B B COCKTAILS
CCOASTAL ITALIAN CUISINE & COCKTAI

BREAKFAST
YOGURT PARFAIT

almond maple granola/ fresh berries/ honey 8
SELECTION OF CEREALS
ORGANIC STEEL CUT OATMEAL 7
SMOKED SALMON BAGEL
tomatoes/ red onion / capers/ cream cheese 12
WAFFLES (plain or peca n)
strawberries / fresh whipped cream / maple syrup 10
SIMPLY FRENCH TOAST
funky monkey bread / maple syrup / fresh berries 11
*BENEDICT

prosciutto / english muffin / hollandaise / rustic potatoes 11
*CRAB BENEDICT

lump crab / tomato / english muffin / hollandaise / rustic potatoes 12
*eqas ANY STYLE

rustic potatoes/ toast / spicy sausage or bacon 10

*FARMERS MARKET OMELETTE
schreiners sausage / sweet onions/ roasted peppers/ rustic potatoes 12

*ITALIAN OMELETTE
tomato / basil / mozzarella/ rustic potatoes 10

*AMERICAN OMELETTE
swiss cheese / ham / rustic potatoes 11

*SOUTHWEST OMELETTE
chicken / tomato / avocado / cheese/ rustic potatoes 12

HUEVOS RANCHEROS
two eggs any style/ fried corn tortilla/ fresh salsa/ white beans / queso fresco 12

Sides

* Two farm fresh eggs any style 4 Rustic potatoes

Bacon, grilled ham, or spicy sausage 5 Sour dough, bagel, or whole grain toast
Homemade muffin 4 Seasond fruit

Drinks

Mighty Leaf selection of organic teas 3

Organic fair trade coffee or decaf 3

Fresh juices 3

Ask your server about specialty coffee drinks, teas, juices, and smoothies

Please advise your server of any food allergies prior to ordering
* |temsthat are served cooked to order, under cooked, or raw
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggsis subject to food borneillness

Chef de Cuisine James Siao



