STARTERS
Steel-cut Oatmeal

$6

Fresh seasonal berries, brown sugar, and cinnamon

Cereal and Milk

$5

Assorted cereals, milk, and fresh seasonal berries

Yogurt Bowl

Half cantaloupe filled with Greek yogurt and mixed berries topped with candied nuts

Toasted Croissants and Butter

$7
$6

Orange glazed and paired with honey butter

GRIDDLE
Peery’s Orange Waffle

Belgian-style waffles with chantilly, fresh berries, sprinkled with candied orange

Nutella Pancakes

Layered with Nutella and sliced bananas, paired with toasted almonds and chantilly

Buttermilk Pancakes

Topped with caramelized nuts and homemade honey butter, served with fresh seasonal berries

Brioche French Toast

House-made brioche loaf, cinnamon-egg batter, and topped with honey butter, toasted almonds, and seasonal berries

Ricotta Stuffed French Toast

House-made brioche stuffed with sweet ricotta cheese and served with fresh berries and toasted almonds

$9
$9
$9
$9
$9

EGGS AND MORE
Served with homemade breakfast potatoes

*All American

Two eggs any style with your choice of smoked bacon, ham, sausage, or chorizo

*Denver Omelet

Three eggs, ham, fresh bell peppers, onions, and provolone cheese

*Florentine Omelet

Three eggs, sautéed baby spinach, baby beefsteak tomato, fresh mozzarella, basil, extra virgin olive oil, and parmesan cheese

*Three Little Pigs Omelet

Three eggs, house-made braised pork, sausage, smoked bacon, tomatoes, and cheddar cheese

*Eggs Benedict

Two poached eggs and smoked ham served on a toasted English muffin topped with house-made citrus-hollandaise sauce

BREAKFAST

*Croissant Sandwich

Two eggs any style, smoked ham, beefsteak tomato, cheddar cheese, and mayo served on a flaky all-butter croissant

*Breakfast Burrito

Scrambled eggs folded in a flour tortilla with sausage, tomatoes, onions, and cheddar cheese all smothered in a salsa roja

Grits and Eggs au Gratin

Soft grits topped with smoked bacon, tomatoes, and cheddar cheese served with two eggs any style

Huevos Rancheros

Two eggs any style, corn tortilla, homemade pintos, grilled chorizo, and queso fresco served with salsa roja

Fisherman Frittata

Egg pie baked a la minute, with sautéed shrimp and salmon topped with tomatoes, basil, and parmesan

*Cast Iron Steak and Eggs

Citrus-marinated shoulder tenderloin and two eggs any style

$8.99
$9
$9
$10
$11
$8
$7.99
$10
$12
$14
$14.99

SIDES

BEVERAGES

Grits

$4

Two Pancakes

$4

Toast

$2

White, wheat, or sourdough

Coffee

$3

Hot Chocolate

$3

Fresh Juices

Orange, cranberry, apple, grapefruit, or tomato

Any Protein

Smoked bacon, ham, sausage, or chorizo

$3

Breakfast Potatoes

$4

Seasonal Fresh Fruit

$3

One Egg

$3

Tea

HOTEL GUEST
$ 6 . 50 M e n u
Available 6:30 am – 10:00 am

Each guest must present a breakfast coupon to order from this menu.
May not be combined with any other offers or promotions.

*All American

Two eggs any style with your choice of smoked bacon, ham, sausage, or chorizo served with homemade breakfast potatoes

*Breakfast Burrito

Scrambled eggs folded in a flour tortilla with sausage, tomatoes, onions, and cheddar cheese all smothered in salsa roja
served with homemade breakfast potatoes

*Croissant Sandwich

Two eggs any style, smoked ham, beefsteak tomato, cheddar cheese, and mayo on a flaky all-butter criossant
served with homemade breakfast potatoes

,
Buttermilk Pancakes

Topped with candied nuts, homemade honey butter, and served with fresh seasonal berries

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may
increase your risk of foodborne illness.

$4
$3

