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THOUGHTFULLY SOURCED : REGIONALLY INSPIRED @—

BREAKFAST BUFFET* *17.00
Features a “Made to Order” Omelet Station

1 WHENEVER
THE BENEDICT* *13.00 {7 ,_ POSSIBLE WE
Traditional Canadian bacon, toasted muffin and hollandaise y “(1.’1” USE FRESH
NI= PRODUCE GROWN

GREEN EGG WHITE OMELET AND TURKEY CANADIAN R AT LOCAL FARMS

BACON* *13.00

Spinach, leeks, scallions, asparagus, low-fat mozzarella

* *
'q BUTTERMILK E STEEL CUT OATMEAL °7/.00
4 PANCAKES *11.00 m Roasted banana-strawberry, honey,
Blackberries, mascarpone cream, almond granola
z RGeS el o Brown sugar, milk, roasted fruits
8 CINNAMON FRENCH h Brown sugar, raisins and milk QUENCH
TOAST *11.00 E Torrefazione Italia® Coffee /.00
C.', Topped with butter and maple o ASPARAGUS AND .
H syrup, roasted fruits DUNGENESS CRAB Hot Tazo® Tea *4.00
U OMELET* ‘14,00 ino $3. 75
m SMOKED CHICKEN Fontina cheese, roasted tomatoes Cappuccino 5.
OMELET* *13.00 Latte *3.75
Hill country heirloom tomatoes, CARAMELIZED ONIONS AND : e §
Monterey ]Zlck cheese ROASTED FORTOBELLO Chilled Juice *44. 00
OMELET* *12.50 Aquafina ‘2.25
COASTAL HARBOR SMOKED Grafton cheddar, cranberry Hoist s 3 75
SALMON* *15.00 pecantoast '
Sliced tomatoes, red onion, capers, Bloody Mary °7.00
TWO CAGE FREE EGGS ANY
toasted bagel . s
STYLE* *12.00 Mimosa */.00
HAM AND WHITE CHEDDAR Breakfast potatoes, choice of meat
PANINI* *11.00 .
Fried egg, shaved ham, l(;UB ?LU]:' .“:iAFFLE h 12(:'150
Dijon spread age free fried eggs, shave
) P turkey, apple bacon, tomato jam ALTERNATIVES
POACHED EGG AND 0C BREAKFAST Continental Buffet *12.00
TOMATO P $
BRUSCHETTA* *13.00 SKILLET* *13.00 Season’s Best */.00
Whole wheat crostini, tomato Baked Egg Beaters, Coachella Stony Brook Farms Organic
salad, asparagus Valley tomatoes, ciabatta Yogurt ¢7.00
Parmesan crust
Cold Cereal *5.00
Cluten Free English Muffin *4 .00
Hash Browns *3.00
One Cage Free Egg* *3.00
Bagel with Cream Cheese *4.00
Bacon or Sausage* ‘4 .00
* *

StayFit Cuisine

CODE 5.11

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



