PRIX-FIXE
Continental Breakfast 24.

The Peninsula Breakfast 35.

choice of freshly squeezed fruit juices
freshly brewed coffee or selection of teas
bakery basket, butter, preserves, honey

choice of freshly squeezed fruit juices
freshly brewed coffee or selection of teas
berry yogurt with hand-rolled granola
two farm eggs any style*
Applewood-smoked bacon or ham
pork or chicken sausages
choice of pastry or toast

The Peninsula Spa Breakfast

35.

choice of freshly squeezed fruit juices
choice of peninsula teas
organic low-fat yogurt
seasonal berries
seasonal healthy muffin
whole-wheat pancakes with fresh berries or
egg white frittata, spinach, asparagus, kales, avocado,
tomatillo salsa

Chinese Breakfast 45.
peninsula long jing tea or pu’er tea
non-sweetened hot soy milk
steamed shrimp dumplings
lobster and scallop congee with condiments
stir-fried egg noodles with shredded chicken and bean
sprouts in dark soy sauce

Good Morning
Farm Eggs Any Style*

18.

two farm eggs, crushed fingerling potatoes, choice of breakfast meat

Classic Benedict* 22.
english muffin, two poached farm eggs, canadian bacon, hollandaise

Smoked Salmon Benedict* 24.
english muffin, two poached farm eggs, smoked salmon, hollandaise, chives, lemon

The "Pen-edict"* 38.
whole lobster, American caviar, toasted croissant, truffle hollandaise, fresh truffle

Steak & Eggs*

28.

filet of beef, two farm eggs, crushed fingerling potatoes, spiced tomato jam

Silken Tofu Scramble

18.

vegan soyrizo, silken tofu, charred sourdough bread, guacamole

Huevos Rancheros

20.

ranchero sauce, black beans, two eggs over easy, avocado, chorizo, chili lime, tortilla

Green Frittata

22.

egg white, spinach, asparagus, kale, avocado, tomatillo salsa

Pastrami Hash 23.
pastrami, 2 eggs your way, onion, scallion, pickled fresno, fingerling potatoes.

Batters & Breads

FRUITS & JUICES

Waffle 20.

Sliced Seasonal Fruits 18.

belgian waffle-berries, vanilla chantilly
vegan waffle-brown rice flour, cinnamon, berries

Ruby Red Grapefruit Segments 12.

French Toast “Pain Perdu” 20.

Seasonal Berry Bowl 8./16.

brioche bread, vanilla, cinnamon, seasonal fruit, mint

Pancakes 21
Buttermilk infused- berry compote,
whole wheat-apple butter, fresh berries
Lemon Ricotta-Lemon curd, blueberries

Bagel & Smoked Salmon 24.
Caper, scallion cream cheese, red onion

CEREALS & GRAINS
Home-made Granola 15.
organic low-fat yogurt, fresh berries

Steel Cut Irish Oatmeal

12.

dried fruits, mixed nuts, steamed milk

Bircher Muesli 15.
toasted almonds, shaved apple, berries

Choice of Cereals 11.
whole or skim milk

Side of Sliced Bananas 4.
Freshly Squeezed Fruit Juices 6.
Smoothie of the Day 8.

BREAKFAST SIDES
Breakfast Potatoes 5.
Applewood-Smoked Bacon 8.
Chicken or Pork Sausages 8.
Smoked Ham 8.

THE BAKERY
Options: butter croissant, brioche, danish pastry, muffin,
english muffin, white, rye, whole-wheat, seven grain toast
Accompaniments: butter, jam, preserves, honey

Choice of Two 8.
Bakery Basket 13.
Assorted Bagels & Cream Cheese 9.

Denotes “Naturally Peninsula” light and healthy cuisine
Denotes “Gluten Free” | • Denotes item can be made “Vegan” or “Vegetarian” upon request
*Indicates food items that are cooked to order or served raw. Consuming raw or undercooked meat, seafood or eggs
may increase your risk for food borne illnesses

