
BREAKFAST
DINING ROOM MENU

B e v e r a g e s

C o f f e e � 3.00
whole milk, half and half, skim, decaf 

T e a � 3.00
Breakfast Blend, Green Tea, Earl Grey, Chamomile,  
Golden Chai, Mint

whole milk, half and half, skim

C a p p u cc  i n o � 4.00

E s p r e s s o � 3.00

D o u b l e  E s p r e s s o � 5.00

M i l k � 3.00
Whole, Skim

J u i c e � 4.00
Orange, Grapefruit, Cranberry, Tomato

F o o d

C o n t i n e n t a l  B r e a k f a s t � 14.50
Assorted Breads & Muffins, Jam, Mexican Honey,  
Seasonal Fruit, Choice of Coffee or Tea & Juice

F r e n c h  T o a s t � 14.50
With Berries� 17.50

A s i a n  B r e a k f a s t � 18.50
Brown Rice, Broiled Salmon, Pickles & Miso Soup

” 6  C o l u mb  u s ” � 13.50
2 Eggs Any Style, Bacon or Sausage, Toast & Hash Browns 
egg choices: scrambled, over easy, sunny side up, poached 
toast choices: white, whole wheat, rye

3  E g g  O m e l e tt  e � 14.50
Toast & Hash Browns

filling choices: onion, scallion, wild mushroom, green pepper,
tomatoes, cheddar cheese, tofu, bacon, sausage

toast choices: white, whole wheat, rye

S i d e s
Two Eggs Any Style� 6.50
Bacon� 6.00
Sausage� 5.50
Fresh Berries� 8.50
Yogurt� 6.50
Toast� 3.00
   white, whole wheat, rye

P l a tt  e r s
Seasonal Fruit� 14.00
Smoked Salmon, Cream Cheese & Rye Toast	�  17.50
Granola & Yogurt� 9.50
   with Berries� 12.50
Cereal� 8.50
   raisin bran, cheerios, frosted flakes

   with Berries� 11.50

7 :00a m  t i l l  10 :30a m

www.blueribbonrestaurants.com


