
Breakfast Buffet  $26 
Seasonal fresh fruits, yogurt, selection of cereals, assorted nuts, 
freshly baked danishes, breakfast pastries and bagels, eggs, bacon, 
sausage, French toast, steel cut oatmeal, coffee and juices

Lump Crab Eggs Benedict  $18 
Grilled whole wheat baguette, cob smoked bacon, chive hollandaise

Cuban Style Breakfast Sandwich  $16 
Cuban bread, fried eggs, chorizo, Swiss cheese, spicy mustard

Regional
Ricotta Pancakes  $13 
Blueberries, orange compote

Orange French Toast  $13 
Vanilla-cornflake crust,  
orange zest butter

Zucchini and Cheese Frittata  $16 
Gruyère, goat and white cheddar  
cheeses, tomato, onion, ciabatta toast

Southeast Breakfast Skillet  $18 
Baked egg, heirloom tomatoes,  
ciabatta, queso fresco, plantain crisp

Comfort
Steel Cut Oatmeal  $11 
Macerated berries, orange blossom 
honey cream  
or 

Pineapple chutney, coconut milk,  
roasted macadamia
or 

Brown sugar, raisins and milk

Yogurt Parfait  $11 
Granola, seasonal fruits

Seasonal Fruit Selection  $12 
The Chef’s picks

Two Eggs Any Style  $18 
Breakfast potatoes, choice of meat

Quench
Strawberry Banana Smoothie  $6

Blueberry, Watermelon  
and Fresh Mint Smoothie  $6

Espresso  $3

Cappuccino, Latte  $5

Orange Juice  $4

Apple Juice  $4

Bloody Mary  $6

Mimosa  $6

Freshly Brewed Coffee  $3

Alternatives
Chicken Sausage  $6 
With feta, spinach and cranberry

Naturally Cured Bacon  $6

Turkey Sausage Links  $6

Corned Beef Hash  $6

Hash Browns  $6

Toast - White, Wheat or Rye  $4

English Muffin  $4

Bagel with Cream Cheese  $6

Fresh local ingredients that reflect the season and the local flavors.

Please notify your server if you have food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Good For Your Health,  
Our Communities And Our Planet

Food. Thoughtfully Sourced. Carefully Served.






