
Café
EsprEsso  3        CappuCCino  5

Café LattE  5 

Community CoffEE  4

17 oz. frEnCh prEss  6

32 oz. frEnCh prEss  8

tEa  4

FAVORITES
aLL amEriCan
two eggs any style / choice of sausage / applewood smoked bacon or 
chisesi ham / skillet potatoes / choice of toast  15

thrEE Egg omELEt
choice of any fillings:  mushrooms / tomatoes / bell peppers
cheddar cheese / jack cheese / chisesi ham / bacon / onions / spinach
skillet potatoes / choice of toast  16

spinaCh and mozzarELLa Egg WhitE omELEt
served with sliced tomatoes / sautéed mushrooms
fresh fruit  16

Eggs BEnEdiCt
toasted pain de campagne / chisesi ham / poached egg
hollandaise sauce / skillet potatoes  16

THE ART OF

BREAKFAST
Omni Hotels believes that breakfast should be a stimulating and healthy start to

your day. So we are committed to providing a culinary experience that tempts your
palate and challenges the traditional breakfast fare. Combining national trends with

regional flavors we have sourced cage free eggs, organic fiber rich cereals, steel cut oats,
gluten free breakfast breads and our signature blueberry maple sausage patty

that does not contain hormones or other additives. Our morning tea
features whole-leaf tea and rough cut herbs in silken infusers.

Welcome to the Art of Breakfast...  20

On The Side
toast sELECtions

white / wheat / rye / nine-grain or
english muffin, with preserves

and butter  3
(gluten free bread available)

BagEL and CrEam ChEEsE  4

skiLLEt potatoEs  4

appLEWood smokEd BaCon or
griLLEd ChisEsi ham stEak  5

turkEy sausagE  5

sausagE Links or mapLE BLuEBErry
sausagE pattiEs  5

CraB BEnEdiCt
crab cake / arugula / toasted pain de campagne / poached egg  
creole hollandaise sauce / skillet potatoes  17

Egg “En CoCottE”
baked egg with roasted red pepper / artichokes / caramelized onion 
and gruyère / skillet potatoes  16

stEak and Eggs
grilled steak / two eggs any style / creole hollandaise
skillet potatoes  21

QuiChE du matin
bacon / chisesi ham / goat cheese / gruyère / brie 
skillet potatoes  14

HOT & COLD
Cereals

assortEd CoLd CErEaLs
with milk  6

southErn WhitE Corn grits
chopped applewood smoked bacon,

cheddar  7

stEEL Cut oatmEaL
fresh berries / brown sugar

and raisins  8

homEmadE granoLa
with fresh fruit  8

F R O M   T H E
PANTRY

JuiCE
orange / grapefruit / apple / cranberry or tomato  4

miLk  3
sEasonaL frEsh fruit  5

add a side of cottage cheese  2
BErry and granoLa parfait

granola / yogurt / fresh berries / raspberry coulis  9
saumon fumé

smoked salmon / cream cheese / lemon / capers / chopped egg  
red onion / toasted bagel  14

CharCutEriE pLattEr
assorted charcuterie / dijon mustard / pickled pearl onion

cornichon / sliced baguette  14

PATISSERIE
Croissant  4

aLmond Croissant  5
pain au ChoCoLatE  4
BLuEBErry muffin  4

Bran muffin  4
BrioChE

sweet honey butter  4

BakEr’s BaskEt
our choice of three

freshly baked croissant
danish or
brioche  8

HOT
O F F   T H E
GRIDDLE 

R
ButtErmiLk panCakEs

choice of sliced bananas / strawberries or
chocolate chips  11

nutELLa BrioChE pain pErdu
banana rum foster sauce / powdered sugar  12

traditionaL WaffLE
pure maple syrup / whipped cream  11

pEanut ButtEr WaffLE
white chocolate chips / chantilly  12
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumers risk of food bourne illness.

21

Gluten free menu options available on request.


