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Omelets 
Grilled Shrimp tomato, asparagus, Hass  

avocado, Swiss cheese, hash browns, toast 17.5 

Egg White spinach, mushroom, tomato & goat 

cheese, toast, greens and lemon [350 cal.]  17 

Ham, Cheddar & Chili smoked ham, white  

cheddar, roasted Anaheim chilies, hash browns, 

toast   16 

Portobello mushroom, roast tomato, house  

bacon, Jack cheese, hash browns, toast   16.5

*Egg Whites or “Better ‘n eggs” also available 

 
 

Gluten free modifications available upon request. 
If you regarding food allergies, please alert your prior to 

ordering. 

Consuming raw or undercooked poultry, seafood, shellfish or   

eggs may your risk   of foodborne illnesses.  

An charge will be added to parties of 8 or more 

Orange, Grapefruit, Apple, Tomato Juices   4.5 

Banana-Berry “Power Smoothie”   8

 

Beverages 

Buffets (Buffets include Juice & Coffee) 

Good Start Buffet Steel cut oatmeal, cold cereal, house made 

granola, fruit, Greek yogurt, breakfast breads and pastries   19 

All American Buffet the Good Start Buffet plus omelets and 

Belgian waffles made to  order, smoked salmon and a selec-

tion of breakfast entrées   26 

Sides 
   Seasonal Berries   9 

   Seasonal Fruit Plate Greek vanilla yogurt [350 cal.]  15  
   Berry Yogurt Parfait low-fat yogurt, house almond           

 granola [425 cal.] 10 

  Steel Cut Oatmeal raisins, brown sugar, bananas,  

strawberries [350 cal.]  12.5 

   Selection of Cereals sliced bananas and               

 strawberries with choice of milk  8.5 

Breakfast Meats smoked ham, house bacon, pork   

sausage or chicken sausage  5 

   Toast, Bagel or Muffin  4 

= house favorite 

 

 

Sunrise Cocktails 

Modern Classics 
All American three eggs, browns, choice ham, house  

bacon or and toast, or muffin (Coffee and Juice is 

Included)  20 

          Cinnamon Brioche French Toast whipped date 

butter, Whistle Pig barrel aged maple syrup,  

seasonal berry compote 16

         “Di Stefano” Ricotta Pancakes meyer lemon butter, 

seasonal berry compote 

Crab Benedict two poached eggs, Sriracha 

muffin, crisp hash browns  18 

Chicken Hash & Eggs chicken hash, two eggs, whole grain  

mustard hollandaise, toast 16.5 

Steak & Eggs flat iron steak, two eggs, hash browns, toast,    

bagel or muffin  20  

           Avocado Baguette heirloom tomato, ricotta,  

poached egg, avocado mash  

Breakfast Burrito eggs, crispy tater tots, black beans,  

avocado, roasted poblano, cotija with salsa roja 16 

           Bánh Mi Bagel chive cream cheese, poached egg,  

avocado, nueske bacon, shaved jalapeño, cilantro, pickled   

carrot and daikon, served with hash browns  16 

Breakfast Bowls 
 Health Boosting House Bowls 

            Acai Bowl: house granola, seasonal berries, ba-
nana, mango, toasted coconut  12 

            Protein Bowl:  quinoa, english peas, charred 
corn, shitake mushroom, arugula, poached egg 17 

            Farmer’s Bowl: Farro Grain, blistered cherry to-
matoes, edamame, avocado, spinach, fried egg 17 

*ask your server for our Paleo Bowl option 

add a bloody mary or mimosa to any  

breakfast entrée   10 


