THE NIORNING TABLE

omni hotels & resorts cares about providing a healthy and nourishing morning meal. carefully selected fo
accommodate modern eating lifestyles, signature offerings include chef-crafted egg bowls, warm housemade
pastries and locally sourced grains and protfeins. beverage selections include fresh-squeezed orange juice and coffee
which is direcfly 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.

HEALTHY START

ACAIBOWL h
steel-cut oafs, banana, almond milk,
marcona almonds

AVOCADO TOAST*
guacamole, cotija cheese, fomato,
poached egg, cilantro

EGG WHITE SCRAMBLE BOWL
sweet potato, fomato, quinoa, spinach,
mushrooms, green onion, peppers, goat cheese

TOFU SCRAMBLE BOWL

firmtofu, onion, spinach, sweet potato,
Peppers, mushrooms, oven fomato,
salsa roja, corn forfillas

SPECIALTES

HUEVOS RANCHEROS*

€ggs over-easy, crispy cornforfilla,

pork carnitas, refried beans, jack & cheddar,
ranchero sauce, smashed avocado

RANCHO WRAP*

scrambled eggs, pofato, peppers,

onions, pork carnitas, chili verde,

cheddar & jack, salsa roja, smashed avocado,
softflour forfilla, refried beans

EGGS BENEDICT*
eggs, hollandaise sauce, rancho potatoes

SMOKED SALMON
cream cheese, fomato, capers,
red onion, foasted bagel

STEAK AND EGGS*
grilled ny steak, two eggs any style,
rancho potatoes, oven fomato, foast

THREE-EGG OMELET
fillings: applewood-smoked bacon, ham,

pork carnifas, smoked salmon, mushrooms, spinach, fomatoes, bell peppers,
onions, green onions, soyrizo, goat cheese, jack cheese, cheddar cheese

FRESH FRUT

ALMOND CLUSTER PARFAIT N
toasted almonds, greek yogurt, fresh berries, granola

FRUIT PLATE
add coftage cheese 3

MIXED FRESH BERRIES
CHILLED SEASONAL MELON

ScicS

BREAKFAST POTATOES, CHOICE OF TOAST,
APPLEWOOD-SMOKED BACON OR BREAKFAST SAUSAGE

ONE FARM EGG ANY STYLE™
TWO FARM EGGS ANY STYLE®

FRON THE BAKE SHOP

TOAST OR ENGLISH MUFFIN

BASKET OF MORNING PASTRIES
muffin, croissant, danish

WARM JUMBO CINNAMON ROLL
housemade, fondant glaze
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RONED & GRDDLED

BRIOCHE FRENCH TOAST 21
fresh berries, maple syrup

BELGIAN WAFFLE 20
whipped cream, berries, whipped butter,

maple syrup

BUTTERMILK PANCAKES n 20

blueberry, chocolate chip or pecan,
powdered sugar, maple syrup

BREAKFAST NEATS

APPLEWOOD-SMOKED BACON 10

COUNTRY-STYLE SAUSAGE LINKS 10

CHICKEN APPLE SAUSAGE LINKS 10

BLUEBERRY & MAPLE SAUSAGE PATTIES 10

HONEY SMOKED HAM 10
CEREALS

CEREAL 9

frosted flakes, corn flakes, rice krispies,
froot loops, cheerios

GLUTEN-FRIENDLY CEREAL 9f 9
ORGANIC STEEL-CUT OATMEAL 13
brown sugar, raisins

add fresh seasonal berries 4

HAND-MIXED GRANOLA 9

VIORNNG JUCES & REFRESHVENTS

CHILLED JUICE 8
apple, orange, grapefruit, fomato or cranberry

MILK 6
2%, skim or chocolate

VANILLA DATE SMOOTHIE 14
BLOODY MARY 13
MIMOSA 12
SODA 5

BREVVED FAVORITES

COFFEE 7
HOT TEA ASSORTMENT 7
CAPPUCCINO OR LATTE )
ESPRESSO 8
BRANDINI TOFFEE HOT CHOCOLATE 9

gluten-friendly bread available upon request

af gluten-friendly V9vegan
N contains nuts/peanuts  df 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 fo parties of 6 or more.





