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THOUGHTFULLY SOURCED    REGIONALLY INSPIRED

StayFit Cuisine

CODE 5.11

RICOTTA AND ROASTED 
PEAR GRIDDLE  
CAKES $15.00�
Maple syrup, cinnamon

NUTTELLA WAFFLE $15.00�
Seasonal berry conserve, fresh 
cream and toasted hazelnuts

MAINE LOBSTER EGGS 
BENEDICT* $24.00�
Toasted pilgrim bread, cob 
smoked bacon, chive hollandaise

BLUE CRAB HASH $22.00�
Maine new potatoes, sweet onions, 
and Old Bay hollandaise

NOVA SCOTIA SMOKED 
SALMON $17.00�
Sliced tomatoes, red onion, capers, 
toasted bagel chip

CODDLED EGGS* $16.00�
Baby arugula, proscuitto, Marcona 
almonds, honey roasted stone fruit

STEEL CUT OATMEAL $9.00
Vermont organic peanut butter, 
Lake Champlain  
bittersweet chocolate
Brown sugar, dried blueberries 
and Oakhurst farm milk
Brown sugar, raisins and milk

WHITE AND GREEN 
OMELET* $16.00�
Broccolini, swiss chard, Haas 
avocado, sprouts and egg whites

EGG ON BRIOCHE* $15.00�
Butter toasted, organic eggs, 
honeyed ham and gruyere, 
breakfast potatoes

TWO CAGE FREE EGGS ANY 
STYLE* $17.00�
Breakfast potatoes, choice of meat

CHALLAH BREAD FRENCH 
TOAST $16.00�
Roasted fruit and streusel topped

A1 BREAKFAST  
BUFFET $22.00�
Interactive omelet station, eggs 
made to order, crisp bacon and 
sausage links, French toast, 
pancakes, seasonal fruit, yogurt, 
housemade granola, cold cereals, 
assorted meats & cheeses, steel-
cut oatmeal, breakfast bakeries, 
Torrefazione Italia® Coffee & your 
choice of chilled juice

Torrefazione Italia® Coffee $4.00
Selection of Tazo® Teas $4.00
Chilled Juice $4.00
Espresso $3.00
Cappuccino/Caffe Latte $3.50
Hot Chocolate $4.00
Whole Milk, 2% Milk, Skim  
Milk $4.00
Natura Bottled Water $3.00
Soft Drinks and Iced Tea $3.50

Scramble Bowl: Egg Beaters, 
roasted mushrooms, Bloomsdale 
spinach and marinated  
tomatoes $16.00

All Natural Yogurt: Gluten Free 
Granola and Blackberry  
Jam $9.00
Season’s Best Fruit $12.00
Cold Cereal, House Made Granola 
or Muesli $6.00
Gluten Free English Muffin, 
Vermont Butter, Blackberry  
Jam $5.00

SUSTAINABLE OMELET* $16.00�
Green house herbs, farmhouse eggs, clothbound cheddar, all natural bacon

CARAMELIZED ONIONS AND ROASTED PORTOBELLO  
OMELET* $16.00�
Grafton cheddar, cranberry pecan toast

NEW ENGLAND BREAKFAST WRAP $15.00�
Tomato wrap, linguica, organic eggs and Cabot aged cheddar, side of sliced 
seasonal fruit

Before placing your order, please inform your server if a person in your party has a food allergy.*The Massachusetts Health code requires the 
following consumer advisory on all menus: Consuming raw or uncooked 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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