
An eighteen percent service charge and nine percent sales tax will be added to your check. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase a risk of a food borne illness. It is recommended to cook your 

food well done, please cook at your own risk.  “Allergy statement: Menu items may contain or come into contact with WHEAT/GLUTEN, EGGS, 
PEANUTS, TREE NUTS, FISH, SHELLFISH, DAIRY AND SOY, due to these circumstances we are unable to guarantee that any menu item can be 

completely free of allergens.” For more information, please speak with a manager. 

 

 
 
 

 
 
 
 
 
 

Beverages  
Freshly Brewed Coffee                                                                                                                       $5 

Fine Selection of Teas $7 

Fresh Squeezed Florida Orange, Grapefruit Juice, Cranberry Juice or Apple 
Juice                                            

$6 

Continental 
Fresh Squeezed Florida Orange Juice or Grapefruit Juice 
Selection of Fresh Baked Pastries with Butter, Cream Cheese and Preserves 
Freshly Brewed Coffee, Decaffeinated Coffee, Tea (choices on pastries are 
limited) 

$17 

The Bakery 
Choose four (4) from: assorted muffins, Danish, Croissant, English muffin or 
toast                                               

$13 

Challah French Toast    
Dusted with powdered sugar, served with maple syrup 

$13 

Two Farm Fresh Eggs 
Cooked to your liking with choice of Apple Wood Smoked Bacon or Sausage 

$13 

Three Farm Fresh Eggs 
Cooked to your liking with choice of Apple Wood Smoked Bacon or Sausage 

$15 

Create Your Own Omelet 
With choice of: mushrooms, tomatoes, spinach, scallions, bell peppers, onions, 
applewood smoked bacon, cheddar, swiss, American. 

$16 

  
On The Side  
Breakfast Pastries (2) $6 
Side of Apple Wood Smoked Bacon                                 $7 
Toasted Bagel with Cream Cheese $5 

 


