
BREAKFAST

THE MAIN DINING ROOM ALSO OFFERS THESE BREAKFAST DISHES AND SPECIALTIES BEYOND OUR BOUNTIFUL BUFFET

STARTERS  �
SLICED SEASONAL FRUIT PLATE    15
chef’s selection of seasonal and inspired fruits

STEEL-CUT OATMEAL   11
brown sugar / mixed dried fruit / vermont maple syrup

AÇAÍ BOWL    14
açaí / toasted coconut / banana / chia seeds / berries

OVERNIGHT OATS   11
blueberries / dried cranberries / walnuts / maple whipped buttermilk

CHIA PUDDING    9
cocoa / banana / coconut

1902 SMOOTHIE    9
blueberry / ginger / banana

TOAST  �
add 2 eggs your way* + 9

WHIPPED RICOTTA 16
bread shed sourdough / orange dill relish / avocado / smoked salmon

SMOKED SALMON* 16
everything bagel / capers / pickled red onion / cream cheese 
sliced eggs / lemon dill aioli

FAVA 15
bread shed rye / feta / basil / sweety drop peppers

AVOCADO 15
bread shed sourdough / crispy spiced chickpeas 
roasted tomato / pickled red onion

BEVERAGES  �
MEDIUM BLEND COFFEE 5

ESPRESSO 5

CAPPUCCINO 6

LATTE 6

ASSORTED HOT TEA 4

CHILLED JUICE 5

MILK 5

SODA 4

MAINS  �
MOUNT WASHINGTON BREAKFAST* 20
two eggs your way / maine potato / choice of toast / jam 
choice of applewood-smoked bacon or ham or country sausage links

PRESIDENTIAL RANGE OMELET* 20
three eggs / roasted tomatoes / cabot cheddar 
applewood-smoked bacon / toast / maine potato

CAROLYN’S BENEDICT* 31
butter-poached lobster / johnny cakes / soft eggs / saffron dill sauce

THE TRADITIONALIST BENEDICT* 24
english muffin / thick-sliced canadian bacon / soft eggs / hollandaise

BELGIAN WAFFLE 16
butter / vermont maple syrup

BRISKET HASH*   26
smoked brisket / poached eggs / maine potatoes / spinach  
sesame sumac aioli / caramelized onions / peppers

BLUEBERRY LEMON DUTCH BABY   15
maple ricotta / candied pecans

HUEVOS RANCHEROS*   26
fried egg / linguica / toasted corn tortilla / maine potatoes 
smoky salsa rojo pickled red onion / smashed beans / cilantro

SIDES  �
APPLEWOOD-SMOKED BACON   7

COUNTRY-STYLE SAUSAGE 7

BLUEBERRY & MAPLE SAUSAGE 7

CHICKEN APPLE SAUSAGE   7

TWO EGGS*   9

TOAST W/JAM & BUTTER 6

THE MORNING TABLE 
ADULTS 35  |  CHILDREN 18

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 housemade pastries and 

locally sourced grains and proteins. Beverage selections include orange juice and 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.

9.25

gluten-friendly bread available upon request

  gluten-friendly     vegan     contains nuts/peanuts

*consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.
please notify us of any food allergies.


