
AWAKEN YOUR SENSES!
Seattle’s Best’ Table-Side French Press $5.50 per person

Freshly Brewed Seattle’s Best Coffee 4.50 per person

Selection of Tazo Teas 4.50 per person

Espresso. lattes and cappuccinos are a/so available.

Selection of Juices 4.25
Orange. grapefruit. apple, cranberry pineapple

BREAKFAST BUFFET
Breakfast Buffet $2150
Selections include scrambled eggs, breakfast potatoes, French toast, bacon, sausage,
oatmeal, cereals, fresh fruit, juice, coffee, tea and our interactive omelette station

Continental Breakfast 14.50
Includes assorted pastries, milk. yogurt. cereals, oatmeaL fresh fruif coffee and juice

FRUITS AND CEREALS
Steel Cut Oatmeal $7.00
Brown sugar and milk, served with roasted fruits

Seasonal Fruits and Berries 11.00

Yogurt Parfait 7.50
With granola and seasonal fruits

Organic Cereal 6.50
Honey and oat granola with seasonal berries

Raw or undercooked food may be hazardous to your health.

Hyatt Regency Monterey



EGGS
All egg dishes are served with roasted fingerling potatoes ano your choice of toast.
E’gg beaters, egg vvrtes and organic eggs are w..ailabie upon request.

Two Eggs, Any Style $1250
Served with bacon, ham or sausage

Three-Egg Omelette 14.00
With your choice of fillings

Mushroom and Pepper Egg-White Omelette 14.50
Served with low-fat mozzarella and roasted tomato

Steak and Eggs 18.00
Grilled New York steak and two eggs. any style

Monterey Scramble 15.00
F’arm-fresh scrambled eggs. Dungeness crab, avocado, baby spinach.
ripe tomatoes and Monterey Jack cheese

BREAKFAST CLASSICS
Pancakes $12.00
Topped with bananas and raspberries

Pancake Sandwich 14.00
Two eggs, any style, two pancakes and choice of bacon or sausage

Sticky-Bun French Toast 13.00
Topped with berries and pecans

Belgian Waffles 13.00
With fruit compote, butter and warm maple syrup

Corned Beef Hash 15.00
Poached eggs and chipo tie sauce

The Benedict 14.00
Tradit,bnal with Canadian bacon, a toasted muffin and hollandatse sauce

California Benedict 15.50
Over sauteed artichokes, avocado, roasted peppers and black olives



SIGNATURE SPECIALTIES
Smoked Salmon

$1350Built for you on a toasted bagel with cream cheese, tomatoes,
onion.s and capers

Zucchini and Cheese Frittata 13.50
Gruyere. goat and white cheddar cheeses, tomato and onion.
Served with ciabatta toast

Ham and White Cheddar Panini 13.50Fried egg, shaved ham and Dijon spread

Cannery Row
16.00

Tiger shrimp, Gi/roy garlic, fire-roasted tomato puree over a soft three-egg omelette

SIDES

Organic Eggs
$6.50

Sausage Links, Ham or Bacon 5.50
One Egg, Any Style 4.50
Two Eggs, Any Style 5.50
Cereal

5.50
Cereal with Fruit

6.50
Assorted Yogurts 5.50
English Muffin or Toast 4.50
Croissant, Danish or Muffin 4.50
Bagel with Cream Cheese 5 50
Breakfast Potatoes

5 50


