
Ask your server about menu items that are cooked to order or served
raw. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness. 20% Gratuity is added 
for parties of 6 or greater.

I N D U L G E

Crêpe Suzet te  15
orange butter sauce, orange segments, chantilly cream, sliced almonds

French Toast  Bread Pudding  19
pistachio crusted bread pudding, fresh berries, powdered sugar, chantilly cream, Michigan maple syrup

Belgian Style Waff le  16
fruit compote, chantilly cream, whipped butter, Michigan maple syrup

Buttermilk Pancake  16
powdered sugar, whipped butter, Michigan maple syrup

C A G E - F R E E  E G G S

Eggs Benedict   23
two poached eggs*, english muffin, canadian bacon, hollandaise, potatoes

Lobster Benedict   25
two poached eggs*, english muffin, butter poached lobster, garlic spinach, hollandaise, potatoes

Two Eggs* - Any Style  17
potatoes, choice of protein & toast

Egg White & Pesto Omelet   21
smoked gouda, spinach, tomato, basil pesto

Denver Omelet   17
bacon, bell pepper, red onion, white cheddar, chives

F R U I T S  &  Y O G U R T  

House-made Granola Parfait  9
Fruit  & Berry Plate w ith Greek Yogurt , Local Honey 9
Fruit  of the Moment  7

S P E C I A L T I E S

Avocado Toast   15
toasted French baguette, herbed-chèvre cream cheese, avocado, pickled carrot, radish, toasted sunflower seeds, 
arugula salad, lemon vinaigrette

Shakshuka  19
tomato sauce, two cage-free poached eggs, basil oil, flatbread, fresh basil, chèvre

Smoked Salmon Bagel  19
everything bagel, herbed crème fraîche, smoked salmon, arugula, pickled red onion, fried capers

Breakfast  Sandwich  19
two eggs over hard*, canadian bacon, sun-dried tomato aioli, arugula, english muffin

Breakfast  Bowl  18
confit fingerling potato, bacon, red onion, bell pepper, spinach, sun-dried tomato aioli, feta, sunny side up egg*

Ful l Breakfast  Buffet   32
self-serve buffet featuring made-to-order omelets, waffles, rotating protein selections, pastries

C E R E A L S

Steel-Cut  Oatmeal  9
brown sugar, raisins, milk

House-made Granola  11
berries, milk

S I D E S

Avocado Half 8
Bacon or Canadian Bacon 6
Pork or Chicken Sausage Links 7
Fried Redskin Potatoes 5
Single Cage-Free Egg* 5
Toast  5

Toasted Engl ish Muff in or Bagel 6

B E V E R A G E S

Illy Coffee | freshly brewed regular or decaffeinated 3

Il ly Espresso (single or double) intenso roast 5 | 8

Cappuccino or Lat te 6
Juice | cranberry, grapefruit, orange, tomato, pineapple 4

Organic Juice | rotating fresh pressed 12

Smoothie | fruit of the moment 12

Milk, Chocolate Milk, or Hot  Chocolate 3
Soft  Drink | pepsi products 3

Saratoga (500 ml or 1L) | still or sparkling bottled water 6 | 9

Hot Tea Service | english breakfast, earl grey, chamomile, sencha 
green, mint verbena, cinnamon spice 12
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