Harbor Mist Sunday Brunch

Longshoreman’s plate*

Sliced Steak, Scrambled eggs,
Home fries, Bacon Sausage Madera wine gravy

$16

Lobster Benedict*
Bacon, Poached eggs & Hollandaise

$14

Omelets and sandwiches

All omelets are served with home fries and baby greens

Spinach & Goat Cheese
$10

Salmon* Egg Onion
$10

Garden vegetable omelet
$10

Bbq Chicken Sandwich

Bacon, Mozzarella

$14

Grill steak Sandwich*

Sautéed Mushrooms & Onions

$15

Blackened fish sandwich*
Fries, coleslaw, chipotle aioli

$14
Fish and chips*

Coleslaw, tartar sauce

$15
Sweet Breakfast

Buttermilk Pancakes
Fresh fruit compote, maple syrup

$12

Chelan French toast
Fresh Fruit Compote

$12



Burgers & Salads

Classic Caesar
Romaine Hearts Parmagiano

$10

Baby mixed greens
Sherry Shallot Vinaigrette, Grape Tomatoes

$10

Spinach and arugula,
Citrus Supremes, goat cheese balsamic vinaigrette

$10

Add Chicken $4, Shrimp™ $7 or Steak ™ $7

Salmon Burger*
Lemon Tomato Dill

$13

Mist Burger*
$13

All burgers served with French Fries & Mixed Green
Add .50 for American, Cheddar or Bleu Cheese

Sesame crusted yellow fin tuna*
Lemongrass ginger, infused sticky rice, ginger soy shitake salsa

$18

Alaskan salmon*
Crisp fingerling potatoes haricot Verts, white wine dijoneise reduction

$18

Pecan crusted tilapia*
Basmati rice & wilted baby greens, lemon Beurre blanc

$18

Sides $33.50 each
Home fries French Fries
Bacon Sausage
Asparagus




Egg Whites Add $3.00

$21.95 Prix Fix Brunch

Includes 2 drinks Mimosa’s or Bloody Mary’s

*the health department suggests that this item consuming raw or undercooked meat.fish, shellfish
or can be cooked to order. Fresh eggs may increase your risk of food born illness, especially if
you have certain medical conditions



