BREAKFAST MENU

MONDAY - SUNDAY 7AM - 11AM

STEELPAN

LIGHT & SWEET

BUTTERMILK PANCAKES (v) | 15
Powdered sugar

OATMEAL (5P | 16
Steel-cut oats in milk, crushed walnuts,
seasonal berries (served hot or cold)

YOGURT PARFAIT BOWL (v | 15
Greek yogurt or traditional yogurt, house
granola, mixed berries, nuts, honey

FRUIT BOWL (/60 | 14
Seasonal ripe melon, pineapple, banana,
berries

CONTINENTAL BREAKFAST (v | 19
Includes three assorted pastries, side of
fruit and yogurt with granola

HEARTY & SAVORY
Served with your choice of breakfast potatoes
or fresh fruit

FARMER BREAKFAST* | 23
Two farm-fresh eggs any style, bacon or
sausage, choice of toast

AVOCADO TOAST (v) | 19

Smashed avocado, heirloom tomatoes,
cucumber, salt & pepper, multigrain toast
Add poached farm-fresh egg* | 3

THREE-EGG OMELET ©» | 23

Choose three - ham, bacon, sausage,
cheddar cheese, swiss cheese, peppers,
onions, tomato, spinach, mushrooms
Egg whites only available upon request
Additional items | 1 each

SIDES

BREAKFAST POTATOES | 7
Griddled potatoes, onions & peppers

BREAKFAST MEAT | 8

Applewood-smoked bacon, chicken

sausage or pork sausage

PLANT-BASED PROTEIN SAUSAGE (o) | 7

TOAST | 5
White, wheat, rye, multigrain or gluten free

BEVERAGES

JUICE | 5.50
Apple, orange, grapefruit, cranberry,
pineapple, or tomato

FRUIT SMOOTHIE | 9

MILK | 4
Whole, 2%, almond, oat or soy

COFFEE & TEA

Flavor your coffee with vanilla, caramel, chocolate,
hazelnut, cinnamon or whipped cream | .50

STARBUCKS COFFEE | 6
Drip regular or decaffeinated coffee

ESPRESSO SINGLE | 4 DOUBLE | 5
Cappuccino, latte, café mocha, caramel
macchiato or americano

HOTTEA |5
Assorted flavors

SPECIALTY TEA LATTES | 7
Matcha latte, chai latte

(9f) Gluten-Friendly (vg) Vegan (v) Vegetarian
7% sales tax and 20% operations charge will be added to your check.

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