STARTERS AND CEREAL

(Grande Cirmamon Ro”
Drizzled with Warm Ca_jeta (Caramel

Assor’cment of Ke”ogg’s Cereals
With Choice of Milk

\/ani”a Scented I ruit Far‘Fait
| ow [Tat with Organic (iranola

SC]ection of Dannon Yogurts
With Fresh Berries

Steel Cut Oatmeal
With Brown Sugar, Dried Cherries and Milk

CHEPS SPECIALTIES

Breaiocast Burrito

5cramb]ed ):_ggs and Clﬂorizo, Potatoes with Jack Chcese,
Salsa [Tresca, Rolled in a Large Flour T ortilla with Red Chili
Sauce

Smoked Chicken Sweet Potato [Jash

Two Foachec{ Eggs* ona Hash of chet Fotatoes, FCPPers,
Onions, Fresh [Herbs and Pulled Smoked Chicken with
Chipotlc [Hollandaise

Jalapeﬁo~Chec}dar Biscuits & Red Eye Gravy
Fresh!g Bakec‘ Biscuits Smothered in Spiced Sausage
Countrg Gravg with T wo E_ggs Ang Stg]e*

Kanchers’ Steak & E_ggs

SPice Rubbed NY Strip Steak Served with a Wild Mushroom

White T ruffle fHash and Two E_ggs Ang St}j]e*

BREAKFAST SIDES

Applewood Smoked Pacon

Maple Pepper Pacon

Grilled Ham Steak

T raditional Pork or Chicken [Habanero Sausage
Scallion [Hash PBrown or Country Potato

Fruit Bowl

Bowl of Seasonal Berries

i18% gratuitg will be added to Par’cies of 8 or more.

(Chef de Cuisine Sam Murillo

*Consuming raw or undercooked meats, scaFoocl, Poultrg, shellfish

oreggs may increase your risk of food borne illness.
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TRADITIONAL FAVORITES

B]ue Sagc Brea]ocast Bugct
A Bounthcul (hoice of T raditional and chional Ogerings‘

From [Fruits and Cereals to Egg SPccia]tics and Brca‘ocast
Meats. Choose from a \/arietg of Fresh Fastrics and Omclcts
Maclc to Ordcr

(Continental Preakfast Buffet

A” American Breakpast
Two ):_ggs Ang 5t9|c, (hoice of Preakfast Meat, Scallion
Hash and Toast*

Blue Flate Special
Two Eggs Ang Stgle, Choicc of Brcak{:ast Meat, Two Blue
Com Souglé Fancakcs and Brcakpast Fotatocs*

Southwest Eggs Bcnedict
Two Foached E_ggs on (Green (Chile Brioche with Fulled
(Corned Peef, babg Spinach and (Cilantro [Hollandaise*

(GRIDDLE. SPECIALTIES

Maltccl \/\/amcﬂes
Scrvccl with [Fruit Compote and WhiPPcd Cream, (hoice of
Bluci}crrics or (hocolate ChiPs

Stone Ground Blue Com Soumcmqé Fancakes
Maple Sgrup and Blueberry Butter

B]ue Sage French Toast

Rustic Ciabatta Pread, Sautéed APPICS, Cajeta (aramel and

Cider APPIC Glaze

l(iTg FIT For You

Hea]t}‘ng Start Seasorxal [ ruit F!ate (Il ow Carb)
Citrus, Me!on, Berries and Banana Nut Breac‘, Fiﬁa Co!ada
Dip

Egg W}‘n’tc Fanini (Low Cholesterol)

5cramblecl E_gg Whites, Sun Dried T omato Pesto, | ow [ at
Mozzarella, Proscuitto Di Farma and [Fresh Basil on Panini

Grilled Sour Roll
Huevos Ranchcros (Low Fat}

Two 5unn95icic—uP Eggs*, Lagered with Corn T ortillas, b]ack

Bean FPuree and a SPicy Ranchero Sauce

Egg White Omelet ([ ow [ at)
Stuﬂ:ed with Loca! Goat ]:eta C}’VCCSC, Koas’ced \/egetables,
TOPPecl with (Creamed Spinach and ] omatoes

Thcsc items have been selected to meet the diverse clictary needs of our
guests. Your server will be l"aPPQ to answer any questions you may have.
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