
dishes

a la carte
2 EGGS ANY STYLE*

CRISPY BACON

SAGE AND ROSEMARY PORK

PATTIES

VEGAN SAUSAGE

YOGURT PARFAIT

GRANOLA AND SEASONAL FRUIT

BROILED GRAPEFRUIT

BRULEED WITH MULLING SPICES

CHia SEED PUDDING

BLUEBERRIES, STRAWBERRIES, DARK

CHOCOLATE, TOASTED ALMONDS,

MICRO MINT

SEASONAL FRUIT PLATE

JALAPENO MINT SYRUP

STEEL CUT OATMEAL

ALMONDS AND POACHED BERRIES

TOAST 

CHOICE OF COUNTRY SOURDOUGH OR

WHOLE GRAIN

BAGEL

CHOICE OF EVERYTHING OR PLAIN

WITH OLD CHATHAM CREAM CHEESE

Breakfast

menu

 

 

French Omelette

Fines Herbes, Cheese, Petite Salad

Breakfast Classic*
2 Farm Eggs Cooked to Your Liking, Fingerling Potatoes,

Choice of Bacon or Sausage, Choice of Toast

Buttermilk Pancakes

CATSKILLS PROVISIONS MAPLE SYRUP, BRULEE BANANA,

CANDIED WALNUTS

GRAIN BOWL

MIXED GRAINS, Wild MUSHROOMS, BLACK BEANS, KALE, SWEET

POTATO, ARUGULA, SALSA VERDE

Topping Option:
Add an egg, any style* 

BISCUITS AND GRAVY*
2 BUTTERMILK BISCUITS, PORK SAGE GRAVY, 2 EGGS ANY

STYLE, CHIVES

to 
sta

rt 
th

e 
da

y
AVOCADO, CHOICE OF TOAST

Topping Options:
BEET CURED SALMON

ARUGULA

HEIRLOOM BABY TOMAToES

EVOO

BALSAMIC REDUCTION

EVERYTHING BAGEL SPICE

avocado toast

your way *Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may

increase your risk of food-borne

illness*


