morning boost

Orange, Grapefruit, Pineapple, Cranberry, Apple, V-8, Tomato, Prune Juice
Freshly Juiced Carrot, Orange

Swiss Hot Chocolate, Vanilla Bean Whipped Cream

Freshly Brewed Rainforest Alliance Coffee, Regular or Decaffeinated
Harney and Sons Tea Selection

Espresso, Cappuccino, Café Con Leche

fresh start

YOGURT PARFAIT Fresh Berries, House-Made Granola
BREAKFAST BASKET Selection of Warm Muffins, Croissants, Danish, Fruit Preserves, Butter
STEEL CUT OATMEAL Briléed Bananas, Devonshire Cream, Forest Blueberries

LOX AND CREAM CHEESE Locally Smoked Atlantic Salmon, Heirloom Tomatoes,
Red Onion, Dill, Toasted Bagel, Cream Cheese

SOUTHERN FLORIDA TROPICAL FRUIT PLATE Inspired by Local Fruit Selection

OCEAN BREEZE BREAKFAST Indian River Grapefruit, House-Made Muesli,
Organic Greek Yogurt, Toasted Seven-Grain Bread, House-Made Preserves
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eggs

TWO EGGS 14

Crispy Sea Salt Potatoes, Caramelized Onions and Toast
Choice of Maple Cured Bacon, Pork Sausage or Cured Country Ham

CREATE A BENEDICT

Two Poached Eggs, English Muffin, Hollandaise Sauce, Crispy Sea Salt Potatoes, Caramelized Onions

Crab Cake 25 Smoked Salmon 22 Spinach & Mushroom 20

Canadian Bacon 18

STEAK AND EGGS 26

Creekstone Farms Natural Shell Steak, Two Eggs Any Style,
Roasted Peppers, Caramelized Onions, Crispy Sea Salt Potatoes, Toast

CORNED BEEF HASH AND EGGS 18
Two Poached Eggs, House-made Corned Beef Hash, Toast

BUILD AN OMELET 19

Sweet Onions, Wild Mushrooms, Roasted Peppers, Spinach, Heirloom Tomatoes, Avocado, Ham, Roasted
Chicken, Gouda, Vermont Cheddar, Loxahatchee Goat Cheese, Crispy Sea Salt Potatoes, Toast

All prices are subject to service charge and state sales tax.
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continental buffet

AN ARRAY OF HOT & COLD SELECTIONS INCLUDING 22
Assorted House-Made Pastries, Muffins, Bagels and Breads;
Assorted Cereal, Seasonal Fresh Fruit and Yogurts; Oatmeal,
Unlimited Juice, Coffee and Hot Tea

full buffet

AN ARRAY OF HOT AND COLD SELECTIONS INCLUDING 32

House-Made Pastries, Muffins, Bagels and Breads; Assorted Cereals, Oatmeal,

Seasonal Fresh Fruit and Yogurts; Eggs Benedict, Scrambled Eggs;

Made-to-Order Omelets and Waffles, Daily Selection of French Toast or Pancakes;

Breakfast Potatoes; Smoked Salmon, Pork Sausage, Bacon, Dry Cured Meats, Artisanal Cheeses;
Unlimited Juice, Coffee and Hot Tea

speciality breakfast

“PIGS IN A BLANKET"” AND EGGS 19
Barbequed Braised Pork Filled Crépes, Two Eggs Sunny Side Up, Aged Cheddar Cheese Stone Ground Grits
ORGANIC EGG QUICHE 22
Local Organic Eggs, Artisanal Cheese, Southern Ham and “Farm-to-Table” Vegetables

SOUTHERN BREAKFAST 18
Two Eggs Any Style, Biscuits, Gravy, Aged Cheddar Cheese Stone Ground Grits

PALM BEACH CHICKEN HASH AND EGGS 18
House-Made Chicken Hash, Manchego Cheese, Hollandaise Sauce

EURO AFFAIR 19

Selection of Fine European Artisanal Cheeses, Dry Cured Meats, Walnut Raisin Bread,
Baguette, Apricot Preserves

an bread d

b sides
ALMOND CINNAMON FRENCH TOAST 15 6 cach

Vanilla Bean Syrup eac
BUTTERMILK PANCAKES 14 MAPLE CURED BACON

Vermont Maple Syrup SAGE PORK SAUSAGE

MANGO WHITE CHOCOLATE CHIP PANCAKES 16

Local Mangoes, Swiss White Chocolate, SOUTHERN HAM

Orange Blossom Syrup CHICKEN & APPLE SAUSAGE
WHOLE GRAIN PANCAKES 15 AGED CHEDDAR CHEESE
Fresh Berries, House-Made Granola, Yogurt STONE GROUND GRITS
HOUSE-MADE RICOTTA STUFFED CREPES 16 SEA SALT POTATOES &
Meyer Lemon, Lingonberry Jam CARAMELIZED ONIONS
BELGIAN WAFFLES 14 DAILY VARIETY OF COLD CEREALS
Buttermilk or Whole Grain, Vermont Maple Syrup,

Whipped Cream BISCUITS & GRAVY

All prices are subject to service charge and state sales tax. 10.11



