
 

 

 

 

*MASSACHUSETTS FOOD ESTABLISHMENT REGULATIONS REQUIRE THE IDENTIFICATION OF FOOD PRODUCTS WHICH IF 

SERVED RAW OR UNDERCOOKED CAN INCREASE THE RISK OF ILLNESS. 
 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. 
 

AN 18% SERVICE CHARGE WILL BE APPLIED TO PARTIES OF 6 OR MORE GUESTS   

 

AMERICAN BREAKFAST | 22 

TWO FARM FRESH EGGS, BREAKFAST POTATOES, CHOICE OF APPLE WOOD  

BACON OR SAUSAGE, TOAST 

 

 

BOSTON’S BEST CORNED BEEF HASH | 22 

HOUSE HASH WITH TWO EGGS ANY STYLE, BREAKFAST POTATOES AND TOAST 

 
 

TRADITIONAL EGGS BENEDICT | 22 

POACHED EGGS, CANADIAN BACON, ENGLISH MUFFIN, HOLLANDAISE 

 
 

BEACON HILL BREAKFAST | 26 

TWO FARM FRESH EGGS ANY STLE, TWO PANCAKES WITH  

VERMONT MAPLE SYRUP, TWO SLICES OF BACON,  

TWO SAUSAGES AND TOAST 

 

 

PARKERS OMELET | 20 

CHOICE OF HAM, BACON, PEPPERS, ONIONS, TOMATOES, MUSHROOMS,  

SPINACH, SWISS OR CHEDDAR CHEESE  

 

ON THE SIDE 

 

HEALTHY STARTS 

OPEN FACED EGG WHITE OMELET |19 

BROCCOLI, SPINACH, TOMATOES, ONIONS, STEAMED 

POTATOES 

 

AVOCADO TOAST |12 

FRESH AVACADO ON MULTI GRAIN TOAST, TOPPED WITH 

EVERYTHING BAGEL SEASONING 

  

 ACAI BOWL | 11  

WITH BERRY AND BEET 

 

SMOKED SALMON | 22 

BAGEL CREAM CHEESE, CHOPPED EGG, CAPERS 

 

 OVERNIGHT OATS | 12 

WITH CHIA AND FRESH BERRIES  

 

GINGER MINT INFUSED MELON  |14 

AND BERRIES 

 

FROM THE GRIDDLE 

BUTTERMILK PANCAKES | 18 

BLUEBERRY|18 

CINNAMON, POWDERED SUGAR, VERMONT MAPLE SYRUP 

 
 

PRETZEL FRENCH TOAST | 18 

SOFT BAVARIAN STYLE PRETZEL  

 
 

CLASSIC FRENCH TOAST | 18 

BRIOCHE BREAD WITH CORN FLAKE CRUMBLE, 

CINNAMON, POWDERED SUGAR, VERMONT MAPLE SYRUP 

COLD CEREAL| 8 

ASK YOUR SERVER FOR TODAY’S SELECTIONS 
 

YOGURT, BERRY AND GRANOLA PARFAIT | 13 
 

 FRESH MIXED BERRIES | 10 
 

 

BOSTON CREAM PIE | 10 
 

IT’S NOT JUST FOR DESSERT ANYMORE! 

BEVERAGES 

JUICES 

ORANGE OR GRAPEFRUIT | 6 

APPLE, TOMATO, V8, OR CRANBERRY | 6 
 

SHADE GROWN COFFEE | 6 
 

ILLY CAFFE 

CAPPUCCINO|7     ESPRESSO|6 

                                 DOUBLE|10 

THE ART OF BREAKFAST 

 

Omni Hotels believes that breakfast should be a stimulating and healthy start to your day. So we are committed to providing a culinary 

experience that tempts your palate and challenges the traditional breakfast fare. Combining national trends with regional flavors we have 

sourced cage free eggs, organic fiber rich cereals, steel cut oats, gluten free breakfast breads and our signature blueberry maple sausage patty 

that does not contain hormones or other additives. Our morning tea features whole leaf teas and rough cut herbs in silken infusers.  

                                                                       We offer freshly brewed shade grown coffee.  


