FOUNTAIN SIGNATURE BREAKFAST

Z Oatmeal Brulee

Wholegrain Glazed with Caramelized Brown Sugar
Topped with Fresh Berries with Choice of Fresh
Orange or Grapefruit Juice, Coffee or Tea

Z Gluten Free Vegetable Frittata
Artichoke, Asparagus, Peppers, Onions,
Low Fat Swiss Cheese, Gluten Free Toast

House Made Corned Beef Hash
With Two Poached Eggs

Huevos Rancheros
Tortilla, Two Eggs, Salsa, Black Beans,
Guacamole, Cheese and Ranchero Sauce

OMELETS

Green Omelet
Diced Onions, Mushrooms, Peppers, Pesto
Spinach, Smoked Gouda Cheese

Three-Egg Omelet

With Ham, Cheddar, Tomato, Spinach
Bay Shrimp, Mushrooms, Bell Pepper,
Artichoke, Bacon and Fresh Herbs

Daily Breakfast Buffet

A satisfying selection of breakfast favorites.

Available Monday thru Friday from 6:30 am-10:30 am
and Saturdays from 7 am-11 am.

Sunday Brunch
From 10am-130pm
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EGGS AND SCRAMBLES

All American

Two Eggs with Bacon, Ham or Sausage, Potatoes
with Choice of Fresh Orange or Grapefruit Juice,
Coffee or Tea

With a Short Stack of Buttermilk Pancakes

Two Eggs Any Style
With Bacon, Ham or Sausage

Mediterranean Scramble
Italian Sausage, Diced Peppers, Mushrooms,
Provolone Cheese, Marinara Sauce

Steak and Eggs
Grilled New York with Two Eggs any Style

Latin Scramble
Scrambled Eggs, Chorizo, Jalapeiio Peppers.
Tomatoes, Queso Fresco

Served with Home-Style Potatoes and Choice of Toast

GRIDDLE

Buckwheat or Buttermilk Pancakes
With Fresh Strawberries or Blueberries

Belgian Waffle
With Fresh Strawberries

Wheat Banana Pecan Pancakes
With Warm Strawberry Coulis

Brioche French Toast
With Fresh Berries
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Z Fairmont Lifestyle Cuisine Created Using fresh and nutritionally balanced ingredients, Fairmont Lifestyle Cuisine dishes contribute to optimal health and wellness.

Additionally, we are pleased to offer you Lifestyle Cuisine PLUS, nutritional meals designed around select dietary needs and diet-dependent requirements. Our Food and Beverage

team would be delighted to provide you with a special menu featuring Lifestyle Cuisine Plus selections.

As part of Fairmont’s commitment to environmental stewardship, this menu contains locally sourced, organic, or sustainable items whenever possible. All cuisine is prepared without

artificial trans fat. The consumption of raw or undercooked meat, poultry, seafood, shellfish and/or eggs may increase risk of food borne illness.

BENEDICTS

Eggs Benedict 14
Poached Eggs with Hollandaise Sauce &

Canadian Bacon on White or Wheat

English Muffin

Dungeness Crab Benedict 16
Poached Eggs, Hollandaise Sauce on Crab
Cake, Wilted Arugula on English Muffin

Eggs Florentine Benedict 14
Poached Eggs with Hollandaise Sauce,

Tomato and Spinach on White or Wheat

English Muffin

SIDES, CEREALS, FRESH FRUIT AND MORE

~Z Parfait 9
Non-fat Yogurt layered with

Fresh Seasonal Berries
) Half Grapefruit

Fresh Berries and Granola
Cereal & Milk

Toast or Bagel 4
With Banana or Berries

Baker’s Basket 8
Croissant, Muffin & Danish Single Egg Benedict

; Traditional or FI i
Whole Grain Oatmeal 7 raditional or Florentine
With sliced Banana or Berries 8 Fountain’s Beverages

llly Coffee
House-Baked Scone 4 Y

Fresh with Preserves Illly Espresso Drinks

Sides 4 Hot Chocolate

Select from Pork or Chicken Hot Tea or Iced Tea

Apple Sausage, Ham, Bacon or )
Canadian Bacon Orange, Grapefruit,
Home-Style Potatoes 5

With Bell Pepper and Onion

FOUNTAIN

Pineapple, Apple,

Tomato or VO8 Juice




