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Pomelo Grapefruit Brûlée (GF)(V) hungry hills Virginia honey - brown sugar crust, crème anglaise, strawberries 7.20
Fuji Apple & Walnut Oatmeal (V) sautéed cinnamon brown butter apples, house made granola, maple syrup 8.60
House Made Granola & Yogurt Parfait low fat yogurt, pomegranate, local pears & blueberries, hungry hills Virginia honey, fruit compote 7.80
French quarter beignets powdered sugar, maple bourbon, crème anglaise and grandmas’ local blackberry jam 8.40
Mixed Farm Berry Smoothie low fat yogurt, mixed local berries, flax seed, orange juice 7.40

Two Eggs Freestyle applewood smoked bacon, ham, pork or turkey sausage, breakfast potato, choice of toast 10.80
Spinach and Mushroom Egg White Frittata parmesan cheese, scallions, spicy siracha, choice of toast 11.80
Vegetarian Grains and Eggs (V)(GF)(VG) earthy mushroom risotto, garden herbs, locatelli cheese, two poached eggs, truffle oil 11.70
BLT Egg Bagel-Wich fried egg, havarti cheese, spinach, applewood smoked bacon, tomato hollandaise, toasted Bagel 9.80
Build An Omelet roasted peppers, bacon, spinach, parmesan cheese, onion, havarti , mushroom, grilled onion, tomato, cheddar, feta, swiss cheese, ham, pork
or turkey sausage. Served with breakfast potato, choice of toast 11.90

Belgian waffle powdered sugar, fresh strawberries, whipped cream 10.70
Regency eggs benedict poached eggs, Virginia ham, toasted English muffin, hollandaise sauce 13.20

Meat selection ham, bacon, pork, or turkey sausage 5
Assorted cold cereal 5
Seasonal fruit & Berry plate 8
Farm fresh egg 3.20
Low fat yogurt 3
Breakfast potato 3

Buttermilk biscuits 3
Bakery basket 6.40
Toasted bagel, cream cheese 4
Toast 3.75
Cappuccino or latte 5.50
Espresso 4.50

FULL BREAKFAST BUFFET enjoy a full buffet selection of regional favorites, fruits, cereals, yogurts, fresh baked breads, made to order eggs
and omelets, juices, coffee, tea, presented daily with regency room flair 16.10

The Continental enjoy sliced seasonal fruits, yogurt, selection of cereals, pastries, juices and coffee or tea 12.80

A service charge of 20% will be added to parties of 8 or more
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness
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