COMPLETE BREAKFAST
AMERICAN BREAKFAST 3e.

two eggs any sty|e, bacon or sausage,

roasted breakfast potatoes, toast, juice, coffee or tea

CONTINENTAL BREAKFAST 2s.

butter croissant, pain au choco|at, cinnamon ro||,

cheese danish, juice, coffee or tea

FRUITS, CEREALS, BOWLS
RUBY RED GRAPEFRUIT BRULEE 1.

torched turbinado sugar, berries, almonds

SEASONAL BERRIES 12.

strawberries, blueberries, raspberries, blackberries

GREEK YOGURT 12.
Local NV state honey, house made grano‘a

STEEL CUT OATMEAL 1s.

Fig compote or brown sugar with raisins

FARRO PORRIDGE 22.

go|o|en raisins, mango, me|on, app|e, fresh seasonal berries,

mascarpone, s|ivereo| a|mono|s

CEREAL 12.

corn Hakes, raisin bran, all bran, specia‘ l< frosted Hakes, cheerios,

mini wheat, frosted mini wheat

FRUIT PLATE. 18.

me|on, pineapp|e & seasonal fruits

SIDES

CANADIAN BACON, PEPPERED BACON,
BROOKLYN BREAKFAST SAUSAGE, HAM,
ROASTED BREAKFAST POTATOES, TURKEY BACON
CHICKEN-APPLE SAUSAGE
8.

PLATES
TWO EGGS 22.

any sty|e, roasted breakfast potatoes, toast

STEAK & EGG 33.

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

EGGS BENEDICT 2s.

per¥ect egg, Canadian bacon, Eng|ish muffin,
hollandaise sauce, roasted breakfast potatoes

VILLARD OMELETE 24.

Gruyere cheese, roasted breakfast potatoes,

sautéed spinach & tomatoes

BREAKFAST BISCUIT 2a.
chicken chorizo, sunny side egg, pepper jack pico de ga”o,
cheddar cheese biscuit, tropica| fruit salad

COUNTRY SHRIMP & GRITS 30.

s%rimp ala p|ancha, creamy white grits, cheddar cheese, truffle oil, the
perFect egg, red pepper-tomato ‘jam’, crispy shallots

FOR THE TABLE
BANANA & BACON BEIGNETS 1s.

sugar dusted, salted caramel rum sauce

FARMHOUSE POPOVERS 1s.

Gruyere, pancetta, sautéed onion, créme fraiche

HOUSE MADE BAKERY BASKET 1s.

butter croissant, pain au chocolat,

cheese o|anisH cinnamon roll

THICK CUT BILLIONAIRES BACON 12.
turbinado sugar, five spice, smoked paprika, chili flakes

KIDS
BUTTERMILK PANCAKES 14.

seasonal berries

OATMEAL WITH ANIMAL CRACKERS 14.

BEVERAGES

SMOKED SALMON 2s.

toasted bage|, cream cheese,

beefsteak tomato, red onion, capers

AVOCADO TOAST 2s.
toasted brioche, the perl[ect egi, avoca&o,
ish,

crispy prosciutto, seasonal spring ra romesco sauce

LEMON MASCARPONE PANCAKES 26.
buttermi|l<, dulce de leche butter, berries,

warm lDOUI’bOI’] sp|l<eo| map‘e syrup

BRIOCHE FRENCH TOAST 26.

braised rhubarb, organic local strawberries soaked in eHerHower,
map|e creme fraiche

FRESH PRESSED JUICE

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

EM ERALD pars|ey, watercress, avocao|o, green app‘e,

lime, agave, ginger

FLIGHT 1s. INDIVIDUAL 1.

ILLY COFFEE 8.
ESPRESSO, LATTE, MACCHIATO, CAPPUCCINO 10.
MATCHA, HOT CHOCOLATE 8.

PALAIS DES THES 8.

Big Ben - breakfast tea |Thé Des Lords - earl grey
Long Jing - Chinese green | Mint Herbal
Chamomile Herbal | Vahines Rooibos - vanilla & almond
Margaretys Hope - o|arjee|ing black | Chai |mperia|

DU Hammam = berries & rose




