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BREAKFAST: A LA CARTE 

Our breakfast menu features multiple *SuperFoods selections, which are  
revitalizing dishes made from synergistic ingredients rich in nutrients,  

antioxidants and fresh flavor. Start your day feeling charged. 
 
 

 
invigorate 

 
*Blueberry-Banana Smoothie 

Blend of Ripe Fruit, Soy, and Fresh juice 
7 
 

*Bellwether Farms Yogurt Parfait 
Sheep’s Milk Yogurt, NutHouse! Granola, 

and Fresh Berries 
11 
 

*Smoked Salmon Bagel** 
Fresh Bagel, Soft Tofu, Avocado, Micro Basil 

16 
 

Trio of Fresh Baked Pastries 
Includes fresh juice, Starbuck’s coffee, or Tazo Tea 

16 
 
 

energize 
 

Belgian Waffle 
Fresh Berry Salad, Warm Maple Syrup 

17 
 

Golden Pancakes 
Fresh Berry Salad, Warm Maple Syrup 

17 
 

*Blueberry-Granola Pancakes 
Fresh Blueberries, NutHouse! Granola, 

Fresh Berry Salad 
18 
 

*Giusto’s Old Fashioned Oatmeal 
Cinnamon, Pecans, Banana, 

and Plumped Raisins 
10 
 
 
 
 

 
 

 
rejuvenate 

Served with House Breakfast Potatoes 
and Choice of Toast 

 
Two Farm-Fresh Eggs 

Your Style, Choice of Sausage, 
Bacon, Ham, or Canadian Bacon 

18 
 

Piedmont Omelet** 
Truffle Essence, Spinach, Mushrooms, 

Gorgonzola 
19 
 

Liguria Omelet** 
Onion, Artichokes, Mushrooms, 

Pesto, Mozzarella 
19 
 

Lombardy Omelet** 
Asparagus, Salame Picante, Provolone 

19 
 

*Ducca Egg White Omelet** 
Organic Broccoli di Cicco, Sharp Cheddar, 

Roasted Tomato Confit 
19 
 

*Design Your Own Omelet** 
Mushrooms, Tomatoes, Spinach, Roasted Peppers, 

Broccoli, Avocado, Onion, Ham, 
Bacon, Garlic, Fresh Peppers, Choice of Cheese 

20 
 

Classic Eggs Benedict** 
Poached Eggs, English Muffin, 
Canadian Bacon, Hollandaise 

20 
 

*Smoked Salmon Benedict** 
Poached Eggs, English Muffin, 

Smoked Salmon, Spinach, Hollandaise 
21 
 
 
 

 



 

 
 

50 Third Street  |  San Francisco, CA 94103  |  Ph 415.977.0271 
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BREAKFAST: A LA CARTE cont’d 

Our breakfast menu features multiple *SuperFoods selections, which are  
revitalizing dishes made from synergistic ingredients rich in nutrients,  

antioxidants and fresh flavor. Start your day feeling charged. 
 

 
enhance 

 
*Seasonal Fruit 

9 
 

Two Eggs Any Style** 
7 
 

Toast, Bagel, or Pastry 
4 
 

Choice of Breakfast Meats** 
7 
 

Choice of Cold Cereals 
8 
 

 
restore 

 
Starbuck’s Coffee, Regular/Decaf 

5 
 

Starbuck’s Espresso 
5 / 6 dbl 

 
*Tazo Teas 

5 
 

Milk, Low-Fat Milk, *Soy 
6 
 

*Juice 
Orange, Grapefruit, Tomato, Apple, Cranberry 

6 
 
 
 

BREAKFAST: BUFFET 
 

Complete Breakfast Buffet  $25  ($15 for guests between 4 and 12 years old) 
Continental Breakfast Buffet  $20  (cold items only) 

 
 

Locally Baked Breakfast Pastry Selection  
Croissants of Various Kinds, Fruit Danishes, 

Cinnamon Rolls, Fruit or Bran Muffins, Sweet 
Breakfast Breads, Sliced Breads for Toast 

 
Bagel Bar 

Assorted New York-Style Fresh Boiled Bagels, 
Smoked Salmon, Smoked Whitefish, Selection of 

Spreads and Garnishes 
 

Cereal Bar 
Local Small Batch “Nuthouse!” Granola,  

Special K, Honey Nut Cheerios, Raisin Bran 
 

Cold Selections 
Artisanal Domestic And Imported Cheeses And 
Salumis, Bellwether Farms Sheepsmilk Yogurts, 

Yoplait Yogurts, Fresh Fruits And Berries, Cottage 
Cheese, Hard Boiled Eggs**, Daily Select Quiche** 

 
 
 

 
Hot Selections 

Freshly Scrambled Eggs**, Crisp Applewood  
Smoked Bacon**, Chicken-Apple Sausage**,  

Daily Griddle Item, Daily Select Breakfast Entrée 
 

Beverages 
Custom Blended Fruit Smoothies, All Natural Milk 

and Low-Fat Milk, Organic Soy Milk, Starbuck’s 
Coffee (Regular or Decaf), Assorted Tazo Teas, 

Orange Juice, Apple Juice, or Grapefruit Juice 
 
 
 

Sparkling Wine Addition (Unlimited) 
$15 


