~| WINDOWS

ON THE SOUND

Bermuda Breakfast 29
Salted Cod Fish with Potatoes, Hard Boiled

Egg, Avocado, Tomato Sauce, Sautéed Onions,
and Johnnie Bread. Choice of Fresh Orange,
Grapefruit, Apple Juices or Daily Mix Juice,
Freshly Brewed Coffee, Decaffeinated Coffee
or Selection of Lot 35 Tea

Two Eggs any Style 16
Sunny Side Up, Over Easy, Boiled,

Poached, Scrambled with Crispy Potato

Cake & Grilled Tomato

Granola and Yogurt Parfait 15
Greek Yogurt and Turtle Hill Honey with
Toasted Hazelnuts and Seasonal Berries

Windows Three Egg Omelet 19
Create your own Omelet with your choice

of: Cheese, Mushrooms, Onions, Tomatoes,
Shrimp, Ham, Smoked Salmon with

Crisp Potato Cake & Grilled Tomato

Windows Breakfast Buffet 33

All Your Breakfast Favorites with Live Action Omelet Stations

and Local Specialties. Choice of Fresh Orange, Grapefruit,

Apple Juices or Daily Mix Juice, Freshly Brewed Coffee,

Decaffeinated Coffee or Selection of Lot 35 Tea

Windows Continental Buffet 21

A Selection of Charcuterie, Cheese, Fruits and Vegetables,
Cereals and Yogurts, Assorted Freshly Baked Muffins, Danish
and Croissants. Choice of Fresh Orange, Grapefruit, Apple Juices
or Daily Mix Juice, Freshly Brewed Coffee, Decaffeinated Coffee
or Selection of Lot 35 Tea
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Smoked Salmon Platter

Scottish Smoked Salmon, Bermuda
Onions and Capers, Bagel and Cream
Cheese

Classic Eggs Benedict

Two Poached Eggs, English Muffins,
Canadian Ham, Hollandaise Sauce, with
Crisp Potato Cake & Grilled Asparagus

23

20

FROM THE GRIDDLE

Belgian Waffles
Topped with Fresh Strawberry Salad,
Turtle Hill Honey and Whipped Cream

Buttermilk Pancake “Short Stacks”
Syrup, Toasted Pecans, Blueberry
and Lemon Compote

18
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*Bermuda Farm Organic Eggs are available as a substitute for any dish for an additional cost of 53 per person

17% gratuities will be added to the check.
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Coffee, Lot 35 Tea, Decaf
Latte & Cappuccino
Water

Soda

Selection of Juices
Orange

Grapefruit

Apple

Tomato

Prune

Cranberry

Daily Mix Juice
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Consumption of raw or undercooked meats can present a potential
health risk. Please inform your server of any dietary concerns as
many ingredients are not listed in the menu description. Our chef

would be happy to clarify any questions you may have.



