
BRUNCHY THINGS
Seasonal Sliced Fresh Fruit 6
Greek Yogurt Fruit Parfait House made granola, creamy yogurt 7
Breakfast Burrito Chorizo, cotija cheese, pinto beans, eggs, crema fresca 
wrapped in a flour tortilla, side of guacamole, roasted tomato salsa, home-
style potatoes 12
3 Eggs Any Way Served with home-style potatoes, choice of ham, bacon 
or sausage, choice of toast  13
Steak N’ Eggs Prime flat iron, two eggs any way, home-style potatoes  19
Breakfast Burger Brisket, short rib and chuck beef patty, cheddar cheese, 
special sauce, brioche bun, fried egg, home-style potatoes 16

BENEDICTS
Poached eggs, crispy english muffin, classic hollandaise,  
home-style potatoes 
Traditional 12
Smoked Salmon 16
Maryland Style Crab Cake 15

FARM-TO-TABLE OMELETS
Served with home-style potatoes 

Wild Mushroom Omelet Farmers market mushrooms, herbs, goat 
cheese 12
California Omelet Applewood smoked bacon, avocado, chives, baby 
organic spinach 13
Odyssey Estate Omelet Farm fresh herbs and ingredients picked daily 
from the Odyssey Farm Estate. Ask your server for today’s fresh picks! 12

A LITTLE SOMETHING SWEET
Brioche French Toast Thick cut brioche, fuji apples, sweet bourbon 
sauce 13 
Fresh Belgian Waffles Nutella, bananas, whipped cream 13
Buttermilk Pancakes Powdered sugar, sweet butter, real maple syrup 11 
Chocolate Covered Strawberry Chocolate pancakes, strawberry, 
chocolate chips 12

SEAFOOD & RAW BAR
Lox and Bagel Platter Red onion, sliced tomato, capers, lemon, cream 
cheese, fresh bagel, smoked salmon 16
Half Dozen Oysters on the ½ Shell Rice wine mignonette, lemon, market 
oysters MP

FRESH SEAFOOD TOWER  
½ lobster, oysters, ceviche, tuna sashimi, shrimp cocktail, seaweed salad, 
green lip mussels, alaskan crab legs 48

LUNCHY THINGS
New England Clam Chowder 8
Odyssey Estate Chicken Soup Tuscan kale, onion, carrots, garbanzo 
beans, roasted chicken breast, chorizo, tomato, rosemary, chicken broth 8
Add to salad Chicken Breast 9 | Salmon 12  
Jumbo Shrimp 12 | Seared Ahi Tuna 14

Baby Beet Salad Roasted red and yellow baby beets, frisee, radicchio, 
romaine lettuce, baby arugula, goat cheese, candied walnuts, orange 
segments, orange thyme vinaigrette 10 
Caesar Romaine lettuce, parmigiano reggiano, crostini 9
The Wedge Iceberg lettuce, cherry tomatoes, chives, bacon 9
Grilled Chicken Sandwich Grilled chicken breast, lettuce, tomato, bacon, 
mayonnaise, avocado, whole grain bun, french fries 15
Grilled Cheese Sandwich Provolone, white cheddar, parmesan cheese, 
ciabatta bread, choice of fries or soup 14
Shrimp Scampi Pasta Linguini pasta, shrimp, capers, sun dried tomatoes, 
parsley, cherry tomatoes, squash, white wine lemon butter sauce 19
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BRUNCHY COCKTAILS
Odyssey Bloody Mary Absolut cilantro vodka, bloody mary 
mix 11
French 75 Seagram’s gin, hibiscus syrup, fresh lemon juice, 
simple syrup 11 
Apricot Cooler Apricot brandy, orange curacao, lemon juice, 
simple syrup 11
Bottomless Mimosas 18

MEANT FOR SHARING
Rainbow Mimosa Bucket Champagne, orange and cranberry 
juices 28
Michelada Bucket With two carafes of bloody mary mix 21
Odyssey Brunch Punch Seagram’s vodka, peach schnapps, 
melon liqueur, pineapple juice, orange juice, grenadine 50
Barbados Punch Sailor jerry rum, chris bros brandy, wild 
turkey bourbon, orange and grapefruit juices,  
orgeat syrup 50

FOR THE KIDS
Kid’s beverage included

A Little Bit of Everything Breakfast Three silver dollar 
pancakes, two eggs any style, served with bacon or 
sausage 7
Crunchy French Toast Cereal crusted brioche toast 
served with sweetened milk and Odyssey Farm Estate 
strawberries 7
Green Eggs and Ham Fluffy spinach omelet served with  
a side of ham 7

SIDES
Home-style Potatoes 4
Two Eggs 4
Sausage Links 4
Applewood Smoked Bacon 4
Ham Steak 4

Fruit Cup 4
Toast 4
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The Odyssey is home to the SRC FARM where we grow a wide variety of hand-picked vegetables, 
fruits and herbs. Our culinary team is committed to featuring fresh, seasonal, locally-sourced 

ingredients from the farm in their creative seasonal menus. 

Due to the California drought and to protect our planet, we serve water only upon request. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs  may increase your risk of food borne illness, especially if you have certain medical conditions.
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