
B R E E Z E

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions.
We invite our guests to share any allergies, dietary restriction's & ingredient preferences with us so that we can tailor the menu to each individual order. 

Provided daily upon request,

and included with your stay

Outside guests, $28/person

Pastry & bread Basket, with sweet butter and preserves

Yogurt & house-made gluten free granola

Seasonal berries & whole fruits, choice of beverage below

LE PETIT DEJEUNER

Sailor’s Breakfast

Avocado Toast

Early Bird Sandwich

Belgian Style Waffle

Peanut Butter & Matcha Smoothie

two eggs, smoked bacon, sausage or country ham, breakfast

potatoes | 22

cilantro, pickled red onion, radish, cotija, grilled sourdough | 24

+ farm-fresh egg | 3 + smoked salmon | 12

two eggs, prepared your style, choice of bacon, sausage or 

country ham, breakfast potatoes | 22

seasonal fruit, coconut crema, maple syrup | 24

peanut butter, banana, matcha, almond milk, chia | 16

AL LA CARTE

Orange Juice

Grapefruit Juice

Lemonade

Arnold Palmer

natalie’s orange juice | 9

natalie’s grapefruit juice | 9

natalie’s | 8

natalie’s lemonade, rishi iced tea | 9

BEVERAGES

CAFE & TEA

American Coffee

Cold Brew

Double Espresso / Americano

Latte / Cappuccino

Matcha

Chai Latte

Hot Tea

seasonal atomic blend | 6

atomic cold brew | 8

fresh pulled atomic espresso | 8

whole, almond, or oat milk | 8

+ homemade vanilla or hazelnut | 2

regular, lightly sweetened or blueberry | 10

minor figures chai tea, whole, almond, or oat milk | 8

ask server for selection | 6


