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WHERE CAPITOL CONNECTIONS ARE CRAFTED. B R E A K FA S T  M E N U 

V vegetarian   •    VG vegan   •    GF gluten-free 
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* May contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of  food-borne illness, 
especially if you have certain medical conditions.     
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CAGE-FREE EGGS* GF

two eggs, choice of bacon, pork or 
chicken sausage, crispy potatoes

19

CREATE YOUR OWN OMELET GF

cage-free eggs or egg whites*, old bay potatoes
choice of: bacon, virginia ham, chicken sausage, 

onion, mushroom, peppers, american, 
cheddar, swiss

19

EGGS BENEDICT* 
poached eggs, pecanwood-smoked shoulder bacon, 

hollandaise, crispy potatoes
21

GRAINS AND GREENS BOWL VG

red quinoa, farro, black beans, roasted sweet potato, 
chef ’s mix mushrooms, baby kale, salsa verde

add one cage-free egg* +5
18

BREAKFAST BUFFET 
highlights include made-to-order omelets or eggs 
any style, cage-free scrambled eggs, bacon, sausage, 

breakfast potatoes, oatmeal, seasonal fruit, greek 
yogurt, assorted pastries, bread and bagels. Includes 

coffee, tea, juice and soda 
28

CHIA SEED PUDDING VG, GF	  15
dark chocolate, blueberries, strawberries, toasted almonds

AVOCADO TOAST VG	  17
sourdough toast, baby heirloom tomato, arugula, 
everything seasoning
add one cage-free egg* +5

SEASONAL FRUIT PLATE V	  14
fruit, citrus, mixed berries, greek yogurt, house granola

STEEL-CUT OATMEAL	V 12
banana, berries, superfood seed mix, local honey

BUTTERMILK PANCAKES	  17
brûléed banana, candied walnuts, salted butter,
warm maple syrup

CHALLAH FRENCH TOAST 	  18
strawberry compote, lemon mascarpone, warm maple syrup

CRAB OMELET*	  25
cage-free egg whites, blue lump crab, white cheddar, 
old bay potatoes
add avocado +4

CAPITOL CROISSANT SANDWICH*	  18
fried cage-free eggs, white cheddar, virginia ham, 
butter croissant bun, old bay potatoes

BAGEL & LOX	  20
local ivy city house smoked salmon, red onion, 
tomato, capers, lemon, fine herb smear

two eggs any style*		 8	 chicken sausage 	 6
hyatt signature bacon	 6	 pork sausage	 6
sliced avocado		  4	 crispy potatoes	 6
english muffin or bagel 	 5
toasts: multigrain, sourdough or gluten-free 		  5

regular or decaf coffee 			   5
espresso 					     5
latte 					     7
cappuccino				    8
americano 				    6
milk					   
whole, 2%, skim, almond, oat or soy
classic teas				    6
chamomile, breakfast, birch & berry
organic teas				    6
sencha green, mint, earl grey queen blend
juices					     6
orange, cranberry, grapefruit, pineapple, tomato


