
House Specialty Eggs Benedicts 
EGGS BENEDICT PARISIENNE  Poached Eggs, House-Smoked Pork Belly, Hollandaise, English Muffin  26

EGGS BENEDICT NORWEGIAN Smoked Salmon, Poached Egg, Dill Hollandaise, English Muffin  27

EGGS BENEDICT  FLORENTINE  Poached Egg, Spinach, Dill Hollandaise, English Muffin  25

Sweets
PA S T R I E S     7

Croissant, Almond Croissant, Chocolate Croissant, Cinammon Roule, Blueberry Muffins, Jelly Donuts, Nutella Donuts

PA S T RY  B A S K E T  Blueberry Muffin, Jelly Donut, Croissant 17

S U N R I S E  B O W L  House-Made Granola, Greek Yogurt, Strawberries, Blueberries, Banana & Honey  16

F R E NC H  T OA S T  Croissant Bread Pudding Pain Perdu, Orange Crème Anglaise  22

WA F F L E  Choice Of: Strawberries & Blueberries or Banana, House-Made Chocolate Noisette & Hazlenut Crunch  22

Entrées
E G G S  A N Y  S T Y L E    19

 Choice Of: Sourdough Pullman, Everything/Plain Bagel, Whole Grain, English Muffin   
Add  Bacon 4 ,  Pork Sausage 4 ,  Chicken/Apple Sausage 6 ,  Smoked Salmon 8 ,  House-Smoked Pork Belly 8

S A N DW I C H  AU  P E T I T  D É J E U N E R  Croissant, Bistro Ham, Mornay, Gruyere 14

S A L M O N  P L AT E  Smoked Salmon, Cream Cheese, Caper Berries, Tomato, Cucumber, Onions, Everything Bagel   25

AVO C A D O  T OA S T  Oopal Basil, Ponzu, Scallion, Red Chili, Sunny Side Up Egg, Salad, Sourdough  25

O M E L E T T E  AU X  F I N E S  H E R B E S  Goat Cheese, Mixed Green Salad  21

E G G  W H I T E  O M E L E T T E  Goat Cheese, Fine Herbs, Mixed Green Salad  22

C R O Q U E  M O N S I E U R  Ham, Comte, Bechamel, Sourdough  25

C R O Q U E  M A DA M E  Ham, Comte, Bechamel, Fried Egg, Sourdough  26

S T E A K  &  E G G S  Bistro Filet, Eggs Any Style Crushed Pee-Wee Potatoes 33

B AC O N . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.00

CHICKEN APPLE SAUSAGE . .  .  .  .  .  . 10.00

S M O K E D  S A L M O N . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.00

7 - G R A I N  T OA S T . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.00

S O U R D O U G H  T OA S T . .  .  .  .  .  .  .  .  .  .  .  .  . 6.00

B AG E L  &  C R E A M  C H E E S E . .  .  .  .  .  . 9.00

AVO C A D O . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.00

CRUSHED HERB POTATOES. .  .  .  .  .  .  . 6.00

B R E A K F A S T  B R E A K F A S T

Sides

The Continental
La Grande  26

Choice of Fruit Juice:
Orange or Grapefruit

Coffee or Tea:
freshly brewed drip coffee or hot tea

Sunrise Bowl or Pastry Basket:
Greek Yogurt, Granola, Strawberries, Blueberries, Banana, 

Honey or Assortment of Bakery Goods

Le Petit  18
Choice of Fruit Juice:
Orange or Grapefruit

Coffee or Tea:
freshly brewed drip coffee or hot tea

Mixed Fruit

Choice of Pastry

The American 36
Two Eggs Any Style

 Choice Of: Bacon, Pork Sausage or Chicken Apple Sausage
 Choice Of: Sourdough Pullman, Everything/Plain Bagel, 7-Grain Toast, English Muffin   

Coffee or Tea
Orange Juice or Grapefruit Juice

Mixed Fruit



Culinary Director: Brando DeOliveira | General Manager: Carlo Fusco | Executive Chef: George Rallis

Cafétéria Hot 
D R I P  C O F F E E  La Colombe. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

E S P R E S S O  La Colombe .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.95

A M E R I C A NO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

C A P P U C C I NO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

L AT T E . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.5
add:  hazelnut,  caramel,  vanilla or mocha .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   + $0.5

M AT C H A  L AT T E  also available iced .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.5

C H A I  L AT T E  also available iced .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.5

H O T  T E A  Plain T.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6
choice of:  sencha green | mint | english breakfast|  earl grey darjeeling royal | lemon ginger decaf  | chamomile

Cafétéria Cold
I C E D  T E A  Plain T. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6
pure black or decaf lemon ginger mint

C O L D  B R E W  I C E D  C O F F E E  La Colombe. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.5

I C E D  L AT T E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.5
add:  hazelnut,  caramel,  vanilla or mocha .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . + $0.5

M I N T  L E M O N A D E  home-made.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.5

MATCHA & COCONUT LEMONADE home-made .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.5

C U C U M B E R  L E M O N A D E  home-made. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.5

P E AC H  KO M B U C H A  Aqua ViTea.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.5

Home Made Pressed Juices
F R E S H  O R A NG E  J U I C E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 

S U P E R  G R E E N  green apple,  cucumber, celery,  kale,  spinach. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 

P I C K  M E  U P  beet,  ginger,  green apple,  pineapple,  yuzu, honey. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

D E T OX  turmeric,  mango, pineapple,  lemon, honey, ginger.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Craft Cocktails
M I M O S A  Fresh Orange Juice, Sparkling Crémant Brut	 17

B E L L I N I  Savannah Peaches, Sparkling Crémant Brut	 17

B L O O DY  M A RY  Vodka, Tomato, Citrus, Spices	 19

PA R I S  7 5  Citadelle Gin, Yuzu, Lemon, Orange Water, Crémant Brut	 19 

E S P R E S S O  M A R T I N I *  Vodka, Vanilla,  Dandelion, Fresh Espresso, Chocolate,  Hazelnut Dust	 2 0

K Y R  R O YA L E  F R A M B O I S E  Champagne Brut Tradition, Trimbach Liqueur De Framboise	 2 9

Non Alcoholic Aperitifs
LY R E ’ S  Orange, Rhubarb, Elderf lower	 11

G H I A  Yuzu, Rosemary, Gentian, Lime, Salt	 13

T H E  O R C H A R D  Yuzu, Roses, Grapefruit, Tonic	 12

C H E R RY  M I N T  S O U R  Fresh Lemonade, Amarena Cherry Syrup, Mint	 13

*contains nuts


