
 
Beverages 

 
  Hot Chocolate         $4 
  Orange Juice or Grapefruit Juice       $5 
  Tomato, V-8, Cranberry, Apple or Prune Juice     $4  
  Fresh Chilled Shakes                   $5 

Papaya or Banana with Peach 
  Coffee, Decaffeinated Coffee or an Assortment of Teas   $3 
  Espresso, Cappuccino or Latté       $4 
            Milk: Whole, 2% or Skim        $3 
 
 
 

First Courses 
 

  Half Grapefruit          $4 
  Fresh Pineapple                                           $5 
  Fresh Melon (in Season)         $5 
  Papaya Cup with Fresh Berries                   $6 
  Fresh Seasonal Fruit Cup                    $5 
                  Fresh Seasonal Berries                                                     Market Price 
  Assorted Flavors of Yogurt                              $3 
  Granola Yogurt Parfait         $4 
  Fruit Plate             $9  
  

Cereal 
 

  Swiss Muesli with Fresh Fruit                  $6 
  Assorted Cold Cereals                    $3 
  Hot Porridge or Cream of Wheat                  $4 
  With fresh sliced banana, seasonal berries, fruit or raisins     add $2 
 

Side Orders 
 

  Ham or Bacon              $4 
Sweet-Herbed Sausage, Link or Patty      $4 

  Canadian-Style Bacon                   $4 
  Hash Browned Potatoes          $3 
  Two Eggs, Any Style                   $3 
  Toast           $3 
  Bagel           $3 
  Bagel with Cream Cheese                $4 
  Danish pastry, Swiss-Style Strudel,  
  Banana Nut Bread, Croissant or Muffins                $4 
 

 
 
 
 

   
 



Shrimp Frittata         $10 
An open-faced shrimp omelet with goat cheese and herbs   

Vegetable Frittata         $8 
Made with three eggs, diced fresh vegetables, Parmesan and mozzarella 

The Denver Omelet         $9 
Made with three eggs, onion, green pepper and ham 

The No Cholesterol Omelet        $8 
Made with Egg-Beaters brand egg substitute 

Spanish Omelet                                                                            $9 
Made with three eggs and a spicy salsa and cheese then  
topped with sour cream and chives 

Traditional Eggs Benedict            $11 
A classic presentation with English muffins, Canadian-style bacon,  
poached eggs and fresh hollandaise sauce 

Crab Cake Benedict                                                                 $13 
Two English muffins, topped with Dungeness crab cakes, poached eggs,  
 and hollandaise sauce 

Classic Egg Breakfast        $8 
Two Eggs, Prepared Any Style, with Hash Browns and Toast  

Complete Egg Breakfast        $12 
Two Eggs, Prepared Any Style, with Ham, Bacon, or  
Sweet-Herbed Sausage, Hash Browns and Toast 

Corned Beef Hash         $9 
Served with a fried egg and a fresh fruit garnish 

Smoked Salmon Hash                                                                $11 
With potatoes, onions, peppers, a fried egg and sour cream     

Cold Smoked Salmon Lox and Bagel            $10 
Presented with red onion, sliced tomato, cream cheese, and capers 

Cheese Blintz with Link Sausage       $9 
A fresh crepe filled with ricotta cheese, served with raspberry sauce   

Cinnamon Raisin French Toast         $7 
Topped with powdered sugar and served with maple syrup 

Blueberry Pancakes                                           $8 
Made with fresh Oregon blueberries 

Orange and Ginger Pancakes        $8 
Made with fresh orange juice 

Belgian Waffle  
With strawberries and whipped cream            $8 


