
Daily 6:30 a.m. - 11 a.m.

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 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

Early Risers
FRUIT & BERRIES    10

seasonal selection / melon / berries / grapes

CHEFS DAILY SMOOTHIE OR JUICE    8
ask server about today’s creation

STEEL-CUT OATMEAL    10
brown sugar / candied pecans / dried fruit

WARM BAKER’S BASKET  18
buttermilk biscuit / blueberry scone / chocolate croissant 

sweet ricotta / berry jam

GREEK YOGURT    13
vanilla yogurt / berry compote / cocoa nib / espresso granola / lavender honey

Morning Standards
HHI BREAKFAST*  18

two eggs any style / choice of  meat / breakfast potatoes / toast

BREAKFAST WRAP*  16
scrambled egg / applewood-smoked bacon / tomato salsa 

 cheddar cheese / breakfast potatoes

OCEAN AVENUE OMELET*  19
breakfast potatoes / toast / choice of  onion, peppers, tomato, 

mushrooms, applewood-smoked bacon, sausage, crab, ham, cheddar, 
swiss, feta or goat cheese

Southern Satisfaction
LOWCOUNTRY LOADED GRITS*    21

pimento cheese grits / poached eggs / cajun shrimp 
 scallion / applewood-smoked bacon / toast

SAUSAGE GRAVY AND BISCUITS*  20
two fried eggs / warm buttermilk biscuits / cheddar cheese 

 maple pork sausage gravy / breakfast potatoes

HASH-N-EGGS*    19
house corned beef  / potato / smoked onion / fried eggs 

 crispy leeks / poblano aioli / toast

SOUTHERN SKILLET*    20
braised short rib / two fried eggs / breakfast potatoes  

 roasted peppers / cheddar cheese / maple sriracha / mayo / toast

HH PRIME STEAK & EGGS*    29
prime flat iron steak / scrambled egg / charred corn / green tomato 

pico / breakfast potatoes / chimichurri / toast

WARM CRAB AND AVOCADO TOAST*  21
lump crab / avocado mousse / heirloom tomato / sprouted wheat 
smoked benne seed / radish / hard-boiled eggs / seasonal melon

WARM QUINOA BOWL    15
squash / roasted peppers / potato / spinach / vegan sausage

Griddled Favorites
choice of  pork sausage link, blueberry & maple sausage patty,  
chicken apple sausage links, applewood-smoked bacon or ham

BELGIAN WAFFLE  17
macerated berries / vermont maple syrup

BUTTERMILK PANCAKES  17
warm banana / coconut caramel / cocoa nibs / vermont maple syrup

The Benedict Corner
THE CLASSIC BENNY* ​​​  19

poached eggs / canadian bacon / english muffin / hollandaise

THE COLIGNY BENNY* ​​​  22
poached eggs / sautéed spinach / warm crabmeat  

 sun-dried tomato pesto / english muffin / hollandaise

THE MAY RIVER BENNY* ​​  21
poached egg / bourbon cured salmon / arugula / caper aioli 

 english muffin / hollandaise

THE PALMETTO BENNY*  20
poached eggs / grilled green tomato / pimento cheese  

applewood-smoked bacon / buttermilk biscuit / hollandaise

Sides
CREAMY CHEDDAR GRITS  8

MAPLE PORK SAUSAGE LINKS  7

WHITE, WHEAT OR RYE TOAST  5

CHICKEN APPLE SAUSAGE LINKS  7

APPLEWOOD-SMOKED BACON  7

BLUEBERRY & MAPLE SAUSAGE PATTY  7

TOASTED BAGEL & CREAM CHEESE   6

Beverages
COFFEE

small pot  8    large pot  11

HOT TEA  6
assortment

SALTED CARAMEL HOT CHOCOLATE  6

MILK OR SODA  5

JUICE  5
fresh orange, cranberry, pineapple or tomato

48221

gluten friendly bread available upon request
  gluten-friendly    vegan    contains nuts/peanuts    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.

a 20% service charge will be added for parties of  6 or more.




