BREAKFAST MENU

Your breakfast is included with your room rate.
Ggratuity is at your discretion and always appreciated.
Please let Lyour server Rnow of any allergies or aversions. We have Gluten Free Toast § Vegan Options.

Let's start with

JUICE

ORANGE, CRANBERRY OR TOMATO
and

FRESH FRUIT
(changes daily - could be cut-up fruit, grapefruit, poached pears, baked apples)

Then choose one of the following

BOWL OF OATMEAL
Choose from the following:
ALMONDS, WALNUTS, DRIED
CRANBERRIES,
RAISINS, FRESH FRUIT, MAPLE SYRUP,
MILK, CREAM

YOGURT & FRUIT PARFAIT
GREEK-STYLE PLAIN YOGURT, IW

HOUSEMADE GRANOLA & FRUIT
Tell us if you'd like to have chopped dates and

nuts spn’n/elm’ on top...

VEGGIE SCRAMBLE
Tell us if You want 1, 2 or 3 eggs
FRESH VEGGIES, CABOT CHEESE, HOUSE
POTATOES,
CHOICE OF VERMONT BACON OR
VERMONT SAUSAGE
1-2 PIECES OF ORCHARD HILL ARTISAN
SOURDOUGH TOAST

TWO FARM EGGS ANY STYLE
ORCHARD HILL ARTISAN SOURDOUGH
TOAST, HOUSE POTATOES
CHOICE OF VERMONT BACON OR SAUSAGE

MIGHTY VEGGIE BOWL
Add 1 or 2 eggs any style on top
FRESH SAUTEED VEGGIES, POTATOES,
CRUMBLED VERMONT BACON OR
CHOPPED SAUSAGE, 1-2 PIECES
SOURDOUGH TOAST

CHEF’S CHOICE
ASK YOUR SERVER WHAT WE'RE
OFFERING TODAY
SERVED WITH CHOICE OF VERMONT
BACON OR SAUSAGE

(...And for everyone... )

IW VERMONT ENERGY BARS
(MADE WITH VERMONT HONEY, DATES, RAISINS,
CRANBERRIES, SUNFLOWER SEEDS, BROWN SUGAR)

Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness




