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BREAKFAST
serving [rom g:o0o0am - 10:45am
4 -
BEVERAGES PASTRIES
Orange Juice 4 Croissant 7
Grapefruit Juice 4 plain, almond, chocolate, nutella +2
Apple Juice 4 ham* & cheese +1
Cranberry 4 Raisin Bun 8
Whole Milk 4 Muffin 7
2% Milk 4 blueberry, morning glory vegan
Non-fat Milk 4 Cinnamon Roll 8
Almond Milk 4 Apple Danish 8
Hot Tea = Quiche Lorraine 14
D
Seasonal Quiche 14
COFFEE Scones 7
chocolate, blueberry, maple walnut
Regular Coffee 4 Coffee Cake Bread ¢
Decaf Coffee 4 Seasonal Pastry 7
Small Pot (3 cups) 7 CroGel 8
Large Pot (5 cups) 10 Add Cream Cheese 3
SMOOTHIES BREAKFAST MAINS
Mango 12 Oatmeal 9
Pineapple 12 honey, cinnamon
Fruit Pl:
Strawberry 12 LI IHLENE & .
i ~ fresh seasonal [ruit

BAGELS

Plain, Everything, Sesame, Poppy Seed,
Onion, Cinnamon Raisin 7
Cream Cheese plain, jalapeno, chive
scallion, veggie 3
Add pickled onions, tomato, capers, 3

Add smoked Salmon* 4

TOASTS

Avocado 14
feta, honey, tomato, [ine herbs
Lox* 16
chive, cream cheese, onion, capers, sunflower
Caprese 14
tomato, mozzarella, balsamic vinaigrette
Fig 15
almonds, lemon honey ricotta, blueberries

Yogurt Parfait 72
coconut, jam, granola
Pain Perdu 14
[french toast, fresh fruit
Pancakes 14
maple, fresh fruit
Omelet* 13
goat cheese crema, fine herbs
Breakfast Sandwich* 12
bacon or sausage, lwo eggs, cheddar
Build Your Own Breakfast* 16
Two eggs your way & toast
Sides (choose one): roasted tomatoes, avocado,
potatoes, fresh fruit
Choice of two smoked bacon strips or two sausages

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.

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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