
The Landing Breakfast*   20
two eggs any style, choice of pork sausage, chicken 
sausage or applewood smoked bacon; served with 
choice of toast and hashbrowns

Classic Eggs Benedict*   22
poached eggs, smoked ham, hollandaise, english 
muffin; served with hashbrowns

Tofu Scramble     18
curry seasoned seasonal vegetables;
served with hashbrowns

Build Your Own Omelet*   22
served with choice of toast and hashbrowns

includes three toppings: ham, chorizo,
pork sausage, chicken sausage, bacon, steak,
peppers, onions, mushrooms, asparagus, spinach, 
tomatoes, fresno peppers, cheddar cheese,
goat cheese, or gruyère cheese

+ additional toppings  |  $2 each

E G G S  &  M O R E

Yogurt Parfait   12
greek yogurt, honey drizzle,  granola, fresh berries

Oatmeal    12
on the side: fresh berries, milk, brown sugar

Buttermilk Pancakes   14
choice of plain, blueberry, banana, or chocolate 
chip; served with maple syrup

La Colombe Regular or Decaf Coffee   5

La Colombe Hot Tea   5

Espresso   5

Cappuccino & Café Latte   7

Iced Tea   4
+$1 add flavor | strawberry, peach, or raspberry

Lemonade   5
+$1 add flavor |  strawberry, peach, or raspberry

Pressed Green Juice   12
kale, spinach, cucumber, pineapple, lime

Pressed Immunity Juice   12
orange, pineapple, carrot, ginger, turmeric, lemon

Pressed Heartbeet Juice   12
pineapple, carrot, beet, lime

H E A LT H Y  S TA R T

F R O M  T H E  G R I D D L E

B E V E R A G E S

 Gluten Sensitive    Dairy Friendly    Vegan

Parties of 8 or more will include an automatic gratuity of 22%. Maximum 
total of separate checks per table is 6.

*Items may be served raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

B R E A K F A S T  M E N U


