Ocean Grille

AllT ntrees are served with a glass of [Fresh Juice and Coffec or | ea

The Bagsic‘c 16
Two T:arm f:rcs}'x Eggs cooked any stgic with your choice of Smokccl bacony Sausagc or Gri”cd rﬂam SCr\/cd with
Brcakgast Fotatocs and choice of Toast

Flatter of Seasonal [ruit and Berries Y14
5]iced Seasona[ Me]on with Fresh Berries. Served with Dannon Yogurt or Cottage Cheese
Omelets to Order 16

Create your own masterpiece. Choose up to three of the Fo”owing: Mushrooms, r!am, Tomato, Feppers, Bacon,
Cheddar, Swiss, American or Fepper Jack Checsc. Served with brcakFast Fotatoes

Crab Cake Bcncclict

Two Poached [ ggs overa | uscious Atlantic Crab Cake on an [ nglish Muffin
Topped with a Classic [ollandaise Sauce and served with Poreakfast Potatoes
E_ggs Benedict

Two Poached [ ggs, Grilled Canadian Bacon, on a T oasted [~ nglish Muffin
Topped with [ollandaise Sauce and served with Poreakfast Potatoes
Bagcls & Lox

Smoked Atlantic Salmon with a T oasted Pagel and Cream Cheese
Accompanied by Red Onion, Capers, and Chopped [~ gg

Griddle Classics

A“ served with Fure \Vermont Maple Sgrup or Warm Mixcd~5@rry Compotc
Thick Cut~]:rench T oast 12
Buttermi]k Fancakes F]ain Blueberrg ¥ %
Belgian Waffle *i3

On the Lightcr Side
Bowl of Mixed Seasonal Berries or Melon
QOatmeal or Dry (Cereals

Served with Whole or Skim Milk. Add *2.00 for Sliced Strawberries or Banana
Berrg, Yogur‘c, & Granola Farfait

T oasted Bagel with (Cream (Cheese

Starbuck’s House Blend or Decageinatec{ Cogee

Fresh Orange Juice

Assorted [ ruit Juiccs

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

An 18% gratuity will be added to parties of eight or more.




Ocean Grille

Grcat Ha” Brealocast Buﬁzct

Start with Piping hot Starbuck’s Coffee and a chi”edjuice oFgour choice

o~~~

Fresh Seasonal Fruit & Berries with Dannon Yogurts

i~~~

An array of Freshlg baked Mugins, Fastries, Croissants, & Bagels
Witlﬁ Freserves, Marmalacle, 5weet Cream But’cer
Flain and Flavored Cream (Cheese

i~~~

Flugg 5cramblecl E_ggs from the Buget or E_ggs and Omelets to Orc{er
Smokec‘ Bacon, Countrg Sausage Links, and Break?ast Fotatoes

Seasonal and Regional Favorites Changing Dai]y

o~ o~

Hot Oatmeal with PBrown Sugar, Raisins, and Sliced Almonds
Assortment of (Cold Cereals with Dried [Fruits

Grcat Ha" Bugct $23%.00 per person

Continental Buffet $16.00 per person
(]nclucles A” Cold Food ]tems)

Children: Full Buffet $12.00, C ontinental Buffet $9.00
No Charge for Chi!c{ren Five and Urxder

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

An 18% gratuity will be added to parties of eight or more.




