
HOUSE BAKED PASTRY  6
croissant, chocolate croissant, blueberry muffin, cinnamon danish

BOWL OF BERRIES  15

FRESH FRUIT PLATE  16

YOGURT PARFAIT  15
fruit compote, granola, berries

STEEL CUT OATMEAL  GF, V  16
mixed berries, brown sugar

TWO ORGANIC EGGS YOUR WAY  19
breakfast potatoes, toast

AVOCADO TOAST  VEG  21
avocado, 7-minute egg, lemon, togarashi, watermelon radish  

salad, 7-grain toast

FARMHOUSE BREAKFAST SANDWICH  20
applewood smoked bacon, two eggs, cheddar, brioche bun,  

herb aioli, crispy yukon gold potatoes

BACON & CHEDDAR OMELLETE  22
chives, breakfast potatoe

BUTTERMILK PANCAKES  VEG  20
mixed berry compote, vermont maple syrup

SPINACH & GOAT CHEESE SCRAMBLE  VEG  21
herbs, breakfast potatoes

STEAK & EGGS  36
chimichurri, mixed greens, crispy potatoes

EGGS BENEDICT  24
poached eggs, sliced ham, hollandaise, english muffin, chives,  

breakfast potatoes

CUP OF JOE
LA COLOMBE COFFEE  

5

ICED COFFEE 
5.5

CAPPUCCINO 
6

CAFE LATTE 
6

ESPRESSO 
5

WHOLE & SKIM MILK, OAT, CREAM

JUICE 

8

ORANGE 

GRAPEFRUIT 

APPLE CIDER

POT OF TEA 

 6

EARL GREY

ENGLISH BREAKFAST

CHAMOMILE

PEPPERMINT

SIDES
SMOKED BACON  9

PORK SAUSAGE  9

CRISPY YUKON GOLD POTATOES  8

BAGEL & CREAM CHEESE  6
plain or everything

ENGLISH MUFFIN  5

TOAST  4
white, sourdough, 7-grain  

or gluten-free

2 Organic Eggs, Pork Sausage Or Applewood Smoked Bacon, Crispy 
Yukon Gold Potatoes, Toast, Fresh Orange Juice, La Colombe Coffee

28

AMERICAN BREAKFAST

Veg - Vegetarian | V - Vegan | GF - Gluten Free | DF - Dairy Free | N - Contains Nuts

*Consuming raw or undercooked 
foods may increase your risk of illness. 

Please inform your server if anyone  
in your party has a food allergy.

BREAKFAST  
MONDAY – SUNDAY   

6:30AM – 11AM 

ALL DAY   
MONDAY – SUNDAY   

11AM – 3PM / 5PM-10PM


