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SERVED DAILY 8AM-T0:30AM
PARTNERED WITH BIN 39 WINE BAR



VIENU

HANDHELDS

English Muffin

Over-medium egg, sausage patty, and cheddar cheese
served on an English muffin, hash brown

Power Up

Sliced turkey, Swiss cheese, tomato, and basil
served on multigrain bread, hash brown

Waffler

Sausage and egg in a waffle sandwich
topped with syrup, hash brown

Brie & Fig

Ham, brie, and fig preserves served on a
toasted baguette, hash brown

Lox & Bagel

Smoked salmon*, cream cheese, tomato, and red onion
served on a toasted plain bagel
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17 Sourdough toast topped with Smoked salmon*,
avocado, tomato, and red onion

Gluten free bread and gluten free crackers available upon request

TOASTS

Classic Avocado ©®

Sourdough toast topped with avocado and tomato

*Consuming raw or undercooked meats. poultry. seafood. shellfish. or eggs

may increase your risk of foodborne illness. especially if you have certain medical conditions

(V) Vegetarian (6)Vegan



EGGS BENEDICT

Tomato Benedict ©®
Poached egg, tomato, Hollandaise sauce, and a 14

sprinkle of chives served on an English muffin
Classic Benedict

Poached egg, Canadian bacon, Hollandaise sauce, 15
and a sprinkle of chives served on an English muffin

Eggs Royale

Poached egg, Smoked salmon*, Hollandaise sauce, 17

and a sprinkle of chives served on an English muffin

OMELETTES

Egg whites available upon request

French©

14 Butter, Gruyére cheese, and a sprinkle of
Herbs de Provence, hash brown

Greek®

15 Baby spinach, tomato, onion,

and feta cheese, hash brown

15 Sausage

Sausage and cheddar cheese, hash brown

WAFFLES

Classic ©® 1
Waffle with butter and syrup

Fresh Fruit ©

Waffle topped with fresh fruit and the option of 14

either whipped cream or Nutella

Gluten free bread and gluten free crackers available upon request
*Consuming raw or undercooked meats. poultry. seafood. shellfish. or eggs
may increase your risk of foodborne illness. especially if you have certain medical conditions

(V) Vegetarian (6)Vegan



KIDS

Twelve and under

Egg & Cheese English Muffin © 5
Cheese Omelette © 5
Fruit Cup ©® 4
Hash Brown ©® 3
Honey Nut Cheerios © 3
PB&J ©® 4

7 Pastry of the Day ©®

8 Fruit Bowl ©®

5 Hash Browns (Two) ©®

5 Yogurt @

Strawberry, Vanilla, or Plain Greek

Berry Parfait ©

6 Strawberry, Vanilla, or Plain Greek yogurt

topped with granola and fresh fruit

9 Grande Berry Parfait ©

Large portion of Berry Parfait

8 Cheese Plate ©

7 Honey Nut Cheerios ©®

With sliced banana

7 Granola ©®

Bread ©®

5 Bagel, baguette, English muffin,

multigrain, sourdough, or gluten free

Gluten free bread and gluten free crackers available upon request

*Consuming raw or undercooked meats. poultry. seafood. shellfish. or eggs

may increase your risk of foodborne illness. especially if you have certain medical conditions

(V) Vegetarian (6)Vegan



DRINK

S

Hot Coffee/Tea 4
Iced Coffee 4
Iced Tea 4
Sweet or Unsweet
Orange Juice 3
Apple Juice 3
Cranberry Juice 3
Grapefruit Juice 3
Lemonade 4
Soda 3
Coke, Diet Coke, Pepsi, Sprite, or Ginger Ale
Milk 3
2% or Chocolate
Hot Cocoa 4
BUBBLES
Glass Bottle Full wine list also available
10 _ ~ Mimosa
Orange, cranberry, grapefruit, or pineapple
15 66 Franzi E Cratzi Prosecco
16 71 Louis Perdrier Brut Rosé
23 102 Jacquart Mosaique Brut Rosé
24 107 Gran Moraine Brut Rosé
24 107 Perrier-Jouet Grand Brut
25 m Laurent-Perrier La Cuvée
28 125 Veuve Clicquot
- 315 Dom Perignon
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	SERVED DAILY 8AM-10:30AM
	PARTNERED WITH BIN 39 WINE BAR
	MENU
	HANDHELDS
	English Muffin
	Over-medium egg, sausage patty, and cheddar cheese served on an English muffin, hash brown

	Power Up
	Sliced turkey, Swiss cheese, tomato, and basil  served on multigrain bread, hash brown

	Waffler
	Sausage and egg in a waffle sandwich  topped with syrup, hash brown

	Brie & Fig
	Ham, brie, and fig preserves served on a  toasted baguette, hash brown

	Lox & Bagel
	Smoked salmon*, cream cheese, tomato, and red onion served on a toasted plain bagel


	TOASTS
	Classic Avocado
	Sourdough toast topped with avocado and tomato

	Lox
	Sourdough toast topped with Smoked salmon*, avocado, tomato, and red onion
	Gluten free bread and gluten free crackers available upon request
	*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness, especially if you have certain medical conditions




	EGGS BENEDICT
	Tomato Benedict
	Classic Benedict
	Eggs Royale
	Poached egg, Smoked salmon*, Hollandaise sauce,  and a sprinkle of chives served on an English muffin
	Egg whites available upon request

	Greek
	Sausage
	Sausage and cheddar cheese, hash brown

	Classic
	Waffle with butter and syrup

	Fresh Fruit
	Vegan


	KIDS
	Twelve and under
	Egg & Cheese English Muffin
	Cheese Omelette
	Fruit Cup
	Hash Brown
	Honey Nut Cheerios
	PB&J

	SIDES
	Pastry of the Day
	Fruit Bowl
	Hash Browns (Two)
	Yogurt
	Strawberry, Vanilla, or Plain Greek

	Berry Parfait
	Strawberry, Vanilla, or Plain Greek yogurt topped with granola and fresh fruit

	Grande Berry Parfait
	Large portion of Berry Parfait

	Cheese Plate
	Honey Nut Cheerios
	With sliced banana

	Granola
	Bread
	Bagel, baguette, English muffin, multigrain, sourdough, or gluten free
	Gluten free bread and gluten free crackers available upon request


	DRINKS
	Hot Coffee/Tea
	Iced Coffee


