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on the fly options
inclusive of coffee and juice

petite dejeuner / continental breakfast 	 17
sliced fruit, mini yogurt granola, croissant
breakfast jams and sweet butter

circle breakfast	 19
sliced fruits, cold cuts and cheese,
croissant, breakfast jams and sweet butter

café dp	 20
sliced fruit, mini granola, cold cuts, cheese
toasted bagel with cream cheese

charcuterie et fromage	 17
selection of cold cuts and cheeses served with 
your choice of toast or bread

fruits and cereals
granola parfait	 8
organic yogurt, granola, fresh berries

irish oatmeal 	 5
brown sugar, apple and raisins

cream of wheat	 5
cinnamon and dried figs	

freshly sliced fruits	 6
watermelon, cantaloupe, honey dew, pineapple

assorted fresh berries	 6
red ruby grapefruit segments	 6
birchermuesli 	 8
oats, honey, milk and fruits

selections of cereals with milk	 5
with sliced banana or berries	 8
plain or fruit yogurt	 7
ask your server for flavor options

egg dishes
two country farm eggs any style	 11
hash brown potato and herb tomato
choice of chicken sausage, pork sausage
canadian bacon or applewood smoked bacon

omelette savoyarde	 12
three egg omelet, sliced potatoes
gruyere cheese

omelette aux fines herbes	 11
three egg omelet, fresh chopped herbs

omelette paysanne	 13
three egg omelet, country ham, tomatoes
mushrooms, onions

omelette blanche	 13
egg white omelet with spinach 
goat cheese, red peppers

egg white frittata	 12
market garden vegetables 
black bean corn salsa

oeufs bénédictine	 13
english muffin, canadian bacon, poached eggs 
chive hollandaise 

oeufs bénédictine au saumon fumé	 14
english muffin, smoked salmon, poached eggs 
chive hollandaise 

oeufs florentine	 12
english muffin, sautéed spinach, poached eggs
chive hollandaise

huevos rancheros	 13
eggs any style, black bean ragout, warm tortillas 
tomato salsa, avocado, sour cream

corned beef hash	 13
caramelized onions and peppers on 
crispy potato topped with two eggs any style

steak and eggs	 14
4oz ny-strip, sautéed mushroom, hash brown
herb tomato, two eggs any style

oeufs sur le plat à la lorraine	 13
eggs cooked in cocotte with gruyere cheese
bacon and cream

breakfast sandwiches
croissant au saumon fumé 	 13
croissant with smoked salmon, scrambled egg
chive crème cheese

egg and cheese muffin	 12
scrambled egg, cheddar cheese, english muffin

croque monsieur	 11
ham and cheese toast, seasonal salad

croque madame	 13
ham and cheese toast, fried egg
seasonal salad

smoked salmon and bagel	 12
served with cream cheese, onion 
capers, lemon

pancakes and waffles 
banana rum french toast 	 12
rum banana, pastry cream and candied pecans

brioche french toast	 11
berry compote, cinnamon sugar 

crispy belgium waffle 	 12
fresh berries, vermont maple syrup

belgium chocolate waffle	 12
godiva chocolate sauce, banana

tropical waffle	 12
pineapple compote with tahitian vanilla

buttermilk pancakes	 11
mixed berry compote

blueberry pancakes	 11
vermont maple syrup

chocolate and strawberry pancake	 12
chocolate chip and strawberry compote

breakfast pastries and toasts	 4
choice of white, wheat, or rye toast,
english muffin, or toasted bagel with cream cheese
or choice of either, croissant, muffin, or danish pastries 
served with butter and preserves

breakfast sides 	 4
smoked nueske’s bacon

black forrest country ham

pork sausage or chicken apple sausage

turkey bacon

yukon gold hash brown potatoes

beverages
illy coffees and damman teas	 3
illy coffee, selection of teas, malted hot chocolate

assorted chilled juices	 4
espresso	 4
double espresso	 6
cappuccino	 5
latte	 5

 Silvan Kramer, Executive Chef

tax and graduity not included — 18% gratuity will be added to parties of 6 or more


