Starters

Domaine Chandon Mimosa
Brut Sparkling Wine and Fresh Orange Juice
12.00

Cambridge House Smoked Salmon
Toasted Bagel with Chive Cream Cheese, Sliced Tomatoes, Red Onions and Capers
12.00

McCann’s Irish Oatmeal
Brown Sugar with Toasted Pecans, Ground Cinnamon and Farm Fresh Milk
7.00

House-Made Granola
Farm Fresh Milk with Dried Fruits and Toasted Nuts
6.00

Entréees

Organic Mushroom Omelet
Sautéed Mushroom and White truffle Cheese
Served with choice of Toast
12.00

Buttermilk Pancakes
Vermont Maple Syrup and Seasonal Fruit
11.00

Belgian Waffle
Vermont Maple Syrup with Fresh Whipped Cream and Seasonal Fruit
11.00

Wine Country Breakfast
Two Eggs Any-Style with Breakfast Potatoes and Fresh Herbs
Served with choice of Applewood Smoked Bacon or Country Pork Sausage
10.00

Eggs Meritage
Poached Eggs on Grilled Vegetable Hash with Hollandaise,
Fresh Chives and Breakfast Potatoes Served with choice of Toast
12.00

Sides
Toast, Bagel , Crumpet or Pastry with Fresh Fruit Preserves and Sweet Cream Butter 4.00
Fresh Orange and Grapefruit Juice 3.50
Peerless Coffee or Numi Organic Tea 3.50
Clover Stornetta Whole, Low Fat or Skim Milk 3.00
Seasonal Melon and Fresh Berry Fruit Plate 8.00

Clover Stornetta Organic Yogurt 3.50
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