
Breakfast

vg – vegan, v – vegetarian
Please inform your server of any food allergies or dietary restrictions.

Prices exclude applicable taxes.

Eggs Your Way
2 eggs any style, sausage or bacon,
grilled tomato, potato rösti, toast

15

Club Omelette
Choice of ham, smoked salmon, or mushrooms,

gruyère, potato rösti
14

Breakfast Sandwich
Scrambled eggs, provolone, mortadella, 

garlic aioli, arugula, brioche
14

Avocado Toast
Arugula, tomato, radish, multigrain toast

13
— Add poached egg 2

Oatmeal
Berry compôte, whiskey barrel-aged maple syrup

11

Plated Continental
Choice of croissant or scone, 

granola parfait, fruit salad
13

Fruit Salad
Chef’s selection of seasonal fruit

12

Mixed Berry Bowl
Chef’s selection of seasonal berries

12

Granola Parfait
Housemade granola, greek yogurt

9

Housemade Croissant or Seasonal Scone
Housemade cultured butter

7
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Drinks

vg – vegan, v – vegetarian
Please inform your server of any food allergies or dietary restrictions.

Prices exclude applicable taxes.

COFFEE & TEA

Drip Coffee
Caffè Umbria freshly brewed

4
(refills included)

Assorted Teas
Rishi Tea & Botanicals

Choose from an organic selection of:

Chamomile Medley, Peppermint, Jasmine Green Tea,
Turmeric Ginger, Masala Chai, English Breakfast, Earl Grey

4

Specialty Coffee
Caffè Umbria Espresso

Americano, Misto, or Espresso
5

 Cappuccino, Cortado, Flat White, 
Café Latte, Macchiato, London Fog, or Chai Latte

6
Mocha

7
Hot Chocolate

8

SMOOTHIES
8

— Add protein powder 3

Berry Banana
Blueberry, banana, hemp seeds, chia seeds, oat milk

Nutter Butter
Peanut butter, banana, date, cocoa, oat milk

Tropical Green
Mango, pineapple, kale, spinach, banana,

coconut milk, oat milk
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