Country Continental
Choice of juice, assorted bakeries, coffee, tea or milk
Seasonal fresh berries
Fresh whole grapefruit peeled and segmented

$9.50
$7.00
$3.75

Fresh fruit medley
Oatmeal or Cream of Wheat with brown sugar and raisins
Assorted dry cereal with side of berries
House made granola with sun dried fruit and nuts

$5.50
$5.25
$3.75
$5.25

Farm Fresh Eggs
All farm fresh egg breakfasts are served with shredded hash brown potatoes and your choice of toast or warm country biscuits.
Egg Beaters and egg whites are available upon request.

*Eggs Blackwell

$8.75

Two poached eggs on a toasted English muffin with Canadian
bacon and a broiled tomato topped with chive hollandaise sauce.

*Fresh Eggs any style

With your choice of breakfast meat (ham, bacon, turkey bacon or
sausage)

One egg
Two eggs
Three eggs

$6.75
$7.25
$7.75

Bistro Omelet

$10.25

A three egg omelet served with house-cured smoked salmon,
scallions, Chèvre cheese and spinach.

Tuttle Park Place Omelet

$9.50

Create an Omelet

$8.75

2110 Egg Sandwich

$8.00

A three egg omelet filled with Louisiana style andouille sausage,
crisp hash brown potato, caramelized onions and topped with
Manchego cheese.

Choose any three items:
Tomatoes, scallions, mushrooms, peppers, ham, bacon, sausage,
Cheddar cheese, Swiss cheese, American cheese
Additional items for $.75 each
Smoked bacon, caramelized onions, tomatoes and scrambled
eggs on grilled thick cut bread with melted American cheese

Breakfast Favorites
Thick, Hearty Waffles

$6.75

Blackwell Granola Pancakes			

$7.95

Lemon Poppy Seed French Toast

$6.75

Poached Eggs en Cocottes			

$9.25

Old Fashioned Buttermilk Pancakes

$7.50

Served with warm syrup and creamy butter.
Add strawberries, blueberries, bananas, chocolate chips or
pecans for an additional $1.50 each.

House-baked, thick-sliced lemon poppy seed bread dipped in
vanilla bean egg batter and seared crisp. Your choice of housemade blueberry marmalade or warm syrup and creamy butter.
Substitute Texas toast or 12 grain bread.
Add blueberries, strawberries, bananas, pecans or chocolate
chips for an additional $1.50 each.

Golden griddled pancakes filled with our house-made granola
served with syrup, blueberry marmalade and creamy fresh
whipped butter
			
add blueberries $1.50
Two poached eggs presented in a cast iron pot with housecured smoked salmon, asparagus, roasted tomatoes and chive
hollandaise

Corned Beef Hash					$7.75
House-made corned beef slowly braised and served with hash
brown potatoes topped with poached eggs and chive hollandaise
sauce.

Healthy Start

Side Items

Yogurt Parfait

$6.00

Cottage Cheese

$7.00

Egg White Burrito

$8.00

Egg White Frittata

$8.75

Smoked Salmon

$9.25

Strawberry banana and plain yogurt layered with house-made
granola and garnished with fresh berries.

Served with seasonal fruit and berries with your choice of a petite
muffin or scone.
Scrambled egg whites with bell peppers, roma tomatoes, fresh
basil and pepper jack cheese. Wrapped in a low carb flour
tortilla. Served with a side of fresh seasonal fruit.

Open faced egg white omelet filled with smoked turkey breast,
asparagus tips, roma tomatoes, scallions and Parmesan cheese.

Bacon, Sausage or Ham
Turkey Bacon
Hash Brown Potatoes
3 Petite Croissants
Mini Muffin Basket
Chefs Daily Scone Basket
Bagel with regular or light cream cheese
Lemon Poppy Seed Bread with creamy butter
English Muffin or Toast with creamy butter

$3.75
$3.50
$2.75
$4.00
$3.25
$3.50
$3.25
$3.50
$2.50

Varieties Include: White, Wheat, Caraway Rye
or 12 Grain Toast

House-cured smoked salmon thinly sliced and served with freshly
baked onion bialy roll or bagel, cream cheese, capers, shaved red
onion and sliced hard boiled egg.

Ask your server for today’s freshly baked selection
of muffins and scones

Beverages
Coffee or Tea
Milk (Whole, 2%, Skim)
Vanilla Soy Milk
Assorted Coke Products

$2.25
$2.25
$2.25
$2.25

Hot Chocolate with whipped cream $2.50
Assorted Juices (orange, grapefruit,
cranberry, grape and apple)
$2.25

Aqua Panna (1 liter)
San Pellegrino (1 liter)
Dasani Water
Perrier

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your chance of food borne illness, especially if you have certain medical conditions.
18% gratuity added to parties of six or more

$7.00
$4.50
$2.50
$4.00

