
E AT  • D R I N K • C O A S T  

JUICES & FRUITS

Juices 5

Half Hawaiian Papaya 5

Half Grapefruit 5

Farmer’s Market Fruit Plate 10

Assorted Berries 10

ENTRÉES
*Includes your choice of Toast, Mu�n, or Pastry

Build Your Own Omelet* 12.50

French Toast Brioche 10.50
Mixed Berries Compote

Two Eggs Any Style* 10.50
Potatoes, Bacon or Sausage

Smoked Salmon 14
Bagel, Red Onion, Cream Cheese

Eggs Benedict 13
Yukon Potatoes, Chipotle Hollandaise

Vanilla Wa�e 10.50
Caramelized Bananas, Orange Cream

Corned Beef Hash* 11.50
Poached Eggs, Hollandaise

Chorizo, Spinach and Mushroom Scramble* 12

Huevos Motuleno 12
Ham, Ranchero Sauce

Buttermilk Pancakes 9
Add Bananas 1.50
Add Chocolate Chips 1.50
Add Berries 2.00
Lemon Zest and Ricotta 2.00
Pecans and Raisins 2.00

THE CANARY
Vanilla Yogurt, Seasonal Fruits & Berries 14
Choice of Bran Mu�n, Carrot Mu�n, Blueberry Mu�n, 
Poppy Seed Mu�n or Five Grain Toast
Choice of Juice
Choice of Co�ee, Espresso or Hot Tea

THE BUSINESS
Breakfast Sandwich on Rustic Sourdough 15
Bacon or Ham, Scrambled Eggs, Tomatoes, 
Whole Fruit, Juice and Co�ee

THE AMERICANA
Two Eggs any Style, Bacon or Sausage 17
Potatoes, Biscuits, Juice and Co�ee

GRAINS & BREADS
Assorted Cereals 5

with banana 7
with berries 10

Homemade Granola with Yogurt 7.50
with berries 12.50

Irish Oats 8
Caramelized Bananas, Raisins

SIDES
Side of Toast, Mu�n or Pastry 3

Side of Ham, Bacon or Sausage 4.50

Non Fat Yogurt 4

Side of Corned Beef Hash 5

Hash Browns 4

Bagel and Cream cheese 4

One Egg any style 2

BREAKFAST MENU
7:30AM—11:30AM

SMOOTHIES
Smoothies are made with low-fat yogurt

Pineapple, Mango, Banana   6

Strawberry, Banana, Blueberry  6

Strawberry, Mango, Raspberry  6

COFFEE & TEA

Co�ee  4

Cappuccino, Latte 4.50

Espresso 4.50

Organic Hot Tea 5


