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BRUNCH  
Welcome to HarborView Bistro & Bar - at the Noyo Harbor Inn!  Thank you for joining us and allowing us to provide 

a memorable experience in our beautiful setting!  We are here to serve.  Bon Appetit! 

          House-Made Granola*+^      15 
Berries, Greek Yogurt, Honey 

Bananas Foster French Toast+      18  
 Pecan-Crusted Brioche, topped with Bananas glazed with 

Cinnamon, Allspice, Brown Sugar and Rum Served with Real Maple Syrup 

Harbor View Breakfast      18 
Two Eggs, Two Applewood Smoked Bacon Strips, One Chicken Sausage, Roasted Marble Potatoes,  
Choice of Wheat, Sourdough or House Made English Muffin Gluten-Free Bread also available 

Breakfast Quesadilla+     19 
Flour Tortilla filled with Scrambled Egg, Tomatoes, Avocado, Spinach, Jack Cheese 

Add Choice of Breakfast Meat   3 

  Pancakes*       16 
Served with Maple Syrup and Fresh Fruit 

  Baked Polenta Cake+*      19 
Onion, Leeks, Mushrooms, Bell Peppers, Cherry Tomatoes,  

One Egg – Any Style, Hollandaise Sauce Served with a Green Salad 

Everything Bagel      15 
NY Bagel direct from Manhattan with Schmear, Smoked Salmon, Capers, Red Onion 

Eggs Benedict Florentine     19 
Spinach, Mushrooms, Onion, Breakfast Ham, House made Hollandaise Served with Roasted Marble Potatoes 

Substitute Fresh Crab     6       Substitute Smoked Salmon    3        Substitute Fresh Fruit   3 

Soup of the Day and House Salad     21 

Flash Fried Brussels Sprouts^*+     15 
 Bacon, Parmesan, Walnuts, Sherry Vinegar & Maple Syrup Reduction 

Caesar Salad*+      16 
Romaine Lettuce, Caesar Dressing, House Made Croutons, Anchovies 

Add Grilled Chicken, Sauteed Fish or Sautéed Shrimp   7 

Avocado Quinoa Salad       21 
Rainbow Quinoa topped with Mango, Fresh Salad, Feta Cheese 

in a Lemon Vinaigrette set on a bed of Fresh Avocadoes 

Ham and Cheese Croissant Sandwich      18 
 Scrambled Eggs, Bechamel Sauce, Choice of Green Salad or House Made Fries                Substitute Fresh Fruit     3 

Captain’s Seafood Platter      28 
Breaded Prawns, Scallops and Rock Cod lightly Fried 

Served with House Made Fries and Cole Slaw      Substitute Fresh Fruit    3 

Rock Cod Sandwich      19 
Breaded Local Rock Cod, Pickles and Tartar Sauce on a Brioche Bun  

                  Choice of Cole Slaw or House Made Fries                   Add Bacon   6        Add Avocado or Cheese   3 

Grilled Chicken BLT Sandwich     19 
Grilled Chicken, Bacon, Tomato, Lettuce, Avocado with Jalapeno Aioli on a House Made Croissant  

Choice of Green Salad or House Made Fries       Substitute Fresh Fruit    3 

Fish ‘n Chips     26 
Local Rock Cod Lightly Fried in House-Made Crispy Batter served with House-Made French Fries and Cole Slaw 

Harbor View Bistro Burger*      17 
½ lb.  Local Roundman’s Beef, Onion, Tomato, Lettuce, Jalapeno Aioli Served with House Made Fries 

Add Bacon   6   Add Avocado or Cheese   3   Impossible Patty/Gluten Free Buns also available^ 

Chicken Ranch Wrap     22 
Grilled Chicken, Bacon, Avocado, Tomato, Onions, Jack Cheese, Lettuce, Ranch Dressing wrapped in a Flour Tortilla 

Choice of Green Salad or House Made Fries 

The Portabella^*     19 
Portabella Mushroom Marinated in a Balsamic Reduction grilled and served with Roasted Red Pepper, Tomato, Lettuce, 

Jalapeno Aioli, Feta Cheese on a Ciabatta Roll.  Choice of Green Salad or House Made Fries 
 

20% Gratuity added to parties of 6 or more      Split Plate Charge - $5.00         *Gluten-Free available   ^Vegan   +Vegetarian available 
 


