CONTEMPORARY o 23.

TWO EGGS ANY STYLE

POTATOES > ASPARAGUS

CHOICE OF BACON ° CHICKEN SAUSAGE ° PORK SAUSAGE
TOAST o COFFEE OR TEA ° FRUIT JUICE

CONTINENTAL 21.

CROISSANT ° DANISH ° TOAST
COFFEE OR TEA ° FRUIT JUICE

JAPANESE JOURNEY O 27.

MISO SOUP ° TOFU ° SCALLION

TAMAGO JAPANESE OMELET © SALMON © STICKY RICE
TSUKEMONO PICKLES ° NORI

SENCHA GREEN TEA

FITNESS o 24.

EGG WHITE OMELET

SPINACH ° TOMATO ° WILD MUSHROOM
ORGANIC YOGURT

PLAIN o LOW FAT © LOW FAT GREEK

TOAST o COFFEE OR TEA ° FRUIT JUICE

FROM THE GRIDDLE...

BELGIAN WAFFLE 15.
RUM SOAKED GOLDEN CURRANTS ° TOASTED ALMONDS
POWDERED SUGAR ° CINNAMON WHIPPED CREAM

BUTTERMILK PANCAKES 15.
FRESH BERRIES © VERMONT MAPLE SYRUP

POWDERED SUGAR

BRIOCHE FRENCH TOAST 15.

BOURBON POACHED PEACHES ° TOASTED PECANS
POWDERED SUGAR

HOT BREAKFAST ...

MO BREAKFAST SANDWICH o 16.
ENGLISH MUFFIN ¢ SCRAMBLED EGG ° CHEDDAR CHEESE
TARRAGON MUSTARD ° ARUGULA ° POTATOES

CHOICE OF CRISPY BACON ° HAM ° PORK SAUSAGE

MAINE LOBSTER OMELET o 25.
SHIITAKE MUSHROOMS ° BOURSIN CHEESE
LEEKS ° TOAST

ROCK SHRIMP FRITTATA O 19.
EGG WHITES © SPINACH ¢ TOMATO

GOAT CHEESE ° POTATOES ° ASPARAGUS

TOAST

STEAK & EGGS O 25.
7 O SKIRT STEAK © 2 EGGS

SAUTEED MUSHROOMS © BITTER GREENS

TRUFFLE VINAIGRETTE

2 ORGANIC FRESH EGGS O 15.
POTATOES ° ASPARAGUS ° TOAST

ORGANIC FRESH EGG OMELET O 18.
POTATOES © ASPARAGUS ° TOAST

CHOICE OF:

TOMATO ° ONION © SCALLIONS ¢ HAM ¢ MUSHROOM
PEPPERS ° SPINACH > CHEDDAR CHEESE ° SWISS CHEESE

POACHED ORGANIC EGGS BENEDICT o 20.
ENGLISH MUFFIN © CANADIAN BACON

HOLLANDAISE SAUCE © POTATOES © ASPARAGUS

SUBSTITUTE SMOKED SALMON 24.

OATMEAL 10.
BROWN SUGAR © RAISINS

oThese items may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne iliness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.



COLD BREAKFAST... BEVERAGES...
ATLANTIC SMOKED SALMON O 19.

COFFEE 5.
TOASTED BAGEL & CREAM CHEESE © CAPERS CAPPUCCING © LATTE .
RED ONION ° CHOPPED EGG ° CUCUMBER ° LEMON :

HOT CHOCOLATE 6.
CEREAL /. ESPRESSO 5.
CORN FLAKES ° SPECIAL K © ALL-BRAN © RICE KRISPIES DOUBLE ESPRESSO 8
SHREDDED WHEAT © COCOA PUFFS ° FROSTED FLAKES
WHOLE MILK © SKIM MILK © LOW FAT MILK © SOY MILK

FRENCH PRESS 8.
HOMEMADE GRANOLA 8. ORGANIC BEAN
SEASONAL BERRIES °ORGANIC PLAIN YOGHURT ECOLOGICALLY SOUND AND AROMATIC WITH

SMOOTH, FULL-BODIED, AND MILDLY SPICY UNDERTONES
TRADITIONAL BIRCHER MUESLI 12.
MIXED BERRIES

ASSORTED TEAS 5.
SEASONAL FRUIT PLATE 12.

BLACK TEAS

CLASSIC ORANGE PEKOE © ORGANIC IMPERIAL © ENGLISH BREAKFAST ©
ON THE SIDE. .. GOLDEN ASSAM WHITE TIPS © IMPERIAL EARL GREY ORGANIC
BREAKFAST MEAT 6. GREEN TEAS
CRISPY BACON ©° TURKEY BACON ° COUNTRY HAM OSMANTHUS OOLONG ° SENCHA FUKUJYU CHA ° GREEN ° GENMAI CHA
CHICKEN SAUSAGE ° PORK SAUSAGE HERBAL TEAS
ORGANIC YOGURT 8. GREEN ORGANIC FLORAL JASMINE © ORGANIC PEPPERMINT LEAVES © ORGANIC
PLAIN © LOW FAT © LOW FAT GREEK VANILLA ROOIBOS ° EGYPTIAN CHAMOMILE © LEMON VERBENA
PASTRY SELECTION (3pPCS) 11. SEASONAL SMOOTHIE 8.
CROISSANT © CHOCOLATE CROISSANT
RAISIN DANISH © MINI DANISH

FRUIT JUICES 6.
BREAD SELECTION 6. ORANGE ° GRAPEFRUIT © CRANBERRY © APPLE © CARROT
WHITE © WHEAT ° MULTIGRAIN
TOASTED BAGEL 6. FRESHLY SQUEEZED FRUIT JUICES 8.
CREAM CHEESE ORANGE ° GRAPEFRUIT © APPLE © CARROT
MORNING MUFFINS (3PCS) 9. (CED COFFEE © ICED TEA 5
CORN © BRAN & BANANA © BLUEBERRY
ASSORTED BERRIES 6. SODA 5.

RUBY RED GRAPEFRUIT SEGMENTS 8.

oThese items may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne iliness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.



