BREAKFAST ‘H_I E

Greek Yoghurt Bowl- 12
Fresh Berries | Vanilla Granola | Local Honey

Mini Pancakes - 17 \/\/ | S E

House-Made Seasonal Jam | Greek Yogurt | Maple Syrup
French Toast - 19

Lemon Mascarpone | Earl Grey Infused Cream Sauce | Fresh Berries I: O O L

Overnight Chia Pudding - 14
Oats | Coconut Milk | Orange Zest | Date Purée | Fresh Berries

Avocado Toast - 17

Local Focaccia | Watermelon Radish | Everything Seasoning | Fresh Tomatoes | Salad
+Egg-4

+ Smoked Salmon - 7

Eggs Benedict
Poached Eggs | Local Focaccia | Hollandaise Sauce | Salad
With a Choice of:

o Skirt Steak - 23

e Smoked Salmon - 20

e Wild Mushroom & Avocado - 19

ALX Breakfast - 18
Two Eggs | Cheddar Hash Browns | Choice of Bacon or Sausage | Local Sourdough | House-
made Seasonal Jam | Amish Butter

Italian Omelet - 18
Portobello Mushrooms | Fire Roasted Peppers | Parmesan | Truffle Oil | Arugula | Lemon-
Thyme Sauce | Hash Browns

American Omelet - 18
Edward's Ham | White Cheddar | Calabrian Chili Aioli | Breakfast Potato | Salad

Breakfast Sando - 17
Cheddar Scramble | Pork Sausage | Havarti Cheese | Smoked Chili Aioli | Everything Croissant
Bun | Hash Brown or Salad

NYC Morning- 22
Local Simit Bagel | Avocado | Herb-Cream Cheese | Smoked Salmon | Black Tobiko

Patisserie Basket - 12
Chef's Choice of Seasonal Pastries | House Made Jam | Butter

Breakfast Meats

Thick Cut Bacon -6
Country Pork Sausage - 6
Chicken Apple Sausage - 6
Smoked Salmon -8

Extras

Hash Browns - 6
Blueberry Muffin - 6
Croissant-6

seasonal Fruit Salad - 8
Single Farm Egg - 4

Beverages

Drip Coffee - 4

Hot Chocolate - 4
Palais des Thes Teas -5
Fresh Orange Juice - 8

20% gratuity will be automatically added to all checks.
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