
Quick Starts
FRESH BAKED MUFFIN	 $3

SLICED FRESH FRUIT PLATE	 $7

GRANOLA & YOGURT	 $8

OATMEAL & FRUIT 	 $6

Classics
FLAPJACKS & SAGE SAUSAGE 	 $9
Sage Sausage, Eggs, Silver Dollar Flapjacks and Maple Syrup 

CINNAMON CHALLAH FRENCH TOAST	 $10
Fresh Berries and Maple Syrup 

BELGIUM WAFFLES	 $10
Fresh Berries and Maple Syrup

STEAK & EGGS	 $12
6oz Sirloin Steak and Eggs served with choice of potatoes, 
fruit cup or toast

Egg Dishes
Dishes served with choice of potatoes, fruit cup, cottage cheese or toast

BEACH BREAKFAST	 $8
2 Eggs Any Style and Choice of Meat

CROISSANT BREAKFAST SANDWICH	 $9
Scrambled Eggs, Bacon, Cream Cheese

SUNRISE SCRAMBLE	 $8
Spinach, Exotic Mushrooms, Tomato and Feta Cheese		

RANCH SCRAMBLE	 $8
Apple Wood Bacon, Sausage and Cheddar Cheese

MEXICAN SCRAMBLE 	 $9
Chorizo, Red Onion, Jack Cheese & Avocado

Specialties
HOUSE SMOKED SALMON	 $10
Shaved Red Onions and Toasted Bagel

CHILEQUILES	 $10
Roasted Chicken, Guajillo Sauce, Cilantro, Tortilla Strips and Eggs

CLASSIC EGGS BENEDICT	 $12
Shaved Ham, Poached Eggs and Hollandaise
Served with choice of potatoes, fruit cup or toast

BREAKFAST BURRITO	 $8
Chorizo, Cojita Cheese, Salsa Fresca and Red Onion
Served with choice of potatoes, fruit cup or toast

Sides
SAUSAGE	 $3

SMOKED HAM	 $4

APPLE WOOD 
SMOKED BACON	 $4

TOAST - 2 SLICES	 $2

ENGLISH MUFFIN	 $2

CANYONS’ POTATOES	 $3

TWO EGGS ANY STYLE	 $3

BAGEL & CREAM CHEESE	 $4

Beverages
ORANGE JUICE	 $4

GRAPEFRUIT JUICE	 $4

ASSORTED JUICES	 $3

COFFEE	 $3

HOT TEA	 $3

BLOODY MARY	 $6

ORANGE MIMOSA	 $6

Breakfast Menu

EXECUTIVE CHEF: PHIL HOY
SOUS CHEFS: TYRONE GROSS & 

DANIEL PUNDIK


