
BREAKFAST MENU

COFFEE
FRESH BAR

BREAKFAST

 8  |  YOGURT  PARFA IT
            CHEF'S SELECTION OF FRESHLY SLICED
            FRUITS AND CRUNCHY GRANOLA
            SERVED OVER GREEK YOGURT

10  |  SU NR ISE  BREAKFAST
             MARINATED FRESH FRUIT AND BERRIES
             WITH A FRESH BAKED CROISSANT

1 2  |  QU ICHE  O F  THE  DAY
             CHEF’S CHOICE OF OUR FRESH MADE QUICHE
   SERVED WITH BÉCHAMEL SAUCE

1 3  |  BR EAKFAST  WRAP
             FLOUR TORTILLA, SAUSAGE, POTATO, EGG,
             CHEESE, PEPPERS, ONIONS, CHIPOTLE AIOLI

1 4  |  R OOFTO P  TOAST
             TOASTED MULIT-GRAIN SMEARED WITH
             CASHEW BUTTER, BANANA, BLUEBERRIES,
             AND HONEY

BREAKFAST  SANDWICH  |  14
ENGLISH MUFFIN, CHEDDAR CHEESE, EGG,            

CHOICE OF HAM, BACON OR SAUSAGE             

AVOCADO  TOAST  |  14
             TOASTED SOURDOUGH, MASHED AVOCADO,             

             TOMATO, ARUGULA, LIME CREME FRAICHE             

B ISCU ITS  AND  GRAVY |  12
  JALAPENO BISCUIT, SOUTHERN             

            STYLE SAUSAGE GRAVY             

ASSORTED  |  6  
PASTR IES       

DRIP COFFEE
FLAVORED LATTES
CAPPUCCINO
MOCHA
WHITE MOCHA
HOT CHOCOLATE
CHAI TEA LATTE
CARAMEL MACCHIATO
ESPRESSO
AMERICANO

FLAVORS
Caramel, Vanilla, Hazelnut Chocolate,
White Chocolate, Chai

MILK  OPT IONS
Whole, Oat, Almond  

SCREWDR IVE R

M IMOSAS
Orange, Pineapple,
Cranberry, Apple Cider 

BLOODY MARY
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