
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 the chef-crafted egg scramble, 
Cocorico 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.

GRAIN, CEREAL & SEED

HA ZELNUT GR ANOL A  13

HIGH FIBER CERE AL  13
Dried goji & mulberries

CHOCOL ATE HA ZELNUT MILK  
CHIA PUDDING  10
Strawberries / balsamic / mint

STEEL- CUT OATS  9
Vermont maple syrup / roasted banana 
farmhouse butter

FRUIT & DAIRY

ALMOND MILK & DATE SMOOTHIE  9
Latte tapioca

GR ANOL A & YOGURT  9
Marinated fruit / pumpkin seed brittle

THIS MORNING’S FRUIT  12
Today’s preparation

SWEET

LEMON RICOT TA  
BUT TERMILK PANCAKES  17
Almond butter / Vermont maple syrup

CRUNCHY FRENCH TOAST  18
Banana / house made peanut butter syrup

BAKED APPLE PANCAKE  19
Cinnamon butter / whipped goat cheese

DRINK

CHILLED JUICE
Fresh orange or fresh grapefruit 6
Tomato, apple, cranberry or v8 5

MILK  5
2%, skim, chocolate, soy or almond

SODA  4
Coke, Diet Coke or Sprite

STANCE COFFEE  5

SELECTION OF TE A  5

CAPPUCCINO OR L AT TE  6
Add extra shot 3

ESPRESSO  5

EGG

SMOKED SHORT RIB HASH*  22
Yellow potatoes / fried eggs / Calabrian chili aioli

KESTR A BRE AKFAST *  22
Two eggs your way / crispy potato / thick bacon, 
maple sausage or country ham / toast / jam

BRE AKFAST BUN*  15
Fried egg / cheddar cheese / spicy sausage, 
country ham or thick bacon

OMELET *  21
Triple crème cheese / local forage 
confit tomatoes / arugula blossoms

SE APORT SCR AMBLE*  22
Local crab / roasted mushrooms 
roasted vine tomatoes / baby kale salad

TOAST

AVOCADO  16
Espelette / sprouts / semolina bread

NEW YORK BAGEL  
& SMOKED SALMON  22
Cream cheese / tomato / red onion 
capers / sprouts

ADD BROWN EGG*  3

SIDE

BLUEBERRY & MAPLE  
PORK SAUSAGE PAT T Y  6

THICK SMOKED BACON  8

MAPLE PORK OR  
CHICKEN SAUSAGE  6

COUNTRY HAM  6

BROWN EGGS*  6

CRISPY POTATOES  4

THICK TOAST / JAM / BUT TER  6

COCORICO BOUL ANGERIE BASKET  12
This morning’s creation / jam / butter

An 18% service charge will be added to all parties of 6 or more. 

*Consuming raw or undercooked meats / poultry / seafood 

shellfish or eggs may increase your risk of foodborne illness. 

Please inform your server if you or anybody in your party  

has a food allergy.
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