Sunday Brunch
Help yourself to freshly baked breakfast breads from the NINE-TEN Bakery $4 ea

~Socials & Greens~
Bowl of Fresh Fruit 8
Housemade Granola & Seasonal Fruit- lime-honey
yogurt 10

Soup du Jour with daily garnish 10
Organic Greens Salad- mixed organic field greens, champagne
vinaigrette 8

Grilled Spanish Octopus- seared house-made sausage,
crispy potatoes, shisito peppers and ajoblanco 16

House Smoked Salmon Salad- Bibb lettace, radishes, capers,
raisin bread crostini and buttermilk dressing 15

Charcuterie Plate-olli prosciutto, creminelli finocchiona,
spanish chorizo, terrine, house made condiments &
artisan bread 18

Chino Farms Kale Salad- roasted squash, smoked parmesan
cheese, pickled butternut squash, candied pepitas, maple and
orange dressing 13

Salmon Rillette Toast- fresh and smoked salmon,
preserved lemons, fresh herbs, capers, tossed greens,
lemon vinaigrette 14

Albacore Niçoise- olive oil poached albacore, fennel, olives,
egg, potatoes, haricot vert, greens, lemon vinaigrette 15

Burrata Cheese- arugula & pumpkin seed pesto, shaved
fennel, persimmons, grilled bread 14

Chef's Special 3-Course Brunch Menu
Soup or Organic Greens, Choice of any Entrée,
and a Cheese or Dessert
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Specialty salads available for an extra charge

~Entrees~
Most egg dishes served with NINE-TEN herb roasted potatoes and tomato provençal. Sub fresh fruit $4
Lemon Ricotta Pancakes- farmer's market berries, powdered sugar, maple syrup 13
House Made Brioche French Toast- roasted apples & cranberries, apple butter, vanilla-bourbon caramel sauce, caramelized
pecans 14
Eggs Florentine- grilled tomato, sauteed spinach, hollandaise sauce, herb roasted potatoes, tomato provençal 14
Eggs Benedict- Nueske's Canadian bacon, hollandaise sauce, herb roasted potatoes, tomato provençal 15
Salmon Benedict- House cold smoked salmon, hollandaise sauce, herb roasted potatoes, tomato provençal 16
Pork Belly Sandwich- chipotle spice rubbed, grilled tomato, charred jalapeno, avocado puree, fried egg 9.10
add herb roasted potatoes 3 add fresh fruit 4
Huevos Rancheros- two eggs, black beans, corn tortillas, jack cheese, ranchero sauce, guacamole, sour cream 13
Chilaquiles- two eggs any style, roasted Guajillo chilies and charred tomato salsa, avocado, cojita cheese
13 add
chicken 3
Spinach & Mushroom Omelet- confit piquillo peppers, spinach, mushrooms, jack cheese, herb roasted potatoes, tomato
provençal and toast 14
Short Rib Hash- two poached eggs, roasted onions, red wine sauce 16
Prime 6oz New York Pave Steak & Eggs- two eggs any style, herb roasted potatoes, tomato provençal, cabernet reduction
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Loch Duart Salmon- leeks and citrus risotto, baby broccili, herb oil and lemon-thyme crumble 20
Gnocchi Bolognese- house made potato gnocchi, San Marzano tomatoes and beef sauce, arugula and parsley gremolata, and
garlic-parmesan froth 19
Sandwiches include choice of greens, fries. Substitute truffle fries for $2
Short Rib Panini- port wine braised beef, aged cheddar, onion marmalade 15
NINE-TEN Burger- 1/2lb angus beef, house made pickles, butter lettuce, tomato, mustard seed aioli 16
cheddar or bleu cheese 2
sauteed mushrooms 2 bacon 3
avocado 2.5
gluten-free bun 2
Smoked Salmon "BLT"- bacon, bibb lettuce, tomato, whipped cream cheese, pickled red onions 15

~Cheese~

~Dessert~

Fromager D'affinois- cow's milk, with honeycomb,
France 6

Lime Neopolotin- caramelized almond cookie, toasted
meringue, raspberry, ginger lime ice cream 9

Ewephoria- sheep's milk, with pickled walnuts,
Netherlands 6

Half Baked Chocolate Cake- caramel sauce, choice of whipped
cream or vanilla ice cream 10

Stilton- cow's milk, with fig jam, England 6
Mellage- mixed milk, with house made membrillo paste,
USA 6
Taste of Four Cheeses- served with accompaniments
(n/a for 3-Course) 18

Apple Sorbet- served with fresh fruit 6
Caramel Croissant Bread Pudding- Fuji apple, caramel, and
apple sorbet 9
NINE-TEN Truffles- 3 pieces for $4, 6 pieces for $8

20% Service Charge will be added to parties of 6 or more

