
 

 

BREAKFAST 

 

COLD OFFERINGS 
 

SMOKED SALMON PLATTER 19 
red onion, egg whites, egg yolks, capers, bagel 

 

AVOCADO TOAST* 19 
marinated cherry tomatoes, country bread, pickled red onions, fried egg 

 

FRUIT PLATTER   14 
seasonal sliced fruit, berries 

 

ROYAL BREAD BASKET 16 
baker’s choice of daily breads, jams, and butter 

 

ROYAL PARFAIT 14 
seasonal berries compote   gf 

 

IRON & GRIDDLE 
 

TRADITIONAL PANCAKES 15 
powder sugar, maple syrup 

add: bananas, blueberries, strawberries, or chocolate chips 2 
 

BANANAS FOSTER STUFFED FRENCH TOAST 15 
nutella, bananas, bacon, spiced nuts   n 

 

RIB ROOM WAFFLE 15 
fresh warm waffle, lemon mascarpone, bourbon maple syrup 

 

 

RIB ROOM SIGNATURES 
 

CRAWFISH BREAKFAST QUESADILLA 23 
crawfish, eggs, cajun trinity, louisiana cheddar 

 

CROQUE ROYAL  23 
artisan sourdough, bechamel, dijonnaise, rib room prime rib debris, sunny side up egg 

 

TRADITIONAL EGGS BENEDICT* 21 
poached egg, english muffin, canadian bacon, hollandaise 

 

CRAB CAKE EGGS BENEDICT* 29 
poached egg, sauteed spinach, tomato, creole mustard hollandaise 

 

RIB ROOM OMELET  22 
prime rib debris, caramelized onions, smoked gouda,  

horseradish sauce, rib room breakfast potatoes   gf 
 

ALL AMERICAN* 19 
two eggs your way, rib room potatoes 

 choice of; bacon, pork sausage, turkey sausage or andouille sausage 
choice of bread; white, wheat, rye, sourdough, or gluten free   gf 

 

SIDES 
 

LOUISIANA CHEDDAR GRITS   9 
RIB ROOM BREAKFAST POTATOES  9 

SEASONAL FRUIT CUP   12 
BACON | ANDOUILLE SAUSAGE | SAUSAGE LINK | TURKEY LINK  8 

GREEK YOGURT  9 
ASSORTED CEREAL  9 

 
 

gf – Gluten Friendly (not Gluten Free), vg – Vegan, n – Contains Nuts/Peanuts (nut listed) 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Please notify us of any food allergy. 
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