
Sides

Beverages

Grains & Fruit

BLTE 12.00
Heirloom Tomatoes, Crispy Bacon, Scrambled Eggs, and 
Mayonnaise on Multigrain 

Smoked Salmon Tartine 15.00
Grilled Bread, Chive Cream Cheese, Shaved Red Onions, 
Capers and Micro Greens

Croque Madame 11.00
Croissant, Ham, Gruyère, Mornay and Fried Egg

Housemade Granola 10.00
Artisan Yogurt, Dried Blueberries and Apple Crisps

Steel Cut Oatmeal 7.00
Maple Glaze and Diced Apples

Market Fresh Fruit  11.00, Half 7.00
Slice Seasonal Fruit, Berries and Mint

Sliced Pineapple 6.00
Coconut Puree and Shiso

Two Eggs 5.00
Hashbrowns 3.00

Bacon, Sausage or Goetta 5.00
Fruit Cup 4.00
Weisenberger Grits 5.00

Bagel and Cream Cheese 5.00
Yogurt 4.00

Juice 3.50
Apple, Cranberry, Orange, 
Tomato, Vegetable, Pineapple, 
Grapefruit

Drip Coffee (Reg/Decaf ) 3.25
French Press 5.00
Espresso 4.00
Double Espresso 5.00

Cappuccino or Latte 5.00
Iced Tea/Tazo Tea 3.00
Hildon Still Water 8.00
Hildon Sparkling Water 8.00

Executive Chef Todd Kelly

Consuming raw or undercooked meat or seafood may increase your risk of food bourne illness.

Sandwiches

Full Breakfast Buffet 19.95
Served with Choice of Juice and Coffee or Tea. Bacon, Sausage, Goetta, Smoked Salmon, French Toast, Pancakes, 

Waffles, Potatoes.  Includes Made-To-Order Omelets and Eggs, Croissants, Muffins, Danish, Breads, Bagels, Seasonal 
Fruit and Berries, Yogurt and Cereal 

Continental Breakfast 15.00
Served with Choice of Juice and Coffee or Tea. Includes Croissants, Muffins, Breads, Danish, Bagels, Seasonal Fruit 

and Berries, Yogurt and Cereal

Plates
Lemon Ricotta Pancakes 12.00
Bourbon Barrel Aged Local Maple Syrup
and Caramelized Apples

Cornmeal Waffles 12.00
Black Currants and Maple

Cincinnati Benedict 13.00
Poached Eggs, Goetta, Roasted Tomatoes and “Béarnaise”

American Breakfast 16.00
Two Eggs, Hash Browns, Toast, Choice of Meat, 
Juice and Coffee 

Rancher Breakfast 14.00
Braised Pork Belly, Black Beans, Crisp Tortilla, Fried Egg, 
Enchilada Sauce and Cotija

Weisenberger Grits 11.00
Soft Poached Egg, Smoked Bacon, Saffron Aioli and Arugula

Chorizo Hash 11.00
House Chorizo, Salsa Verde, Sour Cream and Poached Egg

Egg White Omelet 12.00
Spinach, Feta and Tomatoes

Morning Sunrises 6.00
Grapefruit, Orange and 
Lemon squeezed to order

Tropical Morning 6.00
Orange squeezed to order 
with Mango Ice

Fruit Smoothies 7.00
Banana, Pineapple and 
Greek Yogurt

NP Coffee 6.00
Spiced Condensed Milk 
and Espresso Brew

SAMPLE 

MENU


