Breakfast

The French Breakfast
Croissant, Pain au Chocolate and French Baguette
A Choice of Juice, and Coffee, Café au Lait or Tea $18

House Smoked Salmon and Bagel
Citrus Cream Cheese, Red Onion Salad and Capers ~ $14

French Toast
Poached Seasonal Fruit $15

House Baked Pastries $7.50
Please ask for our daily selection

Egg Preparations and Specialties

Poached Eggs Wheatleigh
Two Poached Eggs, Vermont Cob-Smoked Ham on
English Muffin, Fresh Herb Hollandaise $18

Wheatleigh Soufflé Omelets or Reqular Omelets
(Please allow 20 minutes for Soufflé preparation)

- House Smoked Salmon with Fromage Blanc $15
- Wild Mushroom with Fines Herbs $14
- Fresh Goat Cheese with Fines Herbs $14
Two Eggs any Style $11

- Choice of Toast, English Muffin, Asparagus,
- Mushrooms or Roesti Potato

Neuskies Bacon, Vermont Cob-Smoked Ham or
Homemade Sausage, $5

A twenty percent service charge will be added to breakfast checks unless
otherwise requested.

Cereals and Fresh Berries

House Made Granola, Non-Fat Yogurt,
Fresh Berries

Irish Oatmeal, Apple Currant Chutney
Seasonal Fruits and Berries with Date Nut Bread

Cereals: Mini-Wheats, Frosted Flakes, Corns Pops,
Corns Flakes, Special K, Raisin Bran,
Rice Krispies, Crispix
With Berries

Fresh Fruit Smoothie with Coconut Muffin

Beverages
Pol Roger, Champagne, MV

Mimosa

Freshly Squeezed Orange or Grapefruit Juice
Cranberry, Tomato, or Vegetable Juice

Coffec

Cappuccino, Café au Lait
Café Latte
Hot Chocolate

Our Selection of Tea:

$12

$12

$12

$7
$11

$9

$18

$11.50

$6.50
$3.75
$5.50
$5.50
$5.50

$5

- Black: English Breakfast, Earl Grey, Assam, Paris
- Green: Sencha
- Herbal: Chamomile, Peppermint & Verbena,

Rooibos Chai



