
BREAKFAST MENU

To Start

LAVAZZA COFFEES AND FINE TEAS
Lavazza Coffee | Decaffeinated Lavazza Coffee | Selection of Teas

FRESH SQUEEZED JUICE
Orange | Cranberry | Grapefruit | V8

BASKET OF FRESH BAKED PASTRIES
Vermont butter | seasonal preserves
~ Gluten Free Option Available ~

EntrŽes

FRESH BERRIES
Assortment of seasonal berries

GREEK YOGURT
Vanilla yogurt | local honey | house made granola | fresh fruit

SALUMI PLATE
Culatello | Lomo | smoked salmon | Hannahbells cheese | grapes

STEEL CUT IRISH OATMEAL
Brown sugar | slivered almonds | seasonal berries

CRAB CAKES
House made crab cakes | poached eggs | black garlic | chipotle aioli | hollandaise

HUNTER THREE EGG OMELET
Wild mushrooms | ham | spinach | cheddar cheese | truffle essence | truffle potatoes

APPLE FRENCH TOAST
Cranberry nut bread | poached apples on top | cinnamon | nutmeg | vanilla essence | seasonal berries | Vermont maple butter

AVOCADO TOAST
Sunny side up egg | fresh avocado | sourdough bread | red pepper flakes

BREAKFAST BOWL
Two eggs | black beans | avocado | cheddar cheese | pico de gallo | sausage | truffle potatoes

BAGEL AND LOX
Everything bagel | cream cheese | arugula | smoked salmon | red onion

359 EGG SANDWICH
Applewood smoked bacon | aioli | cheddar cheese | sourdough toast | truffle potatoes

EGG WHITE FRITTATA
Roasted tomatoes | asparagus | spinach  (please allow a few extra minutes)

TWO EGGS ANY STYLE
Two eggs | truffle potatoes | applewood smoked bacon or pork sausage

FROM OUR BAR
LAVAZZA COFFEES                                                COCKTAILS

Espresso, Americano, Macchiato   / 3
Double Espresso, Cappuccino, Latte, Flat White   / 4

CafŽ Mocha   / 5 
Add Almond, Soy, or Rice Milk   / 2

Add Extra Espresso Shot   / 2
~ Decaffeinated Available ~

359 Bloody Mary   / 11
Blood Orange Mimosa   / 11

La Marca Prosecco 187ml   / 10
Domain Chandon Brut 187ml   / 15

Included With Your Stay


