
SPECIALTIES

NY STEAK & EGGS*  20
6 oz. New York Steak, three eggs,

hash browns

CAFÉ BENEDICT*  16
canadian bacon, poached eggs

 hollandaise, english muffin
hash browns

BISCUITS & GRAVY  14
housemade biscuits, sausage gravy,

eggs any style

BREAKFAST

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry or shellfish, reduces the risk of foodborne illness.  
Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.

THREE EGGS*  14

choice of: bacon, sausage,
canadian bacon, or ham; hashbrowns

THE BREAKFAST SANDWICH*  12

homemade croissant, fried eggs,
applewood smoked bacon,

american cheese

EGGS
SANGRIA

WHITE  14 / 34
calvados, pinot grigio, cointreau,  
simple, peaches, grapes, pears,  

oranges and lemons
RED  16 / 34

brandy, giffard strawberry, cointreau,  
rose wine, simple, nectarines, grapes,  

oranges and lemons

BELLINI  12
Sparkling Wine, fresh white
peach purée; served frozen

CAFÉ MARY  12
Made to the Original Recipe with

SKYY Vodka and house-made
mary mix

NATIONAL COCKTAIL  12
Sparkling Wine, Alizé red passion, 

exotic fresh fruit purée
 

BASIL GIMLET  13
Tito’s Handmade Vodka,  

fresh organic basil, lime juice
 

MEMPHIS PINEAPPLE PUNCH  13
Jack Daniel’s, Allspice Dram, 

pineapple juice

LIMONADA ST. CROIX  12
Bacardi Silver Rum, 

lemon-infused syrup, sweets

SUNSPLASH  13
Grey Goose L’Orange,

Cointreau, cranberry juice,
freshly squeezed orange, lemon

PRIMO  15
MGM hand-selected herradura dou-

ble-barrel reposado tequila, cointreau, 
fresh lime juice, vanilla-mezcal syrup

specialty sea salt $1 supplement

TROPICAL MANGO  8
mangos, peaches, 

freshley squeezed orange juice

STRAWBERRY BANANA  8
coconut puree, Hawaiian pineapples,  

bananas, strawberries

MOCHACCINO  9
La Colombe espresso, chocolate, cream

SMOOTHIES

SIGNATURE ROAST  4 

ESPRESSO  4.5

ESPRESSO MACCHIATO  5 
the perfect pour of

espresso, marked with a
dollop of milk foam

CAPPUCCINO  5 
espresso with steamed milk,

topped with foam

CAFÉ LATTE  5 
smooth espresso blended with

velvety-rich milk

CAFÉ MOCHA  5.5 
a melody of espresso,

chocolate and milk

TEA LEAVES SELECTION  4
green, mint, earl grey,

chamomile

COFFEE

SEASONAL FRUIT  10
melon, wild berries, tropical fruit

STEEL-CUT OATMEAL  8
cinnamon, california raisins, brown 

sugar

YOGURT PARFAIT  8
granola, mixed berries

PACIFIC SMOKED SALMON*  17
toasted bagel, capers, red

onion, sliced tomatoes, cream cheese

FRESH STARTS

HAM & CHEESE*  14
american, swiss or cheddar, hash browns

THE GARDEN*  12
tomatoes, broccoli, onions, 

bell peppers, avocado, hash browns

SPA STYLE*  14
egg whites, asparagus, lettuce,

tomatoes

OMELETS

CAFÉ WAFFLE  12
maple syrup, powdered sugar

BANANAS FOSTER WAFFLE  14
sliced bananas simmered in rum  

and brown sugar

BUTTERMILK PANCAKES  12
three high, whipped butter, maple syrup,

powdered sugar

THE GRIDDLE

BACON  6

SAUSAGE  6

YOGURT  5

HASH BROWNS  5

SIDES

COCKTAILS
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