
 

 

 

Brunch at the Panama Hotel 
winter 2012 

W I N T E R   S  P E C I  A L  S 

TRIO OF HOUSEMADE SCONES  served with mascarpone, orange marmalade and strawberry jam  8 

GRAND MARNIER STRAWBERRY WAFFLE  Belgian waffle with fresh strawberries infused with Grand Marnier,   13 
topped with mascarpone and served with chicken apple sausage or Applewood smoked bacon 

BUTTERNUT SQUASH RAVIOLI  filled with chipotle goat cheese served with a lemon buerre blanc,   13 
candied pecans, crisp basil and drizzled with brown butter over baby arugula 

STEAK AND EGGS  grilled 6oz Snake River Farms American Kobe Flat Iron steak with two eggs any style,   18 
salsa verde, Panama potatoes 

E G G   B  R E A  K F A S T S  served with Panama potatoes and fresh fruit 

PANAMA BREAKFAST  2 eggs any style, chicken apple sausage or Applewood smoked bacon  10 
served with whole grain toast or Thomas’ English muffin 

PORTABELLA MUSHROOM AND SPINACH OMELETTE  with sautéed onions, garlic and jack cheese/add bacon 11/13 
served with whole grain toast or Thomas’ English muffin 

MEDITERRANEAN SCRAMBLE  3 eggs, garlic, sun dried tomatoes, Kalamata olives, feta cheese and basil  11 
served with whole grain toast or Thomas’ English muffin 

EGGS BENEDICT  2 poached eggs, Canadian bacon, toasted English muffin and hollandaise sauce  12 

EGGS FLORENTINE  2 poached eggs, smoked salmon, spinach, toasted English muffin and hollandaise sauce  14 

EGGS SAN FRANCISCO  2 poached eggs, Dungeness crab cakes, toasted English muffin and hollandaise sauce  16 

CREAMY POLENTA TOPPED WITH POACHED EGGS  roasted pepper, tomato and basil salsa, with Italian sausage  13 
choice of toast 

PANAMA BURGER AND HAND CUT FRIES  natural Star Ranch angus burger with avocado, Tillamook cheddar  14 
or Jack cheese, tomatoes and Applewood smoked bacon on a La Brea bakery bun with Guajillo and 
Pasilla chile aioli 

BAJA SALAD  with grilled chicken/or fresh seafood, spiced black beans, roasted sweet corn, avocado,  14/19 
queso fresco, lime cilantro vinaigrette, salsa fresca, homemade tortilla chips  

CAESAR SALAD  chopped romaine, sourdough croutons and parmesan cheese crisp  8 
add grilled chicken/prawns/salmon 12/14/19 

 

K I  D S 

PANAMA WAFFLE  with bananas, warm chocolate sauce and whipped cream  10 

JACK CHEESE QUESADILLA  with salsa fresca and sour cream  6 

 

S I  D E S 

CHICKEN APPLE SAUSAGE  or  APPLEWOOD SMOKED BACON  5 

1 EGG/2 TOAST  or  1 ENGLISH MUFFIN  2 

PANAMA POTATOES  3 

 

B E V E R A G E S 

MAKE YOUR OWN MIMOSAS  (great for the table)   40 
bottle of Mont Ferrant Rosè Cava or Wyclif Brut with ½ litre of fresh orange juice 

MIMOSA  with fresh squeezed orange juice  9.5 


