BREADBAR

BREAKFAST & CAFE

CLASSIC | rise & shine

BREADBAR bread basket, trio of dips
BREADBAR breakfast basket, assorted croissants
fruit salad, fresh cut fruit and seasonal berries

yogurt & granola, low-fat yogurt, seasonal berries
steel cut oatmeal & raisins, lowfat, regular, or soy
french toast, powdered sugar, whipped cream

belgian waffle, berries, whipped cream, maple syrup

SUNRISE | elemental selections

>BENTO sliders / croissant / fruit / beverage
one bacon & egg slider, one b.I.t. slider

> CONTINENTAL croissant / fruit / beverage

>YOUR OMELETTE, choose three:
bacon, sausage, ham, turkey, cheddar, mozzarella,
emmenthal, herbs, peppers, mushrooms, onions,
tomatoes, sun-dried tomatoes , arugula *

EGG | sandwiches & sensations

breakfast sliders, one bacon & egg, one b.1.t. slider
eggs, ham & cheese croissant, jambon de paris*

egg caprese panino, mozzarella, arugula on ciabatta*
croque madame, ham, cheese, over-easy egg, side salad
croque monsieur, ham, emmenthal, side salad
benedict with salmon, arugula, yuzu hollandaise *
tomato mozzarella omelette, roma tomatoes, mozza*
ham & emmenthal omelette, paris ham, emmenthal*
vegetable frittata, zucchini, scallions, peppers, swiss *
quiche lorraine, ham, emmethal, onions, side salad
steak and eggs, flank steak, roasted potatoes

two by two, two eggs any style, two slices of bread

sunny side eggs, jalepefio salsa, avocado *

SIDE | 2a la carte
two eggs, any style
breakfast potatoes, grilled yukon golden potatoes

applewood bacon, 3 strips, smoked

* Served with golden breakfast potatoes | sub egg whites 125
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SWEET | vien & pastries

croissants, served with seasonal jam and butter

classic 3 >petit 175
‘pain au chocolat” 3%0 > petit 195
‘pain aux raisins’  3°0 > petit 19
almond-chocolat 450 almond 4%
scone, pecan raisin or white chocolate 390
banana cashew muffin 3
blueberry muffin 270
danish, blueberry or apricot 425
chocolate baguette, white or dark 450
sugared brioche 3
apple turnover 425
chocolate chip cookie 250
BEV | lattes & teas

lavazza italian coffee, regular, decaf, or iced

house drip 250 latte 375
espresso 250 mocha 4
americano 3 macchiato 3%
cafe au lait 3 con panna  3%0
cappuccino 375 soy, double +.50
organic hot tea 325

earl grey / mint / english breakfast
chamomile / jasmine / tropical green

brewed iced tea, black or jasmine green 275

ghirardelli hot chocolate 350
ghirardelli chocolate milk 350
glass of milk, nonfat or whole 250
BEV | juices & specials
freshly squeezed orange juice 5
all natural fruit juices 4

apple / grapefruit / carrot
orange / tomato / pomegranate

fountain sodas, coke, diet coke, sprite 250

house made lemonade 3
arnold palmer, lemonade & iced tea 275
evian 250
perrier sparkling 325
san pellegrino, large 7
aqua panna, large 7
hank’s root beer 350
orangina 325

hibiscus splash tea halfor full carafe 7 /10

pomegranate mint lemonade 7/10

BREADBAR | RAISING THE TASTEBAR

Inspired by the slow food movement, Breadbar’'s philosophy
employs fresh ingredients creating artisanal recipes from scratch.
Wherever possible we use fresh, locally grown vegetables, dairy,
and meats. All breakfast pastries are crafted at BREADBAR's
BAKESTUDIO™ and baked fresh throughout the day.




