
HOLISTIC WELLNESS MORNING START 

GRANOLA PARFAIT  12 
FRESH STRAWBERRIES, VANILLA BEAN YOGURT 

 
CIRTON WRAP  14 

SLOW BRAISED SHORT RIBS, TOMATO SALSA, AVOCADO, EGGS, QUESO FRESCO 
 

FARMERS MARKET FRUIT PLATE  13 
BERRIES, MELON, GREEK YOGURT BRULEE, HONEY 

BEVERAGES 
 

SOFT DRINKS  3.50 
COKE, DIET COKE, SPRITE, GINGER ALE, SPARKLING LEMONADE 

 
JUICE  6 

RUBY RED GRAPEFRUIT, ORANGE, TOMATO, CRANBERRY JUICES 
 

FONTE FRENCH PRESS COFFEE 
SMALL  5  /  LARGE  10 

 
BOTTLED WATER  7 

FIJI, PELLIGRINO 
 

 DINNER MENU 

LUNCH 

EVER CHANGING SOUP  8 
 

GRILLED CHICKEN WALDORF  15 
APPLE, DRIED CHERRY, HONEY VINAIGRETTE, WALNUTS, CELERY, ENDIVE 

 
PETITE ROMAINE  12 

CROUTON, CREAMY GARLIC DRESSING, PARMESAN 
ADD CHICKEN  +5  
ADD SHRIMP  +6 

LIGHT FARE 

 
VICEROY PARMESAN TRUFFLE FRIES...OUR SIGNATURE  9 

 
ARTISANAL CHEESE PLATE  12 

LAVOSH CRISP, DRIED FRUIT COMPOTE, NUTS 
 

HEIRLOOM TOMATO  12 
BURRATA, GARDEN ARUGULA, AGED BALSAMIC 

 
SALT & PEPPER CHIPS  6 

ROASTED ONION DIP 
 

WHITE BEAN HUMMUS  9 
ROASTED GARLIC, PITA, PETITE SALAD 

 
HOUSE MARINATED OLIVES  8 

LEMON, THYME, GARLIC 
 

APPETIZERS 

 
EVER CHANGING SOUP  8 

 
ROASTED MARKET BEETS  14 

ARUGULA, GOAT CHEESE BRULEE, FIG BALSAMIC 
 

DUNGENESS CRAB CAKE  17 
MEYER LEMON AIOLI, HERB SALAD, CRISPY CAPERS  

 
SCARBOROUGH FARMS GREENS  13 

CITRON VINAIGRETTE, VEGETABLE JULIENNE, FOCCACIA CRISP 

ENTREES 

 
BRANDT ALL NATURAL FLATIRON  27 

ARUGULA & BLUE CHEESE SALAD. HOUSE MADE FRIES, 
BALSAMIC BUTTER 

 
ROASTED YOUNG CHICKEN  27 

YUKON GOLD PUREE, SAVOY CABBAGE, MUSHROOM RAGOUT, CHICKEN JUS 
 

GRILLED VEGETABLE COUS COUS  25 
ARBEQUINA OLIVE OIL, LOCAL GOAT CHEESE, VICEROY GARDEN HERBS 

 
CHEF’S DAILY INSPIRATIONS FROM THE LAND & SEA  (MP) 

SIDES 
 

ASPARAGUS WITH PRESERVED LEMON  9 
YUKON GOLD POTATO PUREE  9 

BLACK TRUFFLE MAC N CHEESE  15 

 

DESSERT  8 
 

SORBET OR GELATO  
 

FRESH BAKED COOKIES 
ASK SERVER FOR SELECTION 

 
CHOCOLATE-HAZELNUT CRISPS 

FRESH BERRIES, VANILLA CRÈME ANGLAISE 
 

 

THE VICEROY  14 
TWO EGGS YOUR STYLE, APPLEWOOD BACON OR SAUSAGE 

TOAST, HASH BROWNS 
 

STEEL CUT OATMEAL  10 
ROASTED APPLE-RAISIN COMPOTE 

 

 

SIDES  5 
 

APPLEWOOD BACON, LINK SAUSAGE, SLICED TOMATOES HASH BROWNS, TOAST WITH HOUSE MADE PRESERVES 

ENTREES & SANDWICHES 

 
MARGHERITA PIZZA  16 

 
PULLED SHORTRIB GRILLED CHEESE  17 

FONTINA, CARAMELIZED ONIONS 
 

OPEN FACED CHICKEN SALAD SANDWICH  17 
SEEDLESS GRAPES, PISTACHIOS, FOCCACIA, MIXED GREENS 

 
THE VICEROY BURGER  18 

BALSAMIC ONIONS, GRUYERE, BACON, BLUE CHEESE, HORSERADISH AIOLI, ARUGULA 
 

CLASSIC  16 
ICEBURG LETTUCE, TOMATO, RED ONION, CHEDDAR, PICKLE, MAYO 

SIDES 
 

SALT & PEPPER CHIPS  6 
HOUSE MADE FRIES  6 

MIXED GREEN SALAD  6 
VICEROY PARMESAN TRUFFLE FRIES  9 
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ENTREES  10 
 

CHICKEN TENDERS 
CHOICE OF FRENCH FRIES, CHIPS, OR FRUIT 

 
HAMBURGER 

CHOICE OF FRENCH FRIES, CHIPS, OR FRUIT 
ADD CHEESE 

 
PASTA 

CHOICE OF BUTTER OR ALFREDO SAUCE 
 

GRILLED CHEESE 
CHOICE OF FRENCH FRIES, CHIPS, OR FRUIT 

 
PEANUT BUTTER AND JELLY 

CHOICE OF FRENCH FRIES, CHIPS, OR FRUIT  
 
 

DESSERT  6 
 

MIXED BERRIES AND FRESH WHIPPED CREAM 
ICE CREAM 

FRESH HOUSEBAKED COOKIES 

 KIDS’ MENU 


