SEPTEMBER 2025

BRUNCH
SCRAMBLES Greek Yogurt and Granola 12

THREE FREE RANGE EGGS, POTATOES, TOAST h {
oney, seasonal fruit compote

Western 18 Oatmeal 10
tillamook cheddar, ham blueberries, toasted pecans, brown sugar

Greek 17 French Toast 22

roasted tomatoes, sautéed spinach, sheep’s milk feta macrina bakery cinnamon brioche, caramelized WA apples,

créme fraiche, toasted hazelnuts
Mushroom 18

foraged mushrooms, chévre, spring onion, thyme Lemon Ricotta Pancakes 20
seasonal compote, sumac-honey butter

Turkish Eggs 20
spiced browned butter fried eggs, beet labneh, house-made pita m

Classic American Breakfast* 17

two eggs, choice of meat, breakfast potatoes, toast Fattoush Salad 18
roasted beet, cucumber, tomato, radish, herbs, sumac,
Eggs Benedict* 23 lemon, crispy pita
harissa hollandaise, breakfast potatoes
+ smoked salmon lox 8 Little Gem Caesar* 16

+ crabcake, tomato and trout roe 10 radish, parmigiano, olive oil croutons

Shakshouka* 22
two eggs, house-made pita

—
e
Marin Breakfast Sandwich* 12
omelette, white cheddar, tarragon aioli, toasted english muffin

+ bacon 4
+ canadian bacon 4
+ chicken maple sausage 4

Protein Add-Ons

Shawarma Spiced Chicken 8
50z Flat Iron Steak® 12
Grilled Salmon Fillet 15

Assorted Macrina Bakery Pastries 6 ea.

Applewood Smoked Bacon 5
Smashed Avocado 17

radish, pickled shallots, pepitas, herb salad
+bacon 4 Chicken Maple Sausage 6

Canadian Bacon 5

+ poached egg 3

Veggie Sausage 6
+ smoked salmon lox 8

Two Eggs 5
Bagel and Lox 22

) . Breakfast Potatoes 4
macrina bakery sesame bagel, cream cheese, capers, red onion,

cucumber, dill Fruit Plate 9

Chicken and Kataifi* 28 Avocado 4

fried chicken, crispy phyllo nest, two eggs, calabrian hot Breads 3

honey sourdough, wheat, english muffin, gluten-free, warm pita
Macrina Parmesan-Bacon Biscuits* 27 Sesame Bagel 5

foraged mushroom gravy

+egg 3

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH, OR DAIRY COULD INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A 20% GRATUITY WILL BE ADDED TO THE CHECK FOR PARTIES OF SIX OR MORE. PLEASE NOTE THAT A 5% SURCHARGE WILL BE APPLIED TO ALL GUEST CHECKS TO SUPPORT FAIR WAGES AND BENEFITS FOR OUR TEAM. THIS
SURCHARGE IS KEPT IN FULL BY THE RESTAURANT. WE TRULY APPRECIATE YOUR UNDERSTANDING AND WELCOME ANY QUESTIONS OR FEEDBACK AT INFO@MARINSEATTLE.COM. THANK YOU FOR SUPPORTING OUR STAFF!



BRUNCH

| BRUNCH BEVERAGES 16 |

Marin-Mosa

campari, elderflower liqueur, orange, bubbles

Strawberry Basil Spritz
vodka, strawberry liqueur, lemon, basil, soda

Matcha Martini

gin, licor 43, matcha, orgeat, lavender

Bitter Bubbly
aperol, lemon, rose bubbles

Fernet - About It

amaretto, fernet, irish cream, espresso, cinnamon, rocks

Bloody Marin

vodka, house-made mary mix, pickles

Bubbles & Juices
treveri blanc de blancs, orange, grapefruit and pomegranate

65

| COFFEE AND TEA

Drip Coffee 5
Espresso 4
Latte 6
Cappuccino 6
Chai Latte 7
Matcha Latte 7

Tea 5
earl grey, breakfast, chamomile, green, peppermint




