L I v E L L O

Healthy Fresh Starts

Seasonal Fruit Plate

Fruit Smoothies
Banana, Strawberry, Mixed Berry

Fruit Juices
Orange, Grapefruit, Seasonal Fruit

Vegetable Juices
Red Beet, Carrot, Celery

Cereal
Corn Flakes, Raisin Bran, Special K, Muesli
Rice Krispies, Frosted Flakes, Quaker Oats

Steel Cut Irish Oatmeal
Milk, Vanilla, & Sweetened with Brown Sugar
Bananas and Golden Raisins on the Side

Pancakes and Waffles
(Served with Real Maple Syrup and Vanilla Whipped Cream)

Buttermilk Pancakes, Macerated Berries
Belgian Waffles, Macerated Berries
Brioche French Toast, Macerated Berries

Banana/Chocolate Chip Pancakes, Candied Walnuts

Traditional

Continental Breakfast
Fine Breads, Pastries Baked In-House, Fresh Fruits and Juices
Press Pot Estate Coffee, Decaffeinated Coffee, or Tea

Smoked Salmon and a Toasted Bagel
Whipped Cream Cheese, Boiled Eggs, Salted Capers
Red Onion, Tomato

Natural Cage Free Eggs

American Breakfast

Two Eggs Any Style, Diner Style Hash Browns with Egg

Smoked Bacon or Sausage, Choice of Toast with Marmalade or Jam
Press Pot Estate Coffee, Decaffeinated Coffee, or Tea

Country Omelet

Ham, Tomato, Mushroom, Bell Pepper, Onion, Cheese, Spinach

Diner Style Hash Browns with Egg. Choice of Toast with Marmalade or
Jam

Eggs Benedict
English Muffin, Poached Egg, Canadian Bacon, Asparagus, Hollandaise
Diner Style Hash Browns with Egg,

Smoked Salmon Benedict
English Muffin, Poached Egg, Smoked Salmon, Asparagus, Hollandaise
Diner Style Hash Browns with Egg,

Huevos Rancheros
Two Eggs Over Medium, Crispy Corn Tortilla, Black Beans
Sour Cream, Avocado, Cheddar Cheese, Salsa

28 Day Dry Aged Strip Loin and Eggs
Two Eggs any Style, Diner Style Hash Browns with Egg

Ham Steak and Eggs
Two Eggs any Style, Diner Style Hash Browns with Egg

Breakfast Bento Box
Seared Salmon, Sunny Side Up Egg, Green Salad
Fruit Salad, Pickled Plum, Furikake and Rice

Sides

Apple Wood Smoked Bacon, Turkey Bacon, Chicken Sausage,
Pork Sausage, Diner Style Hash Browns with Egg, Toast, Bagel
Muffin, Croissant, Small Fruit Salad, Granola, Cottage Cheese, Yogurt

Chef de Cuisine Benjamin Dayag

We believe in sourcing ingredients from local producers that share our passion for quality, organic, sustainable and fresh produce.



