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BREAKFAST MENU

FrurTs/GRAINS/SPECIALTY

Ir1sH STEEL CUT ORGANIC OATS

Cinnamon Creme |/ Macerated Raisins / Lavender Agave
10

ILLy EsPrESsO, BANANA-NUT & WHITE CHOCOLATE ORGANIC GRANOLA
Dried Colorado Cherries | Pumpkin Seeds /| Walnuts / Flax Seeds / Vanilla Bean
13

TroricAL FRUIT PLATTER
Handpicked Fruit/ Seasonal Berries/ Sweet Mango / Orange Brulee
18

FREE RANGE EGGS

THE Ajax
Two Eggs Any Style/Chicken-Apple or Pork Sausage/Applewood Smoked Bacon/Roasted Farmers Winter Potatoes/Toast
22

Rocky MOUNTAIN “DENVER” OMELET
Smoked Nueske Ham | Cheddar / Tri-Color Peppers / Caramelized Onions / Roasted Farmers Winter Potatoes
17

OVEN BAKED EGG WHITE FRITTATA
Grilled Heirloom Asparagus / Oven Dried Tomato / Avalanche Goat Cheese / Fine Herbs
16

AuTHENTIC HUEVOS RANCHEROS
Pan Fried Eggs / Poblano Chili / Queso Fresco / Black Beans / Corn Tortillas /| Housemade Pico de Gallo
18

SOUTHWESTERN EGGS BENEDICT
Slow Braised Short Rib / Flame Grilled Cornbread / Smoked Jalapeno Hollandaise
18

THE GRIDDLE

BUTTERMILK OR WHOLE WHEAT SILVER DOLLAR PANCAKES

Citrus Mascarpone / Housemade Berry Preserve / Warm Maple Syrup
16

BLUEBERRY BUTTERMILK WAFFLES

Macerated Blueberries / Citrus Mascarpone / Preserved Meyer Lemon
16

FrReEncH ToasT
Banana Brulee / Rum Caramel / Spiced Walnuts

17
SIDES
CRrisP APPLEWOOD SMOKED BACON ROASTED FARMERS POTATOES
5 6
GOLDEN CHICKEN-APPLE OR COUNTRY PORK SAUSAGE Low FaT CoTTAGE CHEESE
6 6
SEASONAL HANDPICKED BERRY BOowL ToAsT OrR ENGLISH MUFFIN
11 5
SEASONAL MELON PLATE GOURMET PASTRY BASKET
8 10
CHILLED 1/2 RUBY RED GRAPEFRUIT NY StYLE BAGEL & PHILADELPHIA CREAM CHEESE
9 10

ONE FREE-RANGE EGG ANY STYLE
4

RESTAURANT TABLE PRESENTATIONS

CONTINENTAL PRESENTATION
Seasonal Fruit / Handpicked Berries /| Wild Berry-Low Fat Yogurts / 1lly Expresso-Banana-Nut-White Chocolate Organic
Granola / Smoked Salmon / Cheese Selection / Hard Boiled Free Range Eggs / Morning Baked Golden Croissant /
Danishes / Muffins / Sliced Breads / Bagels / Preserves / Cream Cheese
22

ELEvATED HOT / COOKED BY OUR ST.REGIS CHEFS
Free Range Scrambled Eggs / Golden Silver Dollar Pancakes / French Toast / Smoked Applewood Bacon / Chicken-Apple
Sausage / Pork Sausage / Roasted Farmers Potatoes / Irish Steel Cut Organic Oats / Daily Chef’s Item
32

*Additional A La Carte charges will apply to any to-go containers requested on the buffet*
Substitutions are subject to additional charge.
An 18% Gratuity will automatically be added to parties of 6 or more.
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.*
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