
 

Our ingredients are thoughtfully sourced, sustainable, and support local fishermen, farmers, and food crafters.  While entirely delicious, consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  Please alert your server to any dietary restrictions or allergies prior to ordering.  All items are 

freshly prepared, and subject to seasonal availability. 

 

T H E B R U N C H T O W E R   
62 

Our NEW Signature 3 Tier Brunch Tower with all 
the things… 

We knew you couldn’t decide so we did it for you! 
 

assortments of sweets, parfait, 
and preserves 

benedict sampler 

brioche french toast 

ahi tuna salad 

 

P L A T E S 
Seaside Granola 
spiced yogurt, honey, toasted oats, berry compote 12 
Seaside Breakfast 
two eggs any style, choice of bacon, sausage, cured salmon or 
mushrooms, sourdough, potato rosti, baby greens, red wine 
vinaigrette 21 
Seaside Breakfast Hash 
poached eggs, choice of bacon, sausage, cured salmon or 
mushrooms, parmesan espuma, potato rosti 21 
Seaside Omelet  
choice of bacon, sausage, cured salmon or mushroom, parmesan 
espuma, potato rosti, baby greens, red wine vinaigrette 23 
Seaside Vegan Bowl 
fricassee of vegetables, roasted wild mushrooms, baby greens, red 
wine vinaigrette, miso hummus 22 
Croque Madame 
toasted brioche, smoked ham, parmesan espuma, sunny side eggs, 
baby greens, red wine vinaigrette 20 
Mushroom Toast 
roasted wild mushrooms, poached eggs parmesan espuma, smoked 
tomato jam, sourdough, baby greens, red wine vinaigrette 18 
Avocado Toast 
avocado, poached eggs, smoked tomato jam, sourdough, baby 
greens, red wine vinaigrette 18 
Brioche French Toast 
thick cut brioche, dolce de leche, vanilla chantilly, berry compote, 
maple glaze 17 
Veggie Benny 
fricassee of vegetables, poached eggs, hollandaise, potato rosti, 
baby greens, red wine vinaigrette 19 
Smoked Ham Benny 
smoked ham, poached eggs, hollandaise, potato rosti, baby greens, 
red wine vinaigrette 20 
House Cured Salmon Benny 
sliced cured salmon, poached eggs, hollandaise, potato rosti, baby 
greens, red wine vinaigrette 21 
Ahi Tuna Salad 
crispy bacon, pickled beans, avocado, cherry tomatoes, soy eggs, 
dill crema, baby greens, red wine vinaigrette 24 
Steak & Eggs 
6oz flank steak, sunny side eggs, black pepper jam, roasted 
mushrooms, baby greens, red wine vinaigrette, potato rosti 29  

 

PASTRY 
Croissant      6  
Muffin       5 

DAY DRINKS 
Provisions Caesar 

classic recipe with spicy beans, olives, lime 9 |12 

add jumbo prawn 3 

Mai Tai 2oz 
bacardi 8yr, mount gay XO rum, grand marnier, 

fresh citrus, orgeat, bitters 14 

Iced-Coffee 2oz 
baileys, amaretto, hazelnut liqueur, crème de 

cocoa espresso 12 

Tropical Fizz (non-alc) 
orange & apple juice, passion fruit purée, ginger 

syrup soda 6 
 

 
 

B U B B L E S 
Hungaria 

Grande Cuvee Brut 
11 | 55 

Luna Argenta 
Rose Prosecco 

14 | 55 
Veuve Clicquot 

Brut 159 

  
 
 

 

 

 


