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BREAKFAST

fruit and cereals

fruit parfait
season’s freshest fruit, natural plain yogurt or creme fraiche
with granola

chef dan’s all natural granola
healthy mixture with natural plain yogurt
or hot or chilled milk

old fashioned irish steel-cut oats
caramelized apples, natural brown sugar,
whole, two percent or fat free milk

morning classics

the farmers’ market

three organic farm eggs, any style, artisan sausage, smoked
bacon, jambon ham, herbed country potatoes with gruyére,
and pane d’amore toasts

challah egg bread “pain perdu”, french toast
with blackberry grand marnier syrup, side of smoked bacon

eggs benedict

two organic poached eggs, canadian bacon on toasted
english muffin topped with hollandaise sauce, herbed country
potatoes with gruyére

belgian waffles, like in brussels
freshly made, créme fraiche and berry compote

chef dan’s recommendations

coast-to-coast omelet

three organic eggs with jambon ham, yellow and red bell peppers,
caramelized sweet onions and fontina cheese, herbed country potatoes
with gruyére and pane d’amore toasts

el burrito

two farm fresh eggs scrambled with chorizo, tomatoes, jalapefio,
scallions, herbed potatoes and cheese, wrapped in a giant warm tortilla,
homemade green salsa, pico de gallo and sour cream

country fried new york steak and eggs
oregon country natural beef and three eggs any style,
herbed country potatoes with gruyére and pane d’amore toasts

port ludlow omelet

three organic eggs with pacific white prawns, dungeness crab,
chives and cilantro, béarnaise sauce and fresh spicy tomato sauce,
herbed country potatoes with gruyére and pane d’amore toasts

two organic eggs any style
country sausage

herbed country potatoes
fresh orange juice

apple juice

coffee service

multigrain or white toast

side orders

milk, hot or chilled
apple-wood smoked bacon
jambon ham

fresh grapefruit juice
tomato juice

muffin, butter and jam

tea service

hot chocolate

An 20% Gratuity will be added to parties of six or more.




