
Breakfast

36629

B E V E R A G E S
Stance Medium  
Brewed Coffee 5

Numi Hot Tea 4
assorted

Cappuccino 6

Hot Chocolate 5
whipped cream | marshmallows

Milk 3.5
2%, skim or chocolate

Chilled Juice 4
fresh orange, fresh grapefruit, 
tomato, apple, cranberry or 
pineapple

Soda 4

Bloody Mary 12

Mimosa 12

B R E A K F A S T  B A S I C S
Crab Cake Benedict* 16
two jumbo lump crab cakes | poached eggs 
chipotle hollandaise sauce | hash browns

Classic Eggs Benedict*​ ​   14
poached eggs | hollandaise sauce 
toasted english muffin | canadian bacon | hash browns

Three-Egg Omelet* 15
fillings: swiss, cheddar, crumbled bacon, ham, mushrooms, 
spinach, tomatoes, bell peppers, onion | choice of toast  
hash browns

Chilaquiles​ ​  13
fresh tortilla chips | scrambled eggs | ranchero sauce 
queso fresco | smashed avocado

Breakfast Chile Relleno​ ​  14
scrambled eggs | applewood-smoked bacon 
black bean purée | ranchero sauce | queso fresco

Switchgrass Breakfast Tacos* 15
three tacos | marinated skirt steak | scrambled eggs 
queso fresco

Crunchy Cinnamon Roll French Toast​ ​  14
tres leches caramel | seasonal berries | whipped cream

Avocado Toastado Stack*​ ​ ​ ​  12
eggs any style | black bean purée | ranchero sauce | queso fresco

Breakfast Croissant Sammie* 14
eggs any style | choice of meat | choice of cheese

Crispy Pork Belly & Eggs*​ ​  18
maple-glazed | smoked cheddar grits | chipotle hollandaise

Smoked Salmon* 15
cold-smoked alaskan coho salmon | traditional condiments 
toasted bagel | cream cheese

Steak & Eggs* 18
marinated skirt steak | two eggs any style 
hash browns

Buttermilk Pancakes​ ​  12
three buttermilk pancakes | whipped butter | maple syrup 
sliced banana or strawberries

Belgian Waffle​ ​  12
whipped cream | berries | maple syrup

Parfait​ ​  9
fresh berries | yogurt | granola

E G G  S E L E C T I O N S
with hash browns, choice of toast and  
applewood-smoked bacon or sausage

One Farm Egg* 11
any style

Two Farm Eggs* 13
any style Gluten-friendly bread available upon request.

 ​​gluten-friendly    ​​vegan    ​ ​vegetarian    ​ ​dairy-free

*Consuming raw or undercooked meats / poultry / seafood 
shellfish or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergy.

18% service charge included for 6 or more guests.

B R E A K F A S T  B U F F E T  23

C E R E A L S
Cereal 5
choose from assortment

Hand-Mixed Granola 5

Gluten-Friendly Cereal​ ​  5

Organic Steel-Cut Oatmeal​ ​  9
brown sugar | raisins | seasonal berries

B A K E S H O P
Toast or English Muffin 4

Bagel with Cream Cheese 4

Banana Bread 4
one slice

Gluten-Friendly English Muffin​ ​  5
gluten, wheat, dairy and soy-free

L I G H T E R  C H O I C E S 
Fruit Plate 6
Half Grapefruit 5

Chilled Seasonal Fruit 9
add cottage cheese  7

B R E A K F A S T  M E AT S
Applewood-Smoked Bacon 5

Honey Smoked Ham 5

Old-Style Country Sausage 5






