
COMPLETE BREAKFAST 
 

AMERICAN BREAKFAST  36. 

two eggs any style, bacon or sausage,  
roasted breakfast potatoes, toast, juice, coffee or tea 

 

CONTINENTAL BREAKFAST  26. 

butter croissant, pain au chocolat, cinnamon roll,  
cheese danish, juice, coffee or tea 

 

FRUITS, CEREALS, BOWLS 
 

RUBY RED GRAPEFRUIT BRULÈE  16. 

torched turbinado sugar, berries, silver almonds 
 

SEASONAL BERRIES  15. 
strawberries, blueberries, raspberries, blackberries 

 

GREEK YOGURT 12. 

Local NY state honey, house made granola 
 

STEEL CUT OATMEAL  18. 

fig compote or brown sugar with raisins 
 

FARRO PORRIDGE  25. 

golden raisins, melons, apple, fresh seasonal berries, caramelized 
green apple puree, slivered almonds 

 

CEREAL  12. 

corn flakes, raisin bran, all bran, special k, frosted flakes, cheerios, 
mini wheat, frosted mini wheat 

 

FRUIT PLATE. 18. 

melon, pineapple & seasonal fruits  
 

SIDES 
 

Canadian bacon, peppered bacon,  

English breakfast sausage, ham,  

Chicken Sausage, Turkey Bacon 

8. 

 
 
 

PLATES 
 

TWO EGGS 22. 

any style, roasted breakfast potatoes, toast  
 

STEAK & EGG 45. 

prime New York strip, sunny side up egg, peppers and onions,  
roasted breakfast potatoes  

 

EGGS BENEDICT 28. 

perfect egg, Canadian bacon, English muffin, hollandaise sauce, 
roasted breakfast potatoes  

 

VILLARD OMELETE 24. 

Gruyere cheese, sautéed spinach & tomatoes 
roasted breakfast potatoes,  

 

BREAKFAST BISCUIT 28. 

chicken chorizo, sunny side egg, pepper jack, pico de gallo, 
cheddar Jalapeno biscuit, tropical fruit salad 

 
 

 
 
 

 
 

SMOKED SALMON  28. 

toasted bagel, cream cheese,  
beefsteak tomato, red onion, capers 

 

AVOCADO TOAST  25. 
toasted brioche, the perfect egg, avocado,  

crispy prosciutto, seasonal spring radish, romesco sauce 
 

LEMON MASCARPONE PANCAKES  26. 

buttermilk, dulce de leche butter, berries,  
warm bourbon spiked maple syrup 

 

BRIOCHE FRENCH TOAST  26. 
cranberry marmalade, organic local strawberries, Hibiscus flower 

reduction, maple crème fraîche  
 

 

FOR THE TABLE 
 

SCOTCH EGG  18. 

homemade sausage, soft boiled egg,                                          
garlic curry mayonnaise, cornichons 

 

BANANA & BACON BEIGNETS  15. 

sugar dusted, salted caramel rum sauce 
 

HOUSE MADE BAKERY BASKET  18. 

butter croissant, pain au chocolat, 
cheese danish, cinnamon roll 

 

THICK CUT BILLIONAIRES BACON  16. 

turbinado sugar, five spice, smoked paprika, chili flakes 
 

 CHEESE PLATE 30. 
Camembert, cabot clothbound cheddar, black truffle pecorino, 

cantalet, Roquefort with ‘’bee’’ honey comb, fig jam, artisanal bread 
 

KIDS 
 

BUTTERMILK PANCAKES  14. 

Seasonal berries 
 

OATMEAL WITH ANIMAL CRACKERS  14. 
 

BEVERAGES 
 

 
 
 
 
 
 

 
 
 
 

 
 

 

illy coffee 8. 

espresso, latte, macchiato, cappuccino  10. 

matcha, hot chocolate  8. 

palais des thès  8. 

Big Ben - breakfast tea |Thé Des Lords - earl grey 

Long Jing – Chinese green | Mint Herbal 
Chamomile Herbal | Vahines Rooibos – vanilla & almond  

Margaret’s Hope – darjeeling black | Chai Imperial  
Du Hammam – berries & rose  

FRESH PRESSED JUICE 
 

GARNET beet, carrot, orange 
GOLD papaya, mango, coconut water, passion fruit 
 

EMERALD parsley, watercress, avocado, green apple,                  
hhhhhhhhhhhhlime, agave, ginger 

 

FLIGHT  18.        INDIVIDUAL  11. 

 

COUNTRY SHRIMP & GRITS  30. 
Olive oil poached shrimp, creamy white grits, cheddar cheese,  

the perfect egg, roasted tomato jam 


