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*May contain raw or undercooked meats, poultry, seafood, shellfish or eggs. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have medical conditions.  

A 20% gratuity will be added to parties of 6 or more. 

V= vegetarian  VG = vegan  GF = gluten friendly  

 

Granola & Yogurt Bowl v, gf  9                                  

house made granola, triple berry compote, mint 

Steel Cut Oats vg, gf    9            
dried fruit, toasted nuts, brown sugar   

Two Eggs + Meat* gf   18               
choice of bacon, sausage links, turkey or                           
vegan sausage, hash browns   

Daily Quiche, Hashbrowns or Salad                  
Quiche Lorraine     18                                                      

bacon, caramelized onion, swiss                                             

Vegetarian v     16 

Croque Madame*         18                 
ham, gruyere, mornay sauce on brioche, fried egg,          
side salad or hash browns   

Avocado+ Tomato Toast vg   14                    
toasted baguette, blended avocado, crushed                 
bushel boy tomatoes, extra virgin olive oil, sea salt.             

Add smoked salmon, red onion, capers  +8                                                                                                                                     

                                                                                                                                                                                                                   

 

Pancakes or Malted Waffle v 14                               
plain, blueberry or chocolate chips   

Brioche French Toast v  14                 
caramelized apple, maple butter  

Steak + Eggs*   31                
8 oz sirloin, 2 eggs, hash browns   

Sausage Skillet Scramble   19           
potatoes, onion, peppers, spinach,                                    
sausage gravy, scrambled eggs  

Eggs Benedict*   20                
2 poached eggs, smoked ham, hollandaise,                                              
hash browns                                                                           
Sub spinach for vegetarian option  17  

House Omelet gf   18                  
ham, diced peppers, onions, white cheddar,                                                               
hash browns  

Veggie Omelet gf, v   17             
tomato, roasted mushrooms, goat cheese,                       
spinach, hash browns 

BEC Croissant     16          
scrambled eggs, bacon, cheddar cheese,                                                               
hash browns   

Hashbrowns gf, v    5 

2 Eggs* gf    7 

Smoked Bacon gf   5  

Turkey Sausage Patty   5 

Vegan Sausage Patty    5 

Maple Sausage Links gf   5  

Pancake v     5  

Fresh Fruit Cup gf,vg    5 

Fresh Baked Croissant v   5 

Toasted Bagel, cream cheese v  5 

Juice       6                                       
orange, ruby red grapefruit, apple, V-8,                                

cranberry 

Peace  Coffee    5 

Espresso single or double    4 / 6 

Cappuccino     6 

Chai Tea Latte    6 

Evian Water .750 still or sparkling  8 

Smoothies by Naked gf, vg    7                                      
blue machine or mighty mango                                          

Iced Coffee     5 

Sweet Matcha Latte    6 

Café Mocha     6 

Americano     6 

Hot tea by Ikaati    5                         

royal breakfast, jasmine song, imperial earl grey,            
peppermint, nectar sun, revive   

Milk      5                         

whole, 2%, Soy, Almond, Oat 
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