cafée dupont

a la carte breakfast menu

on the fly options
inclusive of coffee and juice

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

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

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

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

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

irish oatmeal
brown sugar, apple and raisins

cream of wheat
cinnamon and dried figs

freshly sliced fruits
watermelon, cantaloupe, honey dew, pineapple

assorted fresh berries
red ruby grapefruit segments

birchermuesli
oats, honey, milk and fruits

selections of cereals with milk
with sliced banana or berries

plain or fruit yogurt
ask your server for flavor options

egg dishes
two country farm eggs any style

hash brown potato and herb tomato
choice of chicken sausage, pork sausage
canadian bacon or applewood smoked bacon

omelette savoyarde
three egg omelet, sliced potatoes
gruyere cheese

omelette aux fines herbes
three egg omelet, fresh chopped herbs
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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

oeuf’s 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 a 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 Créme 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

Silvan Kramer Executive Chef

Christopher Amendola Chef De Cuisine

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



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
1lly Coffee, Selection of Teas, Malted Hot Chocolate
Assorted Chilled Juices 4
Espresso 4
Double Espresso 6
Cappuccino 5

Latte 5



