BREAKFAST

Eye Openers 6.
Shade Bloody Mary Greyhound Mojito Mimosa Morning Margarita
Zinc Pink Gloria Ferrer “Blanc de Noir” Sparkling Wine Beaulieu Vineyards Chardonnay

()

Yogurt Berry Parfait 9.
served with vanilla yogurt, fresh berries, and toasted granola
Room Service
6:30 am-11:30 am  An Array of Seasonal Fruits and Berries 9.
Daily  served with vanilla yogurt

Terrace  Shade Breakfast Sandwich 10.
Lounge  scrambled eggs, applewood smoked bacon, and avocado with melted cheddar cheese
In Room  on a fresh baked croissant served with country potatoes

Bagels and Lox 10.
fresh toasted bagel [plain or onion], Nova Scotia smoked salmon, capers, sliced Bermuda onions,
sliced vine-ripened tomatoes, and chive cream cheese served on the side

Free Range Eggs 9.
two free range eggs cooked any style served with country potatoes, a choice of toast,
and a choice of applewood smoked bacon, sausage links, or smoked ham

Irish Steel-Cut Oatmeal 7.
topped with strawberries and bananas served with a side of brown sugar

Pancakes with Pecan Maple Butter 9.
buttermilk or blueberry served with a choice of applewood smoked bacon,
sausage links, or smoked ham

Eggs Manhattan 14.
a crab cake topped with spinach, two poached free range eggs, and
Benedictine hollandaise sauce served with country potatoes

Steak and Eggs 14.
grilled hanger steak and two free range eggs cooked any style
served with country potatoes and a choice of toast

Grand Marnier Brioche French Toast 9.
dipped in a Grand Marnier, orange zest, and vanilla egg batter served with fresh berries

Huevos Panzén 11.

two poached free range eggs atop toasted English muffins topped with guacamole and served
with country potatoes:

one layered with applewood smoked bacon, melted Monterey Jack cheese, and a salsa verde
one layered with sausage links, melted cheddar cheese, and a roasted tomato salsa

Shade Benedict 11.

an English muffin topped with smoked ham, two poached free range eggs,
Benedictine hollandaise sauce, and shaved truffles served with fresh asparagus

egg whites available upon request
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BREAKFAST

Create your own Omelette 9.

two free range eggs or egg whites with your choice of two items below,
served with country potatoes

[additional items .50]

® cheddar cheese applewood smoked bacon
Monterey Jack cheese smoked ham
Swiss cheese sausage links
Room Service goat cheese avocado
6:30 am-11:30 am caramelized onions tomatoes
Daily ~ mushrooms asparagus
broccoli red bell peppers

Terrace  spinach jalapefios

Lounge
In Room  The Ultimate Shade Breakfast [for two] 75.
free range eggs cooked any style
sausage links or applewood smoked bacon
country potatoes
fresh seasonal fruit and vanilla yogurt
Grand Marnier brioche French toast
bagels and lox
fresh baked croissant and jams

Lavazza coffee [regular or decaf] and assorted herbal teas
your choice of fresh squeezed juice [orange or grapefruit]
a bottle of Gloria Ferrer “Blanc de Noir” Sparkling Wine

Sides 3.

one free range egg country potatoes

applewood smoked bacon grilled asparagus

sausage links [pork or chicken apple] steamed spinach

smoked ham sautéed mushrooms

choice of toast [wheat, white, sourdough, rye] fresh seasonal fruit

bagel [plain or onion] cereal with milk

fresh baked croissant and jams [cheerios, honey nut cheerios,

vanilla yogurt cinnamon toast crunch, lucky charms, or total]

Fresh Squeezed Juices [orange or grapefruit] 4.
Cappuccino, Latte, or Espresso 4.

Beverages 3.

Soda [coke, diet coke, sprite, ginger ale, or root beer]
assorted herbal teas with clover honey and lemon
Lavazza 100% Arabica coffee [regular or decaf]

apple, tomato, or cranberry juice

milk [whole or non-fat]

Water [500 ml] 4.
FIJI Natural Artesian [still]
Voss [sparkling]
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