arugula

Mixed Sebastopol Baby Lettuces 11
Organic Lettuces from Blue Leg Farm, Organic Meyer Lemon Vinaigrette,                                          

Toasted Hazelnuts, Sonoma Goat Cheese

Small Plates
Half Dozen Raw Oysters 20

Chipotle Cocktail Sauce, Lemon

Caramelized Brussels Sprouts 9
Toasted Hazelnuts, Roasted Garlic Aioli

Ahi Tartare 17
Avocado, Citrus-Soy Broth, Sesame Ginger Dressing, Scallions, Wonton Chips

Sandwiches
(All Sandwiches come on a House Baked Parker House Style Bun with choice of Fries or 
Side Organic Local Mixed Greens Salad with Aged Balsamic Vinaigrette, (Add Avocado 

$2.50, Bacon $3, Cheese $2))

G.G. Hamburger 15
Organic Local Grass Fed Beef Patty, G.G. Sauce, hopped Blue Leg Farm’s Newham Gem Lettuce, 

Tomato, Onions, Bread & Butter Pickles 

Willie Bird Turkey Burger 15
Ground Willie Bird Turkey from Santa Rosa, G.G. Sauce, Chopped Blue Leg Farm’s Newham 

Gem Lettuce, Tomato, Onions, Bread & Butter Pickles


