
M ENU  L EGEND   

Vegan 

Vegetarian 

Dairy free 

Gluten *the resort can not guarantee the total absence of allergens 

All prices and menus are subject to change without notice 
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EGGS BENNY 

toasted english muffin, ham, 
2 poached eggs,  

topped with hollandaise,  
breakfast potato 

$19  

 GREEK YOGURT BOWL  

house made granola, honey, fresh fruit  
$12 

PANCAKES  

3 of our signature pancakes  
topped with maple syrup 

choice of bacon, ham or sausage 
$19   

CHEESE OMELET  
3 egg omelet, aged cheddar cheese, 

breakfast potatoes, toast  
$16 

Add lobster $10 ADD MUSHROOMS $5 

AVOCADO TOAST 
sourdough bread, pesto, fresh avocado,  

tomato & feta cheese  
$18 

FISH CAKES & EGGS   

two fish cakes, two eggs,  
chow chow & baked beans 

$17 

 BENNY BOWL 

hashbrowns, cheese 
caramelized onions with bacon, ham,  

sausage or mushroom  
2 poached eggs, topped with hollandaise 

$19  

EGGS FLORENTINE 

toasted english muffin, spinach,2 poached eggs,  
topped with hollandaise, breakfast potato  

$19  

Breakfast Classics 
THE CLASSIC 

2 farm fresh eggs, breakfast potatoes,  
choice of bacon, grilled ham or sausage links, 

with toast  
$15 

Benedicts  

 

FRUIT PLATE  
fresh seasonal berries & sliced melon  

$12 

BAGEL & CREAM CHEESE 

cinnamon raisin or everything bagel, toasted  

with choice of plain or herb  

& garlic cream cheese  

 $7 

Morning Favorites  


