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BREAKFAST

ESPRESSO OR AMERICANO 4
MACCHIATO 5
MILK (whole, 2%, skim, almond or soy) 6

CAPPUCCINO OR LATTE &
AMERICAN DRIP 6 pp

FRUIT YOGURT

BEVERAGES

HOT TEA organic green tea, black, chamomile 4
ICED TEA lemongrass, black 4
FRESH SQUEEZED JUICE orange, grapefruit, apple or carrot 6

+

SEASONAL FRUIT BOWL 12
GREEK YOGURT &
HOUSEMADE GRANOLA 14

mixed berry compote

SIDE OF FRUIT 9

FAVORITES

BUTTERMILK PANCAKES sweet cream, maple syrup 12
STRAWBERRY PANCAKES sweet cream, maple syrup 13
VANILLA FRENCH TOAST orange dulce de leche 14
OATMEAL BRULEE mixed berry compote 12

EGGS &8 OMELETS
TWO EGGS ANY STYLE 13

applewood-smoked bacon or sausage

CHORIZO, MANCHEGO &
CARAMELIZED ONION OMELET 14

lyonnaise potatoes

EGG WHITE, MUSHROOM & SPINACH OMELET 14

served with two skewers of seasonal fruit

CREATE YOUR OWN OMELET 14
choose three: spinach, mushrooms, bacon,
caramelized onion, cheddar or manchego

BENEDICT 16
LOBSTER herb aioli, potato pancake

CUBAN mustard hollandaise

SMOKED SALMON dill pickled shallots

BREAD PASTRIES

+

CROISSANT 3.5
CHOCOLATE CROISSANT 3.5
ENGLISH MUFFIN 3

MUFFIN 3.5

BAGEL 3.5

TOAST white or multi-grain 3

SIDES

APPLEWOOD SMOKED BACON 4
AVOCADO 5

LYONNAISE POTATOES 5
HEIRLOOM TOMATO 5

SMOKED SALMON 8

CHICKEN & APPLE SAUSAGE 5

ASUGGESTED 18% GRATUITY IS INCLUDED ON ALL CHECKS
*CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELL SH OR EGGS MAY INCREASE THE RISK OF A FOODBORNE ILLNESS
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