
BE VER AGES

FRESH SQUEEZED OR ANGE JUICE – complimentary  

MIMOSA – complimentary

BLOODY MARY – 11

DOMAINE STE.  MICHELLE  BRUT GLASS –  11

VEUVE CLICQUOT CHAMPAGNE –  25  

CAPPUCCINO – complimentary

ESPRESSO – complimentary

coee apple juice  

decaeinated coee grapefruit juice

tea cranberry juice 

decaeinated tea pineapple juice 

skim milk grape juice

low fat milk prune juice  

whole milk tomato juice 

chocolate milk V-8

ON THE SIDE
hickory smoked bacon English pork banger

pork sausage links or patty carved honey glazed ham

corned beef hash turkey bacon

turkey sausage links Morningstar Farms ®Vegilinks

hash browns

An 18% service charge is automatically applied to all beverage purchases and 
 for-purchase a la carte menu items. Local sales taxes are applied as required.

FROM THE BAKERY 
BAKED FRESH DAILY
served with butter, margarine, jam, jelly, honey, Nutella® or cream cheese on request
freshly baked no sugar added pastries available upon request
breads  
butter croissant 
cheese Danish

bagels chocolate 
croissant fruit 
Danish 

English muffin 
raisin bun 
blueberry muffin 







SOME THING S IMPLE
COLD CEREALS
served with your choice of milk and a sliced banana on request 
Cornakes Cheerios  Special K
Raisin Bran granola Rice Krispies

FRUITS AND YOGUR TS  
half grapefruit  stewed prunes kadota gs
soaked apricots sliced banana 
your choice of non-fat Greek yogurt or vanilla Greek yogurt with compotes or berries
strawberry compote peach compote fresh berries

HOT CEREALS  
served with sliced banana, raisins, brown sugar, toasted almonds, walnuts
old fashioned oatmeal steel cut Irish oatmeal
Cream of Wheat creamy grits

BAGEL AND LOX *
cream cheese, Boston lettuce, tomato, sliced red onion, capers

COT TAGE CHEESE AND FRESH FRUIT  
cottage cheese, banana, mango, melon, strawberries, blueberries

SWISS ST YLE MUESLI   
low fat yogurt, fresh fruit, milk, toasted hazelnuts, oatmeal, honey

PASSION FRUIT YOGUR T  
mango, granola, chia seeds, mint 

WILD RICE AND QUINOA BOWL * 
baby vegetables miso, soft poached egg

CROISSANT AND BREAD PUDDING 
pomegranate seeds, candied citrus

* Public Health Advisory:  Consuming raw or undercooked meats, seafood, shellsh,
eggs, milk, or poultry may increase the risk for foodborne illness, 

especially if the consumer has certain medical conditions.

EGGS BENEDIC T
THREE WAYS, YOUR CHOICE *
served with toasted English mun, two poached eggs, Hollandaise sauce
• CLASSIC - Canadian bacon
• DUNGENESS - asparagus, tarragon
• FOREST MUSHROOM - mushrooms, spinach



INTERNATIONAL BREAKFAST
CORNED BEEF HASH AND EGGS *  
hash browns, pico de gallo salsa 

ALL AMERIC AN BREAKFAST *
two jumbo eggs, hash browns, hickory smoked bacon or sausage, toast

FULL ENGLISH BREAKFAST *
two jumbo eggs, fried bread, pork banger, English back bacon,  
baked beans, mushrooms, grilled tomato

KIPPERED HERRING *  
scrambled eggs, caramelized onions

VEGE TABLE FRITAT TA    
onion, spinach, asparagus, Humboldt fog goat cheese, red chili akes

EUROPEAN COLD BREAKFAST PLATE *
sliced ham, Gouda cheese, herring in sour cream, mustard, pickles,
red beets, boiled egg, Boston lettuce, tomato, cucumber, crusty bread

ASIAN CONGEE    
rice porridge with ginger, tofu, chicken, scallions, boiled egg

PAN ASIAN BREAKFAST * 
hot miso soup, steamed white rice, tamagoyaki, broiled salmon

ALOO MASALA AND EGG BHURJI  *  
paratha, rava dosa

THREE EGG OMELE T TE 
SMOKED SALMON OMELE T TE * 
cream cheese, chives, red onions

BUILD YOUR OWN OMELE T TE * 
served with hash browns and toast, egg whites or egg substitute available on request
ham, bacon, sausage, smoked salmon, mushroom, bell pepper, onion,  
red onion, tomato, green onion, asparagus, chives, cheddar, jack, Swiss, goat, Gruyère, 
cream cheese, sour cream



HEAR T Y SK ILLE T
HAM AND CHEESE SKILLE T *
poached eggs, potatoes, scallions, red onions, bell peppers, pico de gallo salsa,  
sour cream 

VEGE TABLE SCR AMBLE *  
scrambled eggs, spinach, onions, cheddar, mushrooms, black beans,
chipotle-cilantro sauce

HOT OFF THE GRIDDLE
BELGIAN WAFFLE  
whipped cream, strawberry compote

TEXAS TOAST FRENCH TOAST  
cinnamon-sugar, whipped butter, warm maple syrup

BANANA BREAD FRENCH TOAST  
oatmeal crust, berry compote, whipped butter, warm maple syrup

BUT TERMILK PANCAKE STACK  
whipped butter, warm maple syrup, sliced banana, blueberries

BUCK WHEAT PANCAKES  
ginger-honey whipped butter, assorted berries, warm maple syrup

SWEDISH PANC AKES  
mixed berry compote, whipped butter

 gluten-free              non-dairy             vegetarian 
If you have a food allergy or intolerance, please inform your server before placing 

your order.  Cheese may be non-vegetarian.

INDULGE 
LOBSTER BENEDIC T *  –  12.50

toasted English mun, two poached eggs, Hollandaise sauce

USDA PRIME STEAK & EGGS *  –  15
New York strip-loin, two jumbo eggs, hash browns, toast


