
 
 
AWAKEN YOUR SENSES!  
  
Freshly Brewed Seattle’s Best™ Coffee $3.75 per person 
  
Selection of Tazo Teas 3.75 per person 
  
Espresso, lattes and cappuccinos are also available.  
  
BREAKFAST BUFFET  
  
Fruit and Cereal Buffet $14.00 
Hot and cold cereals, assorted nut and fruit toppings, yogurt, fresh fruit, artisan 
cheeses, breakfast pastries, assorted bagels, fruit juice and freshly brewed 
coffee 

 

  
Express Breakfast 18.00 
Fruit and cereal buffet, chef prepared eggs, daily frittata and savory items, 
breakfast meats and potatoes 

 

  
FRUITS AND CEREALS  
  
Steel Cut Oatmeal $6.00 
Brown sugar and milk, served with roasted fruits  
  
Seasonal Fruits and Berries 9.50 
  
Yogurt Parfait 7.00 
With granola and seasonal fruits  
  
Organic Cereal 6.00 
Kashi Seven Whole Grains and Sesame  
 

Please notify you server if you have any food allergies or require special food preparation. 
We will be happy to accommodate your needs. 



 

 
  
EGGS  
All egg dishes are served with breakfast potatoes and your choice of toast.  
Egg beaters, egg whites and organic eggs are available upon request.  
  
Two Eggs, Any Style $12.00 
Served with bacon, ham or sausage  
  
Three-Egg Omelette 13.00 
With your choice of fillings  
  
Mushroom and Pepper Egg-White Omelette 13.00 
Served with low-fat mozzarella and roasted tomato  
  
Breakfast Burrito 14.00 
Scrambled egg, chorizo sausage, salsa and Monterey Jack in chipotle flour 
tortilla. 

 

Served with guacamole, pico de gallo and sour cream  
  
SIDES  
  
Organic Eggs $6.00 
  
Bacon, Ham, Sausage or Turkey Bacon 4.00 
  
Assorted Cold Cereals 5.00 
  
Whole Fruit 2.00 
  
Bagel and Cream Cheese 5.00 
  
Eye-Openers: Absolut Peppar Bloody Mary or Mimosa 8.00 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness. 



 
SIGNATURE SPECIALTIES  
  
Smoked Salmon $13.00 
Built for you on a toasted bagel with cream cheese, tomatoes, onions and 
capers 

 

  
Zucchini and Cheese Frittata 12.00 
Gruyere, goat and white cheddar cheeses, tomato and onion.  
Served with ciabatta toast  
  
Ham and White Cheddar Panini 13.00 
Fried egg, shaved ham and Dijon spread  
  
BREAKFAST CLASSICS  
  
Pancakes $12.00 
Topped with bananas and raspberries  
  
Belgian Waffles 12.00 
With fruit compote, butter and warm maple syrup  
  
Corned Beef Hash 14.00 
Poached eggs and chipotle sauce  
  
The Benedict 13.00 
Traditional with Canadian bacon, a toasted muffin and hollandaise sauce  
  
California Benedict 14.00 
Over sautéed artichokes, avocado, roasted peppers and black olives  
  
Multi-Grain Banana Pancakes 12.00 
Caramelized bananas, granola, maple syrup and butter  
  
Roasted Apple Pancakes 12.00 
Roasted apples, almond streusel, cinnamon sugar and maple syrup  
 
 

A gratuity of 20% is included for parties of eight or more. 
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