BALEEN «kitchen
fer's (g Bron

Seafood Platter For The Table / 7 per person
oysters, shrimp, crab, smoked salmon, mignonette,
cocktail sauce, grilled bread to share

Oro Blanco Grapefruit Salad / 12
mache, bills bees honey, goat cheese, avocado, and fresh herb vinaigrette

Kale / 12
green apple, locatelli cheese, walnuts, cherries, white balsamic

Caesar / 11
olive oil, crouton
add chicken/6 add shrimp /10 add hangar steak /9 add salmon /12

Pain Perdu / 12
french toasted baguette, brown sugar, mascarpone, strawberries

Cornmeal Pancakes / 12
lemon, mascarpone
add blueberries or dark chocolate chips /3  add both / 4

Smoked Salmon / 14
bagel, cream cheese, all the garnish

Two Eggs Any Style / 12
choice of meat, crispy potatoes, toast

/ Breakfast Burrito / 12

W 4 & chorizo, potatoes, scrambled eggs, avocado, sour cream

Huevos Redondos / 12
black bean quesadilla, fried eggs, avocado, romesco, feta, cilantro

Cannon Ball Run Omelet / 14
ham, peppers, cheddar

Riviera Omelet / 14
asparagus, tomato, goat cheese

Eggs Benedict / 12
canadian bacon, english muffin, hollandaise

Lobster Benedict / 18
lobster, poached eggs, english muffin, hollandaise

Pulled Pork Benedict / 14
bacon potato hash

King Harbor / 16

L smoked salmon, tomato, red onion, caper hollandaise
‘ the BALEEN Burger / 16
N ( bacon, guacamole, crispy onions, cheddar cheese
S Fish Tacos / 16
d slaw, salsa, guacamole
- Chanterelle & Corn Pappardelle / 22
‘\ - leeks, roasted tomatoes, pea tendrils
— Gilled Salmon / 24
\i\ . creamed spinach, potato lyonaise, fava beans
<
j = : Grilled NY Strip Steak / 26

> r— | poached egg, haricoverts, whipped potatoes, bernaise

{menu subject to change]
*Please alert your server of any food allergy concerns prior to ordering
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.




