Brunch

available saturday and sunday from 11:00am to 3:00pm

RAW BAR*

Opysters on the Half Shell* - burnt onion mignonette, house hot sauce, lemon GF, bF 4.5125]48
choice of single, half dozen, or dozen

Grilled & Chilled Blue Prawns - house cocktail sauce cF, pF 25
Confit Albacore Tuna* - cucumber salad, aji rico chili, citrus cF, oF 18
Dungeness Crab Salad - creme fraiche, tarragon, brioche toast 28
BRUNCH PLATES

Chicken Sandwich - arugula, pesto, aioli, pickled red onion, potato bun, pomme frites GF+ 22
choice of herb grilled chicken breast or fried chicken thigh

DelLille Burger* - caramelized d2 onions, aioli, rogue creamery blue, arugula, 24
potato bun, pomme frites GF+, DF+

Croque Monsieur - country ham, dijon, cave aged gruyere, mornay sauce, house salad 22
add sunny egg +3

Avocado Toast - grilled sourdough, arugula, hard cooked egg, orange zest 22
add house cured salmon gravlax* +6

House Smoked Salmon Benedict* - toasted sourdough, arugula, poached eggs, 28
hollandaise, ikura roe, breakfast potato

Mushroom Benedict* - toasted sourdough, arugula, poached eggs, hollandaise, 22
breakfast potato vec

Quiche Lorraine - egg custard, smokey bacon, gruyere, house salad, mint vinaigrette 22
Hazelnut French Toast - maple creme fraiche & vanilla maple syrup  vec 12
Fall Hash - fingerling & sweet potato, delicata, kale, leek, almond romesco GF, DF 22
add duck confit +14

Steak & Eggs* - RR new york strip, breakfast potato, two eggs, basque chimmichurri  crF, o 48
SIDES

Crispy Country Bacon 6 Side Breakfast Potato 8
Two Eggs* 6 Fruit Bowl 8
BRUNCH BEVERAGES

Mimosa glass 16 | carafe 32 | bottle 48 Bloody Mary - Tito’s vodka, bloody mix 14

Delille forget-me-not blanc de blancs & choice of
orange, grapefruit, or mango juice

GF - Gluten Free, GF+ - Gluten Free Option, DF - Dairy Free,
DF+ - Dairy Free Option, VEG - Vegetarian, VEG+ - Vegetarian Option

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness



