THE MORNING TABLE

Ommi Hotels & Resorts cares about providing a healthy and nourishing morning meal. Carefully selected to accommodate
modern eating lifestyles, signature offerings include chef-crafted egg bowls, warm house made pastries and locally-sourced grains
and proteins. Beverage selections include fresh-squeezed orange juice and Stance Coffee which is directly sourced
from the farmers and helps families harvest a better future. Ommni’s Morning Table is flexible nourishment beyond the buffet,
made for your enjoyment in our restaurant or for your convenience On The Go.

BREe e i aes

SPECTIALTY

EGGS BENEDICT* 18
english muffin / canadian bacon / poached eggs / breakfast potatoes

GREEN BELT BREAKFAST* 18
two eggs any style / choice of breakfast meat / toast / breakfast potatoes

BUTTERMILK PANCAKES 16

butter / maple syrup / powdered sugar / choice of sliced banana or strawberry

THREE EGG OMELET 20
breakfast potatoes / choice of three: pecanwood smoked bacon / ham / sausage / mushrooms
tomatoes / onions / peppers / swiss / cheddar / mozzarella

MIGAS BOWL 18

tomatoes / onions / roasted peppers / cotija cheese / charred salsa roja / house corn tortillas / cilantro

AVOCADO TOAST* 18

choice of eggs / wheat toast / arugula salad / cherry tomatoes

LIGHTER SIDE

MELON PLATE 16 GRANOLA PARFAIT 8
HALF GRAPEFRUIT 5 STEEL-CUT OATS 8
SMOOTHIE 9

strawberry & banana / blueberry acai

SIDES

BARTON SCRATCH MUFFIN 4 TWO EGGS* 6

blueberry crumble / banana & pecan / seasonal

TOAST 4
white / wheat / rye / english muffin

BAGEL & CREAM CHEESE 5 FRUIT CUP 8
plain / wheat / cinnamon & raisin / everything SRV CEREAE:

BREAKFAST MEATS 6
pecanwood smoked bacon / pork sausage link

BREAKFAST POTATOES 6

chef’s daily selection

CUP OF BERRIES 8

*consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.

please notify us of any food allergy.





