
H ya t t  R e g e n c y  L a k e  T a h o e  R e s o r t ,  S p a  a n d  C a s i n o

All Room Service orders are subject to state and local taxes, a delivery charge of $3.00 and a service charge of 20%. The service charge includes a gratuity.
Health Warning: Please notify your server if you have any food allergies or require special preparation, and we will be happy to accommodate your needs. 
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.

A WA K E N  Y O U R  S E N S E S !
We proudly serve Seattle’s Best™ Table-Side French Press
Seattle’s Best™ Table-Side French Press                            			         9  per person
Freshly Brewed Seattle’s Best ™ Coffee and Tazo Tea			         4  per person	

Espresso, Lattes and Cappuccinos are also available

FRUITS, CEREALS & SMOOTHIES

Steel-cut Oatmeal		        7
Brown sugar and milk, served with roasted fruits

Seasonal Fruits and Berries	       10

Yogurt Parfait			         8
With granola and seasonal fruits

Organic Cereal			         7
Ask your server for today’s selection

Fresh Grapefruit			        7
With vanilla and apricot jam - easy to eat
and delicious too!
 
Bircher Muesli			        8
Oat and wheat grain, hazelnuts, milk, honey 
and sliced apples 	

SIGNATURE SPECIALTIES

Smoked Salmon			         14
Built for you on a toasted bagel with cream 
cheese, tomatoes, onions and capers

Zucchini and Cheese Frittata	      14
Greyère, goat and white cheddar cheeses, 
tomato and onion.  Served with
ciabatta toast.

Ham and White Cheddar Panini    13
Fried egg, shaved ham and Dijon spread

Soft Tacos				          13
Scrambled eggs, spicy chorizo, onions, 
jalapeño-jack cheese, refried beans and pico de gallo

BREAKFAST CLASSICS

Pancakes				          13
Topped with bananas and raspberries 	

Belgian Waffles			         13
With fruit compote, butter and warm maple syrup

  

Corned Beef Hash			    15
Poached eggs and chipotle sauce

The Benedict				     15	
Traditional with Canadian bacon,
a toasted muffin and hollandaise sauce

Cinnamon French Toast	 	  13
Butter and maple syrup, served with roasted fruit

Roasted Apple Pancakes			   14
Roasted apples, almond streusel, cinnamon sugar
and maple syrup

Crab Cake Benedict			    18
Over homemade crab cake and spinach

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			    13
Served with bacon, ham or sausage

Three-Egg Omelette			    14
With your choice of fillings

Mushroom and Pepper Egg-White 
Omelette				    	  14
Served with low-fat mozzarella and roasted tomatoes

Petit Filet and Eggs			    24
Grilled tomato provençal and hollandaise sauce

SIDES

Organic Egg			                  4

One Egg				                   3

Two Eggs				                   5

Sausage, Bacon or Ham	 	                4.50

Toast or English Muffin	                4

Bagel with Cream Cheese	                4
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