
 
 

BREAKFAST MENU 
Complimentary, for the  delight of our overnight guests.  

Fresh, cooked to order at a private table and at the time you desire. 
Reservations for private breakfast parties are available-inquire with our staff if interested 

 
Main Dishes: 

Eggs, cooked exactly the way you like them 
Omelettes: choose fresh mushrooms, caramelized onions, bacon, sausage, ham, peppers, tomatoes, 

 Pico de Gallo, artichokes, jalapenos, fresh cilantro, Swiss, American and cheddar cheeses.  
French Toast made with Sour Dough Baguette style bread 

Pancakes 
Classic Eggs Benedict 

Migas: Onions, jalapeno and fresh cilantro scrambled in eggs, served atop tri colored fried tortilla strips with 
melted cheese and picante 

Belgium Waffles topped with Maple Syrup, fresh whipped cream and diced strawberries 
Breakfast Burritos 

Side Dishes 
Crispy hash browns   Hickory smoked bacon   Sausage patties   Smoked Virginia ham 

Oatmeal   Grits   Fresh fruit plate    
 

Breads 
Toast:  White, Wheat or Rye 

Bagels   English muffins   Buttermilk Biscuits with homemade gravy   Croissants 
 

Beverages 
Coffee (regular and decaffeinated) flavored hot teas, hot chocolate, and sodas 

 
Juices 

Orange          V-8       apple       cranberry        grapefruit 
 

Use your imagination! If you do not see what you would like simply tell us  
and we will create something else for you! 
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