
​Prix Fixe Menu (Entree, Sides, Buffet) - $23​
​Buffet Only - $15​

​(V = vegetarian, VN = vegan, GF = gluten free)​

​Buffet​
​Scones, fresh fruit, yogurt parfait, overnight oats (GF, VN), smoothie (GF, VN), coffee, tea,​

​juice​

​Entrees​
​Buttermilk Waffle:​​Topped with fresh berries, whipped​​cream, and powdered sugar (V)​

​Banana French Toast w/ Berry Compote:​​Artisanal bread​​soaked in banana custard and​
​griddled, dusted w/ cocoa & cinnamon, topped w/ homemade berry compote (VN)​

​Savory Breakfast Tart:​​Puffed pastry base with pesto,​​mozzarella, tomatoes, and topped with​
​a poached egg (V)​

​Red Lentil Cakes:​​over wilted spinach and topped with​​a lemon tahini drizzle. Served with a​
​cucumber, tomato, & lettuce salad. (VN, GF)​

​- Add two eggs, any style​

​Breakfast Burritos and Bowls (filling of choice with 2 eggs or a lentil cake)​​(GF avail)​
​●​ ​Meat:​​Chorizo, potatoes, onions, peppers, beans, scrambled​​eggs, cheddar cheese and​

​side of salsa​
​●​ ​Vegan:​​Tofu, sweet potatoes, onions, peppers, spinach,​​corn, beans, side of salsa (VN)​

​Huevos Rancheros:​​Two corn tortillas, refried beans,​​eggs, salsa and cheddar (V, GF)​

​Eggs Benedict​​Two poached eggs, English muffin, and​​Hollandaise sauce (GF avail)​
​●​ ​Traditional:​​Canadian Bacon​
​●​ ​Florentine:​​Spinach (V)​

​Scrambles​​(GF)​
​●​ ​Veggie:​​2 eggs w/ spinach, onions, bell peppers, mushrooms​​and cheddar cheese (V)​
​●​ ​Tofu:​​Tofu scrambled with sauteed spinach, onions,​​bell peppers and mushrooms (VN)​

​All-American Breakfast:​​Two eggs to order, meat of​​choice, and toast (GF avail)​
​Sides​

​pancakes, bacon, sausage, chicken sausage,​
​plant-based sausage, home fries​

​wheat toast, white toast, English muffin​

​Cocktails​
​Bloody Mary or Mimosa - $9​

​***Gluten free bread, tortillas, and pancakes available on request***​


