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BREAKFAST SPECIALTIES

TWO EGGS ANY STYLE
Choice of, Ham, Country Style Sausage or Apple VWood Smoked Bacon

THE ITALUAN
Scrambled Eggs with Cherry Tomatoes, Goat Cheese, Kalamata Olives & Pesto

THE CLASSIC
Scrambled Eggs with Apple Wood Smoked Bacon, Baby Spinach and Maytag Blue Cheese

BAJA CALIFORNIA
Scrambled Eggs with Bell Peppers, Tomato Salsa, Shredded Beef, Sour Cream and Cheddar Cheese

HOUSE SMOKED SAIMON HASH
Red Onion, Bell Peppers, Topped with 2 eggs

MACHACA HASH
Shredded Beef, Sour cream, Tomatillo Salsa, Cheddar Cheese, Topped with 2 eggs

EGGS BENEDICT
Two Poached Eggs, Canadian Bacon, English Muffin and Hollandaise Sauce

SOUTH OF THE BORDER
Two Poached Eggs, Avocado, Shredded Pork, Refried Bean, Salsa Fresca, Ancho Chile Hollandaise

THE MEDITERRANEAN
Two Poached Eggs, Prosciutio Di Parma, Truffled Shallot Compote, Port Wine Hollandaise

HOUSE SMOKED SAIMON
Hard Boiled Eggs, Capers, Red Onion, Mini Bagels, Sour Cream and Yukon Potato Rosti

DESIGN YOUR OWN OMELET choice of three

Tomatoes, Spring Onion, Red Onion, Jalapeno Pepper, Bell Pepper, Crimini Mushrooms,
Smoked Turkey Breast, Black Forest Ham, Apple Wood Smoked Bacon, Smoked Salmon,
Swiss, Maytag Blue, Cheddar, Pepper Jack Cheese

AMERICAN BREAKFAST

Made to Order Fresh Juice

Croissant, Chocolate Croissant, Blueberry Danish, Cinnamon Brioche or Fresh Muffin

Two Eggs Any Style, Choice of Ham, Country Style Sausage or Apple Wood Smoked Bacon
Freshly Brewed Coffee, Decaf or Tea

Black Forest Ham Canadian Bacon
Country Style Sausage 4oz Beef Tenderloin
Apple Wood Smoked Bacon 6oz New York Strip Loin

MORNING BOOSTS

FRUIT OF THE ORCHARD SMOOTHIE
Mango, White Peach, Papaya, Bourbon Vanilla Ice Cream, Llow Fat Yogurt and Whole Milk

SUMMER BERRIES SMOOTHIE
Raspberries, Strawberries,Blackberries, Bourbon Vanilla lce Cream, Llow Fat Yogurt and Whole Milk

MAUI MORNING SMOOTHIE
Banana, Coconut, Apricot, Bourbon Vanilla Ice Cream, Low Fat Yogurt and Whole Milk
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GRIDDLE FAVORITES

BUTTERMILK PANCAKES

Seasonal Berries Marmalade, Bourbon Vanilla VWhipped Cream

BUTTERMILK PANCAKES WITH TWO EGGS ANY STYLE
Canadian Bacon, Black Forest Ham or Country Style Sausage

FRENCH TOAST
Sweet Buttered Brioche Toast Dipped In Cinnamon Egg Batter

PEANUT BUTTER & RASPBERRY GELEE FRENCH TOAST

with Créme Fraiche

BELGIAN WAFFLES
Maple Syrup, Chocolate Sauce, Vanilla Whipped Cream, Seasonal Berries Marmalade

WAFFLE SUNDAY

Caramelized Bananas, Macadamia Nuts, VWarm Chocolate Sauce

OLD FASHIONED IRISH OATMEAL
Brown Sugar and Golden Raisin

TOASTED BAGEL

Cream Cheese and Jams

GRANOILA
Fresh Seasonal Fruits & Plain Yogurt

CAUFORNIA SEASONAL FRUIT PLATE

YOGURT TRIFLE
Seasonal Fruit, Topped with Granola & Whipped cream

SUMMER BERRIES
Bourbon Vanilla Whipped Cream & Poppy Seed Cookie

1/2 RED RUBY GRAPEFRUIT

FRESHLY BAKED BREAKFAST PASTRIES
Sweet Butter Croissant, Chocolate Croissant, Cinnamon Roll or Blueberry Danish

HOMEMADE MUFFIN SELECTION
Bran, Blueberry, Lemon Poppy Seed, Banana Nut or Rocky Road

FRESH HOMEMADE Mini donuts
Served with Chocolate, Apricot and Raspberry Dips

MADE-TO-ORDER ESPRESSO BAR
FRESH ]UICES Starbucks Coffee/Decaf
Cappucino
Valencia Oranges Espresso/Double Espresso
Star Ruby Grapefruit Cafe Mocha/Cafe Latte
Green Apple Vanilla Latte
Carrot Apple Hazelnut Latte
Caramel Latte
Pineapple Hot Chocolate
Glass of Milk

Soft Drinks,/Mineral Water
Selection of Tazo Tea



