THL %NKE BAR
Z AL

LIGHT FARE

VYOGUHRY [PARIPAIT: oooanaacascansnsgs s miaonasae 8 [
Vanilla yogurt topped with fresh berries
and granola, driggled with honey

ANVAOICEATIO BT T AL S TS S e . e e P 9

Toasted sourdough bread topped with freshly-mashed avocado,
tomatoes and arugula, driggled with a balsamic glage

TROPLCALLS AL ADAT - S i s 12

Crisp romaine and arugula topped with grilled chicken breast,

fresh strawberries, Mandarin oranges, blueberries, crumbled

goat cheese and candied pecans, served with your choice

of dressing: buttermilk ranch, blue cheese, chipotle ranch,

balsamic vinaigrette, golden Italian, raspberry vinaigrette
or citrus vinaigrette

HOUSE FAVORITES

Served with one side of white cheddar grits, tater tots or fresh fruit

B A G I S L O X G e e et - Crrrn Rty L L P ees: 13
Toasted plain bagel topped with cream cheese,
smoked salmon, tomato, onion and capers

BREAKFAST BURRITG oo vho i oo oonsainoos 12
Loaded with ham, bacon, scrambled egg, cheddar Jack cheese,
peppers, onions, and tomatoes wrapped in a toasted flour tortilla

BAGEL BREAKFAST SANDWICH........................ 10 g
Toasted plain bagel loaded with a scrambled egg patty,
crispy bacon and American cheese

CINNAMON FRENCH TOAST...........ooooiiiiii.. 11
Topped with fresh berries with a side of maple syrup
BillSIGUINTE S S &S G RAV YA T e smmerisilo s i o o o e 11

Two buttermilk biscuits smothered in sausage gravy

Please ask your server about vegetarian, vegan and gluten-sensitive options.

For your convenience, an 18% gratuity is included for all parties. Consuming raw or undercooked

meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness,

especially for individuals with medical conditions or allergies. Please make your server
aware of any medical concerns or food allergies.



