AQUA

Farm To Table Brunch

Dungcncss Crab Cake Benedict

dungeness crab cakcs, Poachecl eggs, toasted ciabat‘ca,
and gingcr hollandaise with roasted Gathering Together Potatocs

IV

Chilled Melon SouP
melon, yogurt, and thai basil soup

served with gri”ecl watermelon and a citrus sProut salad

9

Farmer’s Breakfast
two eggs any s’cgle, Sweet Briar Farms bacon,
sourdough toast, and roasted Gathcring Togethcr Potatocs

12

*Doctor Knows Best
li hing mui bcrrg salacﬂ, organic cottage chcesc, and housemade grano]a

10

Coconut Pancakes
roasted macadamia nut caramel and Pineapple confit

10

Heirloom Tomato Mushroom Triffle

Denison Farms branclgwine tomato, Horentine quiche, sautéed maitake mushrooms, savory basil whipped cream, and

sundried tomato oil

14

Open Face Salmon Nicoise Sandwich
French baguet’ce with gri”ecl salmon, olive taPenacle, Denison Farms Tomatoes, Gathcring Togethcr Farms Cucumber,

sPring greens, green beans, Poacheé egg, fried capers, and housemade Potato chips
15

All Products were Ioca”\g purchaseci from our Corvallis Farmer’s Market and local businesses. Please ask for details.
* Denotes glutcn free oPtions
Chef Jason B{ga



AQUA

Farm To Table Brunch

Cocktails

AQUA Mimosa $6.00

I:Y'CSI’I SqUCCZCC{ orangejuice and Prosecco.
Or ChOOSC 1Crom ang O‘F tl"lCSC Havors:

Mango, APricot, Passion 1Cruit, Guava, Peach or Raspberrg.

AQUA Bloody Mariner $9.00

Ocean Organic Hawaiian vodka, wasabi, Siracha, yuzu lemon, and other secret ingreclients.
Black and red Hawaiian sea salt rim.

With house made sPicy tuna stuffed olives and house Pick!ed asparagus.

French 75 $8.00

Prosecco, Plgmouth gin, fresh lemon and sugar.

Bellini $7.25

Prosecco, Monopolowa voc”<a, white Peach puree, Peach bitters.

Screwdriver $6.00

Fresh sc]ueezed orangejuice, and Monopolova vodka.

Rhubix $6.50
New Amsterdam gin, fresh rhubarb and brown sugar comPo’ce, toPPed with soda.

Saffron Fizz $7.50

Bacardi Silver, aPricot puree, saffron tincture, fresh lemon, tOPPed with prosecco.

All Products were Ioca”\g purchaseci from our Corvallis Farmer’s Market and local businesses. Please ask for details.
* Denotes glutcn free oPtions
Chef Jason B{ga



