
ALTERNATIVES

whenever  
possible we  
�use fresh  
produce grown  
at local farms
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StayFit Cuisine

THOUGHTFULLY SOURCED    REGIONALLY INSPIRED

CODE 5.11

BUTTERMILK  
PANCAKES $11.50�
Blackberries, mascarpone cream, 
sugar and oat crust

STICKY BUN FRENCH  
TOAST $11.50�
Blueberries, pecans

WAFFLES $11.50�
Citrus Fruit Compote, butter and 
warm maple syrup

MESQUITE BBQ BRISKET 
BENEDICT $13.00�
Bacon-cheddar biscuit, black 
pepper hollandaise

CORNED BEEF HASH $13.00�
Poached eggs with Hollandaise 
sauce and stewed pepper relish

BREAKFAST  
SANDWICH $11.50�
Two Cage Free fried eggs, ham 
and white cheddar on a toasted 
brioche with house spice ketchup

STEEL CUT OATMEAL $9.00
Roasted banana-strawberry, honey, 
almond granola
Assorted Dried Fruits and Nuts
Brown sugar, raisins and milk

THREE-EGG  
OMELETTE $13.50�
With your choice of fillings

KIELBASI, POTATOES AND 
BANANA PEPPER  
OMELETTE $13.50�
Served with Bacon and Cheddar 
Perogi with caramelized leeks

TWO CAGE FREE EGGS ANY 
STYLE $12.50�
Breakfast potatoes, choice of meat

CHEESE GRITS AND  
EGGS $13.00�
Two Cage Free Eggs, with grilled 
chicken sausage

GOUDA CHEESE  
QUICHE $13.00�
Raspberry chipotle sausage, baby 
greens with simple lime dressing

Torrefazione Italia® Coffee $3.50
Selection of Tazo Teas $3.50
Selection of Juices $4.00

Organic Cereal $6.00
Greek Yogurt $8.50
Continental Breakfast $12.00
Breakfast Sausage, Smoked Bacon 
or Country Ham $4.00
Bagel with Cream Cheese $4.50
Gluten free Bagel with jam and 
butter $4.50

Chicken Sausage $6.00

YOGURT PARFAIT $9.00�
Granola, seasonal berries

SMOKED SALMON $14.00�
Built for you on a toasted bagel with cream cheese, tomatoes, onions  
and capers

SEASON’S BEST $12.00�
Local inspired fruit, anti-o fruit spritzer

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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