
COMPLIMENTARY 
BREAKFAST BUFFET  

Breakfast service 5am to 10:30am

MINI FIREBRAND PASTRIES
classic croissant, bear claw, chocolate croissant, ham and 

cheese croissant

CURED SALMON AND BAGELS 
ABC bagels, cream cheese, capers, and shallots

FRESH SEASONAL FRUIT

MUSHROOM FRITTATA
eggs, mushrooms, and kale with goat and  

parmesan cheeses

HOUSEMADE ASSORTED SCONES 
currant and orange, bacon and cheddar

HOUSEMADE ASSORTED MUFFINS
banana crumb cake, blueberry, chocolate

BELLWETHER FARMS YOGURT AND HOUSE 
MADE GRANOLA

oats, almonds, sunflower seeds, and black currants with 
honey, vanilla and cinnamon

SWEET BLACK QUINOA 
black quinoa with almonds and berries

HARD BOILED EGGS

CEREAL

PREMIUM BREAKFAST
BACON AND EGG BREAKFAST SANDWICH - 6
bacon, egg and cheese served with an arugula salad and 

citrus dressing

RICOTTA BLUEBERRY PANCAKES - 6
with house made fruit jam, whipped butter

COMPLIMENTARY  
LUNCH/DINNER BUFFET  

Lunch/dinner service from 10:30am

ROASTED MARY’S CHICKEN

roasted in-house

VEGETABLE MINESTRONE SOUP 

tomatoes, chick peas, onions, celery, carrots, white beans 

FARRO AND BEET SALAD

Frisee, beets, goat cheese, orange, with fresh herbs  
and a citrus dressing

AVOCADO AND GOAT CHEESE TOAST

goat cheese and tomatillo on a baguette

MUSHROOM AND TOMATO POLENTA

mushrooms, oven-dried tomatoes, parmesan cheese

OLIVES 

mixed olives with orange zest

MAC AND CHEESE

Baia pasta with cheddar and parmesan cheese topped  
with toasted breadcrumbs

KALE SALAD

roasted cauliflower and carrots, pickled onions, pine nuts, 
sherry dressing

GREEN BEANS AND TOMATOES

green beans with cherry tomatoes

PROSCIUTTO COTTO AND CHEESE SANDWICH  

Prosciutto cotto and cheese with Dijon mustard on a  
pretzel roll

PREMIUM LUNCH/DINNER
CHOPPED SALAD - 10

romaine lettuce, mortadella, salami, roasted chicken and  
parmesan cheese served with a sherry dressing

ESCAPE BURGER WITH BACON & CHEESE - 10
beef burger with bacon, cheese and mayonnaise served 

with an arugula salad with citrus dressing

ALL DAY 

HUMMUS AND PITA CHIPS

house made hummus with pita bread

MIXED NUTS

roasted almonds, walnuts, cashews, peanuts with rosemary 

CURED MEATS 

mortadella, salami, prosciutto served with capers, French 
bread

CHEESE PLATE 

assorted cheesed served with honey, olives and walnut toast

HOUSEMADE COOKIES 

chocolate chip, peanut butter, chocolate brownie
freshly baked in-house daily

CHOCOLATE BODINO WITH CARAMEL SAUCE 

chocolate pudding with caramel sauce 

BUTTERMILK VANILLA PANNA COTTA 

infused with vanilla and served with fresh fruit

Menu items subject to change based on availability. Food allergies and intolerances: Before you order your food and drink, please speak to our staff if you would like more information about our ingredients.

Menu created by Chef Chris Pastena of Chop Bar, Lungomare and Calavera


