
 
Pacific Grill’s Easter Brunch 

Sunday, March 23, 2008 from 11am to 2pm 
  
 

:: Selection of Breakfast Breads & Pastries :: 
 

~hand-carved herb crusted prime rib ~ 
with horseradish cream 

 

~carved idaho snake river farms kurobuta ham~ 
with sweet Hawaiian rolls 

 

~spinach strata~ 
with country sausage, tomato & fontina  

 

~apple-Smoked Bacon~ 
 

~grilled king salmon~  
with lemon thyme beurre blanc 

 

~pacific grill eggs benedict~ 
on sourdough english muffins with smoked canadian bacon 

 

~scrambled eggs~  
with vintage white cheddar cheese 

 

~grilled spring asparagus~ 
 

~breakfast potatoes~ 
 

~mushroom raviolis~  
with goat cheese cream sauce & spring peas 

 

:: Salads :: 
 

~fresh seasonal melon, pineapple & berries~ 
 

~pacific grill mixed green salad~ 
with balsamic vinaigrette, marinated tomatoes & basil 

 

~pacific grill caesar salad~ 
with hand-torn rosemary croutons 

< no raw egg in preparation > 

 

:: Dessert :: 
 

julia child’s brownies & blondies  
cheesecake 

fruit tartlets 
frosted candied easter cupcakes  

assorted easter cookies with sprinkles 
 

ADULT:  $26.95   CHILD:  $14.95 
 

:: ALL menu items ARE necessarily LIMITED in quantity & subject to change:: 
 

*the small print:  Consuming raw or 

undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-born illness, especially if you have certain medical conditions 

 


