
 
 
 

BREAKFAST MENU 
 

5.13.11 

  

FRUITS AND CEREALS   
  

House Made Granola  
With Plain or Fruit Yogurt, Dried Fruits and Nuts 9 
  

Hot Irish Steel-Cut Oatmeal with Berries 8 
  

Fresh Seasonal Fruit Plate 7 
  

Assorted Cereals  
Add Berries or Banana                                                                                                                             

7 
3 

  
CHEF’S CREATIONS  
  

Huevos Rancheros 11 

Two Eggs Sunny Side Up, Black Beans, Sweet Peppers, Queso Fresco, Crispy Tortilla  
  

Smoked Salmon, Toasted Bagel and Cream Cheese 11 
  

Cranberry Orange Pancakes 12 
  

Quiche du Jour with Fresh Fruit 10 

  
EGGS AND OMELETTES  
  

Duck Club American Breakfast 11 

Two Eggs Any Style, Choice of Apple Wood Smoked Bacon, Chicken Apple Sausage  
or Smoked Ham  
  

Prosciutto and Asparagus Eggs Benedict 
Prosciutto di Parma, Fresh Asparagus, Herbed Ciabatta, Sauce Hollandaise 

14 
 

  

Eggs Benedict 12 

Canadian Bacon or Smoked Salmon, Hollandaise Sauce  
  

Spa Breakfast 11 
Egg White Omelet, Local Vegetable Ratatouille, Fresh Fruit  
  

Build Your Own Omelet 11 
Choose Three Items:  Bacon, Ham, Sausage, Mushrooms, Tomato, Bell Peppers, Swiss  
or Cheddar Cheese  

  
HOT FROM THE GRIDDLE  
  

Belgian Waffle, Maple Syrup and Fresh Berries 10 
  

Old Fashioned Buttermilk Pancakes 10 

Maple Syrup and Berries  
  

Strawberry Almond French Toast 10 
Strawberry Mascarpone, Housemade Strawberry Vanilla Jam, Fresh Strawberries  

  
JUICES, BEVERAGES AND SIDES  
  

Fresh Baked Croissant, Muffins and Pastries 5 
  

Bagel with Cream Cheese 6 

  

Freshly Squeezed Orange or Grapefruit Juice 4 

  

Cranberry, Tomato or Apple Juice 3 
  

Freshly Brewed Organic Peerless Coffee 3 
  

Specialty Mighty Leaf Loose Teas 4 
  

Hot Chocolate or Milk 4 
  

Cappuccino, Espresso or Latte 4 
  

 

 


