TEMET GRILL BREAKFAST

Healthy Start Smoothie .

Blend of Strawberries, Bananas, Citrus and Wheat Germ.

Natures Blend of House-Made Granola 8.
Rolled Oats, Pecans, Walnuts, Almonds, Flaked Coconut, Raisins, Sunflower, Sesame and Flax Seeds

Irish Steel-Cut Oatmeal with Banana 1.
Raisins, Caramelized Brown Sugar, Milk.

California Acai Bowl Loaded with Antioxidants, Amino Acids, Essential Omegas, Fiber and Protein 12.
Acai Smoothie served with Local Berries, Bananas, Bee Pollen, House-Made Granola Crunch

Norwegian Smoked Herbed Salmon 12.
Gremolata, Minced Eggs, Capers, Herb Cream Cheese, Lavash Toasted Points.

Off The Griddle
Whole Wheat Blueberry Pancakes 10.
Whipped Butter, 100% Maple Syrup.
Pecan Praline & Cream Flap Jacks 11.
Whipped Butter, Praline Cream Syrup.
House-Made Lemon Curd Malted Ironed Waffle 9.
Dusted Powdered Sugar, 100% Maple Syrup
Hawaiian Macadamia “Pain Perdu” Tower 12.
Caramelized Pineapple Syrup, Whipped Cream Cheese, Shaved Coconut.

Omelets

Omelet of Wild Mushrooms, Spinach, Feta Cheese 12.
Smoked Salmon, Green Scallions, Cream Cheese Omelet 12.

Black Forest Ham, Red Onion, Zucchini, Herbed Parmesan Omelet 12.

Featured Specialties

House-made Wild Game Sausage & Sweet Potato Hash 13.
Poached Eggs, Chipotle Hollandaise.

Buttermilk Pancakes & Scrambled Eggs 13.
Mini Stack of silver dollar pancakes, Applewood Smoked Bacon.

Sour Dough New Yorker Breakfast Sandwich 12.
Fried Eggs, Blended Cheese, Canadian Bacon, Grilled Tomatoes. Served with fresh fruit.

Rock Shrimp Benedict 14.
Canadian Bacon, Poached Eggs, Lemon-Hollandaise. Topped with Rock Shrimp.

Frittata of Chili Relleno, Green Onions and Jack Cheese 13.
With Black Beans, Avocado and Sour Cream.

The Original Breakfast 11.

Eqggs Prepared to Order with your choice of Apple Chicken Sausage, Smoked Bacon
or Black Forest Ham Steak . Served with Red Bliss Potatoes and Toast.

Join us for the best Champagne Brunch in the Temecula Valley!
Sundays 10am—2pm. Make your reservation today.




