[ ]
N I Breakfast
6:30 am to 11:30 am

FRUIT + GRAINS

CONTINENTAL
pastries, seasonal fruit, coffee or tea

YOGURT PARFAIT
mixed berry yogurt and granola

CEREAL
raisin bran, frosted flakes, or cheerios
and choice of skim, 2% almond or soy milk

HOT PLATES

STEAK + EGGS
60z flat iron steak, two eggs any style,
breakfast potatoes and toast

ALL AMERICAN

two eggs to order, choice of bacon, sausage,
ham, or veggies, breakfast potatoes, toast and
choice of coffee, juice or tea

BUILD-YOUR-OWN OMELET

choice of ham, sausage or bacon,
cheddar, swiss, american or goat cheese,
mushrooms, spinach, onions or peppers,
breakfast potatoes and toast

SALMON BAGEL
salmon, capers, onions, hard-boiled egg,
and cream cheese

CHORIZO WRAP

scrambled eggs, chorizo, onions,
avocado, muenster cheese, tomatillo
sauce, sour cream and spinach flour tortilla

BREAKFAST PIZZA
prosciutto, fried eggs, pesto, cheddar,
mozzarella, and arugula

CROISSANT SANDWICH

choice of ham, bacon, or veggies
fried egg, manchego cheese, lettuce
and tomato

STACKED PANCAKES

choice of strawberries, blueberries,
baked apples, caramelized bananas or
plain

+ nutella

IRISH OATMEAL
steel cut oats and caramelized bananas

KIDS FAVORITES

MINI STACKED PANCAKES
plain pancakes
+ nutella

MINI AMERICAN

egg to order, choice of bacon or veggies,
breakfast potatoes, toast and

choice of orange juice or chocolate milk

$16

$11

$8

$28

$25

$22

$21

$20

$18

$17

$16

$4
$16

$10
$4

$15

CHEF'S CHOICE
EGG WHITE SCRAMBLE
goat cheese, mushrooms, roasted tomatoes,
spinach, fresh herbs
and breakfast potatoes

CHICKEN + WAFFLE
crispy chicken and mini waffle

POACHED EGGS

tomatillo sauce, lime, avocado and
breakfast potatoes

FRENCH TOAST

whipped cream, fresh fruit and choice

of bacon and sausage
+ nutella

EGGS BENEDICT

two poached eggs over an english muffin,
hollandaise sauce and breakfast potatoes

SALMON
CANADIAN BACON

SPINACH

SIDES
SEASONAL FRUIT BOWL
SAUSAGE OR BACON
BREAKFAST POTATOES
FRIES
PASTRIES
croissant, chocolate croissant, muffin,
english muffin, danish
BAGEL
NUTELLA

TOAST
wheat, white, sourdough, rye, gluten free

BEVERAGES
RISHI TEA
english breakfast, earl gray, matcha,
peppermint, jasmine, turmeric ginger
UMBRIA COFFEE
caffeinated, decaf,
vanilla, hazelnut, caramel
ESPRESSO / DOUBLE
AMERICANO
CAPPUCCINO
LATTE
HOT COCOA

FRUIT JUICE
orange, apple, cranberry or v8

BLOODY MARY OR MIMOSA

$20

$20

$20

$19

$4

$24
$22

$20

$11
$7
$5
$5
$4

$4

$4
$3

$5

$5/$6

$5/$6

$7
$7
$5
$5

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
18% gratuity will be added for groups of six or more



NI LUNCH

11:30 am - 2:00 pm

CHEF'S CHOICE

STEAK SALAD

fresh arugula, 60z steak, bacon,

roasted tomato, and crumbled blue cheese
with herb dressing

GRILLED SHRIMP CROSTINI
honey glazed jumbo shrimp, cilantro and
avocado

KNICKERBOCKER BURGER

grilled burger topped with tender sautéed
mushrooms, onions and choice of swiss,
american, cheddar, blue or provolone cheese
with fresh cut fries

SALMON CAKE SANDWICH
tarragon-caper aioli, red cabbage, fried
onions on an everything bagel

with fresh fruit slices

SOUP + SALADS

COBB SALAD

fresh romaine, mixed greens,
grilled chicken, diced tomatoes,
bacon, eggs and cucumbers
with house dressing

CAESAR SALAD

fresh romaine, caesar dressing,
and parmesan croutons

+ chicken, shrimp or salmon

HOUSE SALAD
fresh romaine, tomato, onions, cucumbers,
carrots, croutons, with house dressing

CREAMY TOMATO SOUP
fresh tomato, heavy cream, and fresh basil

APPETIZERS

CHEF’S CHEESE BOARD

seasonal assortment of cheeses, crackers,
fruit, truffle honey, cured meats, olives, and
sun-dried tomatoes

BUFFALO STYLE CHICKEN WINGS
choice of BBQ, buffalo or sesame thai
chili, with carrots and celery

MARGARITA FLAT BREAD
basil, pesto, heirloom tomato and
shaved parmesan

GUACAMOLE CHIPS AND SALSA
crispy tortilla chips, fresh house-made
guacamole and salsa

FRESH CUT FRIES
house seasoning
parmesan truffle fries

$18

$14

$25

$24

$16

$14

$9
$10

$7

$25

$16

$16

$8

$5
$7

HANDHELD SANDWICHES

GRILLED BURGER $20
red onion, lettuce, tomato, and choice of
american, swiss, or cheddar cheese

add on avocado, bacon $3

TUSCAN PANINI $19
grilled chicken breast, prosciutto, roasted tomato,
arugula, swiss cheese, pesto and fries

CLASSIC TURKEY CLUB SANDWICH $18
sliced turkey, crispy bacon, lettuce,
tomato, avocado with herb mayo and fries

ARTISAN GRILLED CHEESE $14
rustic bread, blend of swiss, cheddar and
american cheese

ENTREES

MEDITERRANEAN CHICKEN BREAST $25
chicken breast, sauteed in olive oil,

butter, fresh garlic, oregano, lemon juice

served with fingerling potatoes and

vegetable medley

PAN SEARED SALMON $24
oven roasted with seasonal vegetables
and a lemon-herb butter sauce

STEAK FRITES WITH GARLIC AIOLI $22
grilled flat iron steak with crispy herb
truffle fries and roasted garlic aioli

VEGETARIAN PASTA $18
fresh spinach, tomatoes, onions,
parmesan cheese, fresh garlic, olive oll

GRILLED VEGGIE WRAP $16
grilled zucchini, bell peppers, portobello
mushrooms, hummus, and fresh mixed

greens on a spinach flour tortilla

KIDS FAVORITES

CHICAGO STYLE HOT DOG $10
onions, tomatoes, sweet pickle relish,

sport peppers and fries

mustard on the side

CHEESY FLAT BREAD $8
marinara sauce, mozzarella cheese

KIDS MAC & CHEESE $7
classic macaroni with special blend of
parmesan, cheddar and american cheese

DESSERTS

CHOCOLATE DECADENCE CAKE $12
chocolate sponge cake, ganache and
berry sauce

RASPBERRY CHEESECAKE $10
new york style cheesecake with fresh berries

VANILLA OR CHOCOLATE ICE CREAM $6

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
18% gratuity will be added for groups of six or more



