
Seasonal Fresh Fruit
 
Smoked Salmon

Local Cheeses & Meats

Hard Boiled Eggs

Croissants

Cinnamon Rolls

Raspberry Danish Pastries

Toast & Bagels
butter
cream cheese
house jam

Cold Cereals

House Granola

Oatmeal

Yogurt 

Scrambled Eggs
cheddar
scallions

Scrambled Eggs

Eggs Benedict
house hollandaise sauce

Cinnamon Raisin French Toast

Buttermilk Pancakes 
maple syrup
blueberry syrup
spiced pecans

Biscuits & Sausage Gravy

Breakfast Potatoes 

Applewood Smoked Bacon

Sausage
 
Warm Pudding

Made-to-Order Omelets
tomatoes
onions
mushrooms
spinach
peppers
ham
bacon
cheese
sausage
house salsa
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• Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food borne illness.
Consult your physician or public health official for further information.

executive chef  
•

  ken ohlinger
restaurant manager  

•

  lucette barbier

Daily, 7 - 10:30 a.m.

Adults     .     .     .     .     . $18
Children, 6-12    .     .    $10
5 and under    .    .    .  free

Includes juice and
coffee, tea or milk.

A full espresso bar 
and specialty smoothies 
are available.


