
 
 
 
 
 

EASTER 2026 BRUNCH MENU  
available 10am to 3pm only  

 
 

LINDEY’S BEIGNETS 12  
powdered sugar and berry coulis (n)  

 

ANGEL BISCUITS 11 
cinnamon honey butter  

 

CROISSANTS 13 
cinnamon croissant monkey bread, cardamon maple glaze and marshmallow buttercream  

 
SMOKED SALMON ROSTII 23 

crispy hashbrown, crème fraiche, caviar, dill and scrambled egg  
 

QUICHE  18 
eggs, cream, mushrooms, spinach, roasted red peppers, goat cheese and served with a small house salad  

 

EGGS BENEDICT * 19 
poached eggs and shaved applewood ham on a toasted croissant with hollandaise and grilled asparagus  

 

RICOTTA PANCAKES 20 
lemon butter, blueberry compote and milligan’s maple syrup  

 

AVOCADO TOAST 16  
crispy toasted croissant, roasted beet humus, smashed avocado, crème fraiche, radish, cucumber,  

scallion, everything spice & seeds and lemon vinaigrette  
 

EGGS & HASH * 23 
sunny eggs, sweet potato, yukon potatoes, caramelized onions, saddleberk blueberry sausage  

and spicy maple drizzle  

 
CRAB & EGG * 27 

blue crab cake, sunny side egg, spinach, hash browns and cajun hollandaise (n)  

 

EGGS LINDEY’S * 26 
two petite filets and poached eggs on english muffins with tasso ham hollandaise and  

spicy rosemary potatoes (n)  

 

BRUNCH CHICKEN SANDWICH 22  
crispy buttermilk chicken, two over medium eggs, tillamook extra sharp white cheddar cheese,  

jalapeno & bacon jam, dijonnaise on lindey’s bakery ciabatta served with spicy rosemary potatoes (n)  

 
 

CULINARY DIRECTOR · BRETT FIFE  

  
(n) contains nuts or has a nut allergen  

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


