CAFE FLORIAN & CLUBHOUSE

All selections containing eggs are prepared with cage free eggs. Egg whites are also available.

BREAKFAST SPECIALTIES

Sunrise Breakfast* $17

Two 'eggs your way, roasted mushrooms, roasted
tomatoes, potato cake, choice of breakfast meat

Eggs Benedict* $18

Poached eggs, Canadian bacon, English muffin,
hollandaise, breakfast potatoes

Smoked Salmon & Crispy Potato Cake* $18

Smoked salmon, poached egg, dill shallot yogurt,
capers, potato cake

Savory Oatmeal Bowl* P $14

Oatmeal, poached egg, bacon, avocado, arugula,
lemon vinaigrette

Egg White Veggie Power Bowl v $17

Quinoa, spinach, scrambled egg white, feta, roasted
cherry tomatoes, avocado, multigrain toast

Coconut Chia Overnight Oats Q@ $14

Oatmeal with chia and red quinoa, coconut cream,
blueberries, strawberries, toasted coconut flakes

GRIDDLE

Buttermilk Pancakes V’ $17

Tall stack, butter, warm maple syrup
ask server for today's list of optional add-ons such
as berries, bananas or chocolate chips +$4 each

Classic Belgian Waffles V’ $17

Butter, warm maple syrup
ask server for today's list of optional add-ons such
as berries, bananas or chocolate chips +$4 each

BEVERAGES

Coffee or Hot Teas

Selection of Chilled Juices
Coca-Cola® Fountain Beverages
Hot Chocolate

Espresso

Cappuccino or Latte

$4
$5
$4
$4
$4
$5

HANDHELDS & TOASTS

Smashed Avocado Toast V’ $16
Grilled multigrain bread, smashed avocado, roasted

cherry tomatoes, microgreens, everything bagel

seasoning

Almond Butter Crunch Toast V’ $16

Creamy organic almond butter, bananas, strawberries,
bluebetries, granola, honey, chia seeds, grilled
multigrain bread

Smoked Salmon Toast* $18

Herbed cream cheese, cucumber, smoked salmon
red onion, capers, everything bagel seasoning, grilled
multigrain bread

OMELETS & EGG SCRAMBLES

Build Your Own Omelet ;8'% $17

Choose 3 from: bacon, sausage, ham, tomatoes, bell
eppers, onions, mushrooms, cheddar, Monterey
ﬁa\ck, choice of side

Denver Omelet 3% S17

Pecanwood smoked ham, bell peppers, caramelized
onions, cheddar, choice of side

SIDES

Selection of Breakfast Meats 3% $7
Seasonal Fresh Fruit X O $7
Selection of Cold Cereals $6
Yogurt/Greek Yogurt V $6
Breakfast Potatoes $5
Steel-Cut Oatmeal ¥ $6

ask server for today's list of optional gdd-ons such as
berries, bananas or chocolate chips +$3 each

COCKTAILS + ZERO PROOF

Mimosa $9
LaMarca Prosecco, orange juice
Bloody Mary $9

Ketel One vodka, housemade bloody mary mix

Seed to Tree (non-alcoholic) $9

Seedlip Garden 108, sweetened aloe juice, fresh lime
juice, Fever-Tree Mediterranean Tonic

*NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY

2V @

INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
CERTAIN FOODS AND BEVERAGES SOLD OR SERVED HERE CAN EXPOSE YOU TO CHEMICALS INCLUDING

Gluten ACRYLAMIDE IN MANY FRIED OR BAKED FOODS AND MERCURY IN FISH WHICH ARE KNOWN TO THE STATE

Fres Vegetarian Vegan

OF CALIFORNIA TO CAUSE CANCER AND BIRTH DEFECTS OR OTHER REPRODUCTIVE HARM.

For parties of 6 or more, a 18% service charge will be automatically added to the bill.



