
 

AWAKEN YOUR SENSES! 
 

Freshly Brewed Seatt le ’s Best™  Coffee 3.00 per person

Select ion of  Tazo Teas   3.00 per person
Espresso,  la t tes  and cappucc inos are a lso ava i lab le .   

 

BREAKFAST BUFFET  
Breakfast Buffet  
Inc ludes a se lect ion o f  f resh f ru i ts ,  yogur ts ,  oatmeal ,   
breakfast  past r ies ,  scrambled eggs,  breakfast  meats ,   
potatoes,  ju ice and cof fee 

16.00

FRUITS AND CEREALS  
Steel  Cut Oatmeal  
Brown sugar  and mi lk ,  served w i th  roasted f ru i ts  

6.00

Seasonal  Frui ts and Berr ies 10.00

Yogurt  Parfai t   
With granola  and seasonal  f ru i ts  

7.00

Organic Cereal   
Real  banana b i ts ,  c r ispy corn f lakes,  oat  c lus ters ,   
brazi l  nuts  and cashews 

4.00

Breakfast  Smoothies   
Yogur t ,  honey and f ru i t  puree 

5.00

Gri ts and Cheddar  
Home-sty le  creamy gr i ts  w i th  cheddar  cheese 

6.00
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SIGNATURE SPECIALTIES 
 

Smoked Salmon 
Bui l t  for  you on a toasted bagel  w i th  cream cheese,  tomatoes,  
on ions and capers 

$12.00

Zucchini  and Cheese Fr i t tata 
Gruyere,  goat  and whi te  cheddar  cheeses,  tomato and on ion.  
Served wi th  c iabat ta  toast  

11.00

Ham and White Cheddar Panini  
Fr ied egg,  shaved ham and Di jon spread 

12.00

 

  

BREAKFAST CLASSICS  
Pancakes 
Topped wi th  bananas and raspberr ies 

$12.00

Cinnamon French Toast 
Butter an maple syrup, served with roasted fruit 

12.00

Belgian Waff les  
With f ru i t  compote,  but ter  and warm maple syrup 

12.00

Corned Beef Hash 
Poached eggs and ch ipot le  sauce 

14.00

The Benedict   
Tradi t iona l  w i th  Canadian bacon,  a  toasted muf f in  and 
ho l landaise sauce 

13.00

Salmon Benedict   
Over  smoked s l iced sa lmon,  sautéed sp inach and ho l landaise 

14.00

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



 
EGGS 
Al l  egg d ishes are served wi th  breakfast  hash browns and your  
cho ice o f  toast .  Egg beaters ,  egg whi tes and organic  eggs are 
ava i lab le  upon request  

Two Eggs, Any Style 
Served wi th  bacon,  ham and sausage 

$12.00

 

Three-Egg Omelet te 
With your  cho ice o f  f i l l ings 

13.00

Mushroom and Pepper Egg-White Omelet te 
Served wi th  low- fa t  mozzare l la  and roasted tomato 

13.00

Pet i te Fi let  and Eggs 
Gri l led tomato provencal ,  roasted potatoes and ho l landaise 
sauce 

20.00

Ita l ian Fr i t tata 
Open- face omelet te  w i th  broccol i  raab,  I ta l ian sausage,  
tomatoes,  mozzare l la  cheese and mar inara 

12.00

  

SIDES  
Organic Eggs 
 

$3.00

One Egg 
 

2 .00

Two Eggs  
 

5.00

Bacon, Sausage or Ham 
 

4.00

Breakfast  Potatoes  
 

3.00

Toast or  Engl ish Muff in 3.00

Muff in,  Croissant or  Danish 
 

3.00
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	Fried egg, shaved ham and Dijon spread

	BREAKFAST CLASSICS

	$12.00
	With fruit compote, butter and warm maple syrup
	Poached eggs and chipotle sauce
	Traditional with Canadian bacon, a toasted muffin and hollan
	Salmon Benedict
	Over smoked sliced salmon, sautéed spinach and hollandaise
	EGGS
	Served with bacon, ham and sausage




	13.00
	13.00
	20.00
	12.00
	SIDES

	$3.00
	Toast or English Muffin
	Muffin, Croissant or Danish



