
EASTER BRUNCH
waterman salad

Jeffery’s baby greens, shaved vegetables, sunflower seeds, lemon-thyme vinaigrette   11.
 

endive & arugula salad
Pear, toasted walnuts, crumbled blue cheese, sherry vinaigrette   11.                       

                                                   
Salad Additions

Chicken Breast 10.   |  Salmon* 13.  |  Shrimp 15.  |  Scallops* 17.|  Sirloin* 15. 

shrimp cocktail (6)
Cocktail sauce  15.

mezze platter
 Greek olives, hummus, roasted eggplant, feta, tomato-cucumber salad, falafel, grilled flatbread   17.

smoked salmon
Toasted everything bagel, dill-horseradish cream cheese, lettuce, tomato, pickled shallots, capers   17.

cheese & charcuterie
Chef’s weekly selection of artisanal meats, cheeses & condiments  21. 

eggs your way*
Two eggs, choice of applewood smoked bacon or sausage, toasted country bread, hash browns  11.

eggs benedict*
Two poached eggs, Canadian bacon, English muffin, hollandaise, 

hash browns or mixed organic greens   13.

challah french toast
Nutella, granola, banana   13.

eastside omelet*   
Spinach, mushrooms, goat cheese, hash browns or mixed organic greens   14.

four richmond omelet*
Bacon, tomato, cheddar cheese, hash browns or mixed organic greens   14.

blackbird farms burger*
1000 Island dressing, American cheese, lettuce, red onion, tomatoes, 

pickles, sesame bun, shoestring fries   17.

roasted lamb rack*
Mashed potatoes, asparagus, rosemary lamb jus   35.

pan-roasted chicken breast 
Israeli cous cous, haricot verts, sherry shallot vinaigrette   25.

pan-seared salmon*
Black lentils, spinach, lemon-coriander emulsion   29.

SIDES 6.

bacon | chicken sausage| fresh fruit | hash browns
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,  may increase your risk of foodborne illness. 
For more information regarding potential health concerns, please ask your server or a manager.

Allergies: before placing your order, please inform your server if a person in your party has a food allergy.

Newport Restaurant Group is an employee owned company. We support local farmers and fishermen, 
especially those who use sustainable practices. Local and organic ingredients are used whenever possible.


