ALL EGG DISHES MADE WITH FRESH EGGS, Low CHOLESTEROL EGGS
OR EGG WHITE AND ARE SERVED WITH BREAKFAST POTATOES
AND YOUR CHOICE OF TOAST OR ENGLISH MUFFINS

CLASSIC AMERICAN BREAKFAST | 1550

Two EGGS ANY STYLE, CHOICE OF BACON, SAUSAGE, BREAKFAST HAM,
CHOICE OF JUICE, COFFEE OR TEA

THE CALIFORNIAN FRITTATA | 12.50
ToMATO, ONION, AVOCADO, SPINACH AND PARMESAN CHEESE
SOUTH OF THE BORDER | 13
ONIONS, BELL PEPPERS, CHORIZO, CORN TORTILLA, FRESH SALSA AND JACK CHEESE
EGGS ANY STYLE| 13
CHOICE OF BACON, SAUSAGE OR BREAKFAST HAM

EGGS BENEDICT | 13.50

Two POACHED EGGS ON TOASTED ENGLISH MUFFIN
WITH BREAKFAST HAM

SMOKED SALMON BENEDICT | 15
Two POACHED EGGS ON TOASTED ENGLISH MUFFIN
WITH SMOKED SALMON

CREATE YOUR OWN OMELET | 14
THREE EGG OMELET WITH CHOICE OF THREE OF THE FOLLOWING ($1.25 FOR EACH ADDITIONAL):
ASPARAGUS, TOMATO, SPINACH, PEPPERS, ONIONS, MUSHROOMS,
BREAKFAST HAM, BACON SAUSAGE, SMOKED SALMON,
AMERICAN CHEESE, SWISS, CHEDDAR OR BLUE CHEESE

OLD FASHIONED JOE'S EGGS | 13
SAUTEED GROUND BEEF, ONIONS AND SPINACH WITH FRESH SCRAMBLED EGGS

ASPARAGUS EGG-STRAVAGANZA OMELET | 13
GRILLED FRESH ASPARAGUS, SUN DRIED TOMATOES AND GOAT CHEESE

EGGS BRUSHETTA | 13

SCRAMBLED EGGS OVER TOASTED GARLIC CROUTON, GRILLED TOMATO,
FETA CHEESE AND FRESH BASIL

LIGHT FAIR | 12
TWO EGGS ANY STYLE WITH CHICKEN SAUSAGES AND SEASONAL FRUIT

BREAKFAST SHAKE | 4.75
STRAWBERRY YOGURT,. HONEY, SLICED BANANA AND TOASTED WHEAT GERM

FITINESS TOAST | 12
WHEAT TORTILLA DIPPED IN EGG BATTER FILLED WITH SEASONAL BERRIES
SLICED BANANAS, GRANOLA AND YOGURT

FRESH FRUIT YOGURT CRUNCH | 7.75

FRESH FRUIT PLATE | 850

FRESHLY SLICED SEASONAL FRUITS WITH BAKED BANANA BREAD

20% Gratuity for Parties of 8 or more. Consuming raw or under cooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
An Additional Charge of $2.00 per plate will be added to split plated menus. 12/30/09
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THESE CHOICES INCLUDE CHOICE OF BACON, SAUSAGE OR BREAKFAST HAM

BELGIAN WAFFLE WITH SEASON FRUIT | 11
WARM SYRUP WITH SEASONL FRUIT

TRADITIONAL BUTTERMILK PANCAKES| 11
WARM SYRUP WITH SEASONAL FRUIT

TRADITIONAL FRENCH TOAST | 11
WARM SYRUP WITH SEASONAL FRUIT

CINNAMON RAISIN FRENCH TOAST | 12
WARM SYRUP WITH SEASONAL FRUIT
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CHOICE OF COLD CEREALS SERVED WITH 2% OR SKIM MILK | 5.50
WARM FOUR GRAIN OATMEAL | 7.50

SMOKED SALMON AND BAGEL | 12,50
COTTAGE CHEESE WITH SEASONAL FRESH BERRIES | 6.50

TOASTED BAGEL WITH CREAM CHEESE | 3.50
TOASTED ENGLISH MUFFIN | 3.75
CONTINENTAL BREAKFAST | 9.50

BASKET OF BAKED ITEMS WITH CHOICE OF JUICE AND TEA
DANJ[SH, MUPPIN @R CRO]SSANT(CHOICE OF Two) I 5

SLICED BANANAS 3.75
HALF A GRAPEFRUIT | 3.75
CHILLED MELONS | 3.5
BREAKFAST POTATOES | 3.75
BREAKFAST MEATS | 475

CHOICE OF BACON, BREAKFAST HAM OR SAUSAGE

COUNTRY EGGS
ONEEGG| 3.50 TwoEGGs| 5.50

COFFEE: REGULAR OR DECAFFEINATED OR TEAS | 3.75
CAPPUCCINO, EXPRESSO, LATTE OR CAFE MOCHA | 4.50

JUICES: APPLE, CRANBERRY, TOMATO, ORANGE OR GRAPEFRUIT | 3.75

20% Gratuity for Parties of 8 or more. Consuming raw or under cooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
An Additional Charge of $2.00 per plate will be added to split plated menus. 12/30/09



