N e

BREAKFAST
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Three eggs with a savory combination of black olives, spinach, onion,
/ feta cheese, roasted tomatoes and oregano. English muffin and your

choice of breakfast potatoes or fruit

Three slices of thick french toast crusted in our decadent cinnamon
sugar, griddled until crunchified and topped with butter cream sauce
and powder sugar.

English muffin halves topped with pot roast and bernaise sauce. Served
] with your choice of side.
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‘ Red onion, yellow squash, green and yellow pepper, mushrooms,

mazzarelln and cheaddar

LUNCH

Multigrain tortilla with deep fried seasoned chickpeas, cucumber, red
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peppers, celery, avocado, carrots, lettuce, feta cheese and chipotle ranch
Served with your choice of side.

Grilled chicken breast, artichoke hearts, spinach, roasted red peppers and

fresh mozzarella on a grilled ciabatta roll with pesto aioli.

Raw sushi grade Ahi tuna on a bed of greens with diced mango, edamame,

sesame seeds and sesame vinaigrette.

Thin sliced roast beef on a toasted baguette served with warm au jus and )

your choice of side.
Add Mozzarella

Add Sauteed Mushrooms

SPECIALTY BEVERAGES

Vodka, mint simple syrup, fresh lime, mint leaves, cranberry juice,
topped with a splash of pomegranate and champagne

Brut champagne with peach puree and peach schnapps

Raspberry vodka, moscato, mango nectar and splash of champagne
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