Breakfast

Lighter side
Steel Cut Oatmeal honey, dried tropical fruit, brown sugar     7
Club Continental a selection of breakfast pastries with butter, jam, fresh fruit  12 

Market Fruit seasonal melons, fruits & berries, fruit bread, yogurt dipping sauce     14
House Made Tropical Granola bananas or fresh berries & yogurt     9.50
Smoked Salmon tomatoes, capers, red onions, European cucumber, 

cream cheese, toasted bagel   14
Dry Cereal bananas or strawberries, choice of milk     6.50
Breakfast specialties
Market Omelet   three eggs and choice of:
 onions, bell pepper, mushroom, bacon, ham, sausage, spinach, tomatoes, Swiss, cheddar, or 
American cheese, breakfast potato, choice of toast    12
Eggs Benedict traditional style, hash brown, asparagus, roast herb tomato    12
Brioche French Toast pure maple syrup, fresh strawberries, powder sugar    9
Tee Time Special

Egg Panini maple cured ham, sliced provolone on a grilled soft roll    8.50
Egg-White Omelet spinach, mushroom & Swiss cheese omelet with asparagus, tomato &    
choice of toast    12
Signature Belgian Waffle
Authentic yeast risen dough, warm Vermont maple syrup, strawberries, powder sugar    8.50
Golden Pancakes & Berries, Vermont maple syrup, whipped butter    9
Two Farm Fresh Eggs Any Style, hash browns, roasted herb tomato,  

choice of sausage or bacon & choice of toast    11
On the side

Crisp apple wood smoked bacon 3.50


 
Country pork link sausage 3.50
Grilled maple cured ham 4




Bowl of berries 9.50
Whole banana 2





Toasted bagel & cream cheese 3
Ruby red grapefruit 3




Individual yogurt 2.50
Side of toast; rye, white, wheat 2.50



Multi-grain toast 3

Toasted English muffin 2.50

Beverages Selections
Fresh pure grapefruit juice 3.50 small /4.50 large
Fresh pure orange juice 3.50small /4.50 large
Natural Juices, Cranberry, Apple, Tomato and Pineapple Juice   3
Espresso   3





Double Espresso 5

Cappuccino   4.50 
                  
 Coffee 3.25

   
Café Latte   4.50

We serve the finest Italian coffee “Illy Coffee “
The Morning Eye Openers
The Diplomat Bloody Mary 9.50
Absolute vodka with seasoned tomato juice
The sunshine citrus Mimosa 9.50
Fresh pure orange juice with champagne
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Executive Chef, Andrew Cavalotto; Sous Chef’s Marcel Martinez & Jaime Bibiloni
18% will be added for you convenience.

Tobacco may be enjoyed on the Outdoor Terrazza only.
Consuming raw or undercooked foods can be hazardous to your health.

$5 splitting fee applies to all entrees.[image: image2.wmf]






