
Palisade CityView Brunch

Order any brunch entrée from our menu and then visit the Griddlecake Grill, featuring our 
famous Banana and Macadamia-Nut sourdough pancakes, and the Luau Bar, stocked with fresh 
chilled seafood, tropical and seasonal fresh fruits, an assortment of homemade salads, and freshly 

baked pastries. All entrées include coffee or tea.  32 

Classic Eggs Benedict  

Lean Canadian bacon on a toasted English muffin, topped with lightly poached eggs  
and hollandaise.  

King Salmon Benedict  

Apple wood smoked King salmon topped with poached eggs and rich dill hollandaise.  

Crab Cake Benedict  

Dungeness crab cakes, thinly sliced prosciutto and creamy lobster hollandaise.  

The Country Breakfast  

Honey glazed Isernio’s Italian sausage and pepper bacon served with scrambled eggs.  

Breakfast Wellington  

Fluffy scrambled eggs, smoked ham and Swiss cheese wrapped in a crisp puff pastry  
crust and served with smoked Gouda sauce. 

Seafood Joe 

Fresh eggs scrambled with Dungeness crab, sweet bay shrimp, onion, mushrooms,    
spinach and lobster sauce.  

Vegetable and Mushroom Omelette  

Shiitake mushrooms, sweet peppers, bean sprouts, snow peas and fresh ginger.  

Seafood Wellington  

Bay shrimp, Dungeness crab, creamy Gouda, scrambled eggs, and tender spinach 
wrapped in crisp puff pastry and served with rich lobster sauce.  

Apple Wood Roasted Prime Rib Hash  

Diced spit-roasted prime rib, russet potatoes, sweet red peppers and onions topped  
with poached eggs and hollandaise.  

Thick-Cut Vanilla French Toast  

Served atop sautéed Granny Smith apples with golden raisins, cinnamon and fresh 
whipped cream.  

Seafood Chop Chop Salad  

Chopped hearts of romaine, bay shrimp, Dungeness crab, grilled artichoke hearts, crisp  
pepper bacon, shaved fennel, diced fresh orange and basil, tossed with herb vinaigrette.  

Rotisserie Roasted Prime Rib  

Nebraska prime ribs are spit-roasted over apple wood and served with natural jus.      

Pacific Scallops on the Half Shell  

Filled with King crab and macadamia nut stuffing and roasted over apple wood. 

Roasted Garlic Prawns  

Pacific tiger prawns are apple wood roasted and glazed with lemon-garlic butter.  

Seafood Louie  

Mixed greens topped with grilled King salmon, Dungeness crab and bay shrimp. Served 
with deviled egg and Thousand Island dressing.  

CityView Beverages

Sunday Marina Mimosa  

The classic blend of fresh-squeezed orange juice and Champagne.   3

Orange, Grapefruit, Guava or Pineapple Juice  3

Guava Mimosa  3	 Pomegranate Mimosa  4	

Bloody Mary   8	 Champagne Magnolia   6.5	

Long-Stemmed Rose  8 	 Pomegranate-Raspberry  

	 Mojito 9.5

Low-cholesterol egg substitute is available. Steaks and roasts may be cooked to order. Consuming 
raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.
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