A DESTINATION RESTAURANT

Philip C. Kromer QD W executive chef, grille 39

continental buffet
oatmeal, kellogg'’s cereal or housemade almond granola, fresh seasonal fruits, yogurt,
daily selection of pastries and breads, selection of fruit juices and freshly brewed coffee

heartland buffet
farm fresh scrambled eggs or a choice of eggs cooked your way, applewood bacon, maple pork sausage,
breakfast potatoes, today’s daily feature, plus everything else on our continental buffet

in a hurry?

fruit and yogurt seasonally available fruit, organic yogurt, banana nut bread low fat ~——

irish steel-cut oatmeal brown sugar, golden raisins and 2% flow cholesterol] ~—— “All happiness depends on a
market fruit salad tossed with honey ginger dressing ’e’f’j{’));)’rj,’gz’;ff;ef:
snap, crackle and pop assorted breakfast cereals American Writer/Journalist
two eggs any style cooked to order, with toast, crispy potatoes, choice of breakfast meats

strawberry yogurt granola sundae layers of fruit, almond granola, yogurt

lemon soufflé pancakes raspberries, toasted pine nuts, warm raspberry syrup
— stanford court hotel, san francisco, california

crunchy grilled french toast whole wheat bread, corn flakes, fresh berries flow fat, low cholesterol]
— renaissance indianapolis, indiana

picasso french toast, painters palette of accompaniments. peanut butter, bananas,
strawberries and surprises
— renaissance o’hare, chicago, illinois

indiana eggs benedict indiana corn blini with smoked salmon, poached eggs and sauce choron
— renaissance indianapolis, indiana

indiana buckwheat pancakes whole grain indiana blueberry-pecan pancakes with blueberry coulis,
hickory farms maple syrup and sweet cream butter
— renaissance indianapolis, indiana

egg cetera

eggs benedict two poached eggs, your choice of two ways: “The difference between
« canadian bacon, english muffin, hollandaise ‘involvement and commitment’

. . o . is like an egg and ham break-
« crab cake benedict - toasted sourdough, lemon hollandaise, chili oil e

four egg omelette with toast, crispy potatoes, choice of three whatever - the pig Wm:%%%us

steak & eggs grilled beef tenderloin, ripe tomato salad, parmesan herb potato cake
egg white omelette olive O”, spinach, tomatoes, feta cheese [low fat, carb conscious, low cholesterol] ——~
broken yolk egg sandwich two fried eggs, garlic aioli, bacon, tomato, on thick toasted white bread

sweet 100th Add any breakfast meat $3.50

griddle me this your choice of french toast, malted waffle or pancakes served one of three ways:
 naked - warm maple syrup, powdered sugar breakfast anytime,
« berries & cream - strawberries, blueberries, raspberries, créme, strawberry syrup so | ordered French

“I went to a cafe
that advertised

toast during the
Renaissance.”
— Stephen Wright

« banana caramel crunch - bananas foster, granola, caramel sauce, cinnamon cream, candied pecans

from the bakery sweet danish, english muffin, toasted bagel, assorted muffins, croissants,
white-wheat-raisin-rye-multigrain toast

from the farm applewood smoked bacon, turkey bacon, maple pork sausage, chicken apple sausage,
canadian bacon or ham

from the garden crisp hash brown potatoes

wet

juices tropicana® pure premium orange juice, grapefruit, tomato, cranberry, apple, v-8,

white grape, very berry splash small 3.5 large 4.5

peach berry power breakfast smoothie, strawberry, bananas, tropical juices 6

does a body good 2%, non-fat, low-fat chocolate 3.5

voss® water 4.5

sip

pot of coffee or decaffeinated coffee « tazo tea - hot cocoa 3
espresso 45

eat.drinkBALANC\Em items have been selected to meet the diverse dietary needs of our guests. we will be happy to answer any questions you may have.

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition
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