
BREAKFAST BUFFET
$ 2 5  F O R  A D U L T S / $ 1 5  F O R  K I D S  U N D E R  1 2

B E V E R A G E S

H O U S E M A D E  P A S T R I E S

SAGE ROASTED POTATOES WITH ONIONS & PEPPERS

BACON OR SAUSAGE 

SCRAMBLED EGGS

CROISSANTS OR
MUFFINS

TOASTED ENGLISH
MUFFINS

BISCUITS

farmhouse butter, honey,

seasonal jam or

D A I L Y  O F F E R I N G S

YOGURT & ASSORTED FRUIT 

Rotating Offerings

ASSORTED BAGELS

farmhouse butter,

preserves, marmalade

*Consuming raw or  undercooked food can lead to  food-borne i l lnesses .

LOCALLY-ROASTED MELA COFFEE    3
regular or decaf

ASSORTED HOT TEA    3 

HOT CHOCOLATE WITH WHIPPED CREAM    6 

HOT APPLE CIDER    6 

FRESH ASSORTED FRUIT JUICES    6 

BREAKFAST SANDWICHES 

S P E C I A L  O F F E R I N G S

BREAKFAST BURRITO

Additional rotating menu items

WAFFLES
farmhouse butter, maple syrupfarmhouse butter, maple syrup

FRESH MADE PANCAKES

BLOODY MARY    14
local blue spirits distilling cucumber vodka & pepper

vodka, demetri's bloody mary mix, tomato juice, celery,

blue cheese stuffed olives

MIMOSA    11
choice of: orange juice, cranberry juice, or pineapple juice

KINGFISHER RESTAURANT


