
BREAKFAST
THE MORNING TABLE
Omni Hotels & Resorts cares about providing a healthy and nourishing morning meal. Carefully selected to 
accommodate modern eating lifestyles, signature offerings include chef-crafted egg bowls, warm house made pastries 
and locally-sourced grains and proteins. Beverage selections include fresh-squeezed orange juice and Stance Coffee 
which is directly sourced from the farmers and helps families harvest a better future. Omni’s Morning Table is flexible 
nourishment beyond the buffet, made for your enjoyment in our restaurant or for your convenience On The Go.

RISE ‘N’ SHINE
Southern City Breakfast*  18
poached, fried or scrambled eggs / applewood smoked 
bacon or country sausage / skillet breakfast potatoes or 
stone-ground grits / toast or country biscuit

Marietta Street Omelet   18
choice of:  peppers / chopped bacon / ham /onions 
tomatoes / mushrooms / garden spinach 
goat cheese / cheddar cheese 
skillet breakfast potatoes or stone-ground grits

Smoked Salmon Benedict*  21
two soft-poached eggs / smoked salmon 
garden spinach / hollandaise sauce / english muffin 
skillet breakfast potatoes or stone-ground grits

Farmer’s Market Breakfast Bowl    16
tofu scramble / roasted potato medley / quinoa 
wild mushrooms / baby kale / garden avocado 
marinated tomatoes

Broken Yolk Sandwich*  16
pan-fried egg / applewood smoked bacon 
farmhouse cheddar / tomato jam / challah bread 
skillet breakfast potatoes or stone-ground grits

Avocado Toast  12
toasted artisan multi-grain bread / avocado mash 
roasted tomatoes / shaved radish / cotija 
crispy arugula 
add farm-fresh egg any style*  4

INDULGE
Buttermilk Pancakes  16	 Bananas Foster French Toast  16	 Belgian Waffle  16
seasonal berry compote	 flambéed bananas	 stewed georgia peaches 
powdered sugar	 candied georgia pecans	 fresh cream

FROM THE ATL CNN 
BAKEHOUSE
House Donuts, Seasonally Inspired  6

Toast or English Muffin  5

Toasted NY Bagel with Cream Cheese  7

Buttermilk Biscuits or 
Freshly Baked Muffin  6

Gluten-Free Bakeries   8

FIXINS
Single Farm-Fresh Egg*   4

Country Pork Sausage  6

Chicken Apple Sausage  6

Applewood Smoked Bacon   6

Canadian Bacon   7

Skillet Breakfast Potatoes   6

HOT BEVERAGES
Freshly Brewed Stance Regular or Decaf Coffee  5

Espresso or Cappuccino  6

Café Latte  6

Numi Tea  5

GRAINS, FRUIT & 
YOGURT
Farmer’s Market Seasonal Fruit   12
seasonal melons & berries / maple yogurt dip

Yogurt Parfait   10
greek yogurt / orange blossom honey 
farm-fresh berries / chia & flax granola

Steel-Cut Oatmeal   10
brown sugar / raisins / candied pecans / milk

Assorted Gluten-Free Cereals   9
Logan Turnpike Mill Stone-Ground Grits   8
cheddar / tomato / scallions

MORNING JUICES 
& REFRESHMENTS
Freshly Squeezed Juice  6
orange or grapefruit

Chilled Juice  4
apple, cranberry or tomato

Peaches ‘n Cream Smoothie  9
georgia peaches / local pecan milk 
fresh ginger / bananas

Milk  4
whole, 2%, skim, almond or soy

Crafted Bloody Mary  12
Seasonal Mimosa  10

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Maximum of three individual checks per party. A 20% service charge will be added to parties of six or more.

 Gluten-Free       Vegan


