ENIREE SELECTIONS

~TOUR ENTREE INCLUDES THE WRIGHTS BUFFET~

WRIGHT S

AT THE BILTMORE

GRIDDLED bANANA fFOSTERS FRENCH TOAST 54

Toasted Brioche, (aramelized Bananas, House Made (aramel &
Whipped (ream

WRIGHT*S £GdS BENEDICT 54
Wolferman's English Muffin, Smoked Pork Loin & Poached Eggs
Shallot cented Spinach & Oven Dried Tomato Hollandaise

FREE RANGE THREE £GQ OMELET 54

felect from:

Organic or Local Produce:

Tomatoes, Baby $pinach, Sweet Onions, Mushrooms, Bell Peppers, $callions
free Range Proteins:

fipplewood Smoked Bacon, Smoke Ham, Smoked $almon, Pulled Pork

Local Cheese:

Black Mesa Ranch Goat Cheese, Swiss, Jack, Tillamook Cheddar

Your choice of Local Pork $ausage or ipplewood Smoke Bacon & Rosemary
fingerling Potatoes

DEVERAGES

THE BILTMORE ORIGINAL
TEQUILA SUMRISE
14
WRIGHT'S BLOODY MRY 12
MMOSH 12
KR ROYAL 14

MOLT CHANDOMN WHITE STAR
19 -AASS @5 -bOTILE

BOTILD WATERS &
VOSS & Sfn PELLEGRING

BREWED COFfEE 4
HOTORICEDTER 4
FRUIT JUICES- ORANGE, GRAPEFRUIT. fIPPLE,

CPﬂHbeDTS PINEAPPLE

Information on e irgrediesds of any Tem seid will be frovided vpon reguest.

ENTREE SELECTIONS
~YOUR ENTREE INCLUDES THE WRIGHT'S BUFFET~
PN ROASTED WILD SALMON 37

Olive il Poached fingerling Potatoes, Roasted Cipollini Onions,
Fondue Baby Spinach over night Roasted Tomatoes & Poached £

CITRUS CHARRED PRAWNS 57

Warm $tone Ground Mustard Potato Salad, Arugula, Toasted Pine Nuts &
a Pancetta Chive Vinaigrette

ROASTED ALASKAN BLACK COD 35

Seasonal Vegetable, fingel Hair, Mizuna, Tomato Confit,
(rispy Parsnips & Parmesan (ream

NEW YORK STEAK & £GGS 59

flu Poivre, Roasted Potatoes, Blue Cheese Butter, Over £asy £g¢ &
Goat Cheese Demi

HOUSE SMOKED PULLED PORK 54
“OPEN FACED™ SANDWICH

Herb Grilled Ciabatta, Roasted Garlic, Zucchini, Watercress, Poached £g¢ &
Bearnaise Vinaigrette
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