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whenever  
possible we  
�use fresh  
produce grown  
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QUENCH

StayFit Cuisine

THOUGHTFULLY SOURCED    REGIONALLY INSPIRED

CODE 5.11

ROASTED APPLE  
PANCAKES $13.00�
Almond streusel, cinnamon, sugar, 
maple syrup

STICKY BUN FRENCH  
TOAST $13.00�
Blueberries, pecans

BELGIAN WAFFLE $13.00�
Local Amish sorghum butter

CHICKEN & CHORIZO EGG 
BURRITO $14.00�
Scrambled eggs, breakfast 
potatoes, local cheddar cheese

BREAKFAST  
FLATBREAD $13.00�
Two eggs any style, mozzarella, 
prosciutto, local herb fromage 
blanc, caramelized onions, 
tomatoes, pesto drizzle

STEEL CUT OATMEAL $9.50
Roasted banana-strawberry, honey, 
almond granola
Local persimmon, orange scented 
cream, walnuts 
Brown sugar, raisins and milk

CORNED BEEF HASH $15.50�
Poached eggs, chipotle sauce

SMOKED CHICKEN  
OMELET $16.00�
Monterey Jack cheese,  
sautéed spinach

TWO CAGE FREE EGGS ANY 
STYLE $14.50�
Breakfast potatoes, choice of meat

MUSHROOM AND PEPPER 
EGG-WHITE OMELET $15.50�
Low-fat mozzarella, roasted tomato

HAM AND WHITE CHEDDAR 
PANINI $13.25�
Fried egg, shaved ham,  
Dijon spread

Torrefazione Italia® Coffee $4.00
Selection of Tazo Teas $4.00
Fruit Smoothie $6.00
Trader’s Point Organic Milk $4.00
Diamond Bloody Mary $8.00
Diamond Mimosa $8.00

Smoked Salmon Bagel $16.00
Yogurt Parfait $11.00
Seasonal Fruits and  
Berries $12.00

BREAKFAST BUFFET $15.95�
Fresh fruit, local yogurt, eggs, bacon, sausage, omelet and waffles made to 
order, artisan cheeses, assorted breads and pastries

THE BENEDICT $16.00�
Traditional Canadian bacon, toasted muffin, hollandaise

VEGAN BREAKFAST WRAP $13.00�
Scrambled tofu, quinoa, grilled mushrooms and vegetables, roasted  
tomato salsa

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