
 

*consuming raw or undercooked meats, poultry, shellfish or eggs increases your risk of foodborne illness.  

gf – denotes gluten free, other items can be prepared upon request. 22% service charge will be added to parties of 6 or more 

 

breakfast basics 

15 fresh fruit plate local melons | specialty yogurt 

 fresh berries 

13 parfait bowl greek yogurt | multigrain granola 

 cajeta honey | macerated berries 

15 avocado toast 9-grain wheat toast | smashed avocado  

blistered tomato | sea salt | sliced hard-boiled egg 

12 mccann’s steel-cut oatmeal choice of: strawberry  

blueberry | banana | green valley pecan | brown sugar   
bruleed turbinado sugar | raisin | dried apricot 

 true love honey | agave syrup | almond milk gf  

12 overnight oats almond milk | macerated fruits  

crystalized sugar 

 

eggs* 

served with signature breakfast potatoes  
choice of: pecanwood smoked bacon | country sausage links 
blueberry maple sausage patties | impossible patty | turkey sausage 

 

18 tucson national trio two eggs any style & all the 

proteins: pecanwood smoked bacon | country sausage link  
blueberry maple sausage patty gf 

20 eggs benedict griddled english muffin | avocado 

pecanwood smoked bacon | hollandaise sauce 

19 stuffed egg white egg whites | heirloom tomato 

 wild mushroom | jalapeno | spinach | chevre 
 add hot smoked salmon for $3 gf 

16 breakfast burrito scrambled eggs | pecanwood bacon 

peppers & onions | cheddar | salsa 

16 griddled muffin over hard egg | blueberry sausage 

cheddar | english muffin 

20 the morning omelet three eggs with choice of:  

 sausage | bacon | chorizo | cheddar | swiss | american 
 pepper jack | bell pepper | poblano pepper | jalapeño 

mushroom | onion | tomato | spinach gf 

26   filet & eggs  
USDA prime filet mignon | two eggs | sliced avocado gf 

 

ironed* 

20 huevos rancheros  basted eggs | refried beans  

crumbled chorizo | warm tortilla | pico de gallo 
 queso fresco | avocado 

20 smoked tri tip hash house-smoked tri tip            

over easy eggs | shaved brussels sprouts | ranchero potato 

20 chicken & waffle bindi belgian waffle | chorizo hash  

maple cream | chipotle hollandaise  
 

 

griddled 

18 seasonal french toast artisan french bread 

 custard | bruleéd mascarpone | nutella 

17 hotcake choice of: sliced bananas | toasted pecans 

 fresh blueberries | fresh strawberries | chocolate chips 

16 bindi belgian waffle choice of: sliced bananas  

toasted pecans | fresh blueberries | fresh strawberries  
chocolate chips 

 

 

sides 

6 breakfast protein pecanwood smoked bacon 

 country sausage links | blueberry maple sausage patties 
 impossible patty | turkey sausage 

4 signature breakfast potatoes 

6 tucson local bagel plain | cinnamon raisin | everything 

2 toast white | 9-grain wheat | sourdough | marble rye  

gluten-free  

4 cereal choose from traditional cereals | gluten free  

organic selection milk choices: whole | skim | 2% 
 almond milk 

2 avocado 

 

morning beverages 

6 freshly squeezed juice orange | grapefruit  

5 juice apple | cranberry | pineapple 

5 milk whole | 2% | skim | chocolate | almond milk 

5 numi tea earl grey | english breakfast | chamomile | citron  

jasmine green 

4 hot chocolate 

8 seasonal smoothie 

 

coffee | espresso 

4 stance coffee 
 regular | decaf 

5 caffé americano 

6 caffé latte  
 vanilla | caramel | hazelnut 

6 caffé mocha 

6 cappuccino 

4 espresso 

6 cold brew 

 

 

 

 

 

 

 

 

 

Omni Hotels & Resorts is passionate about providing a 
healthy and indulgent morning meal.  Carefully selected to 
accommodate modern eating lifestyles, breakfast offerings 
include gluten-free, vegan, Keto and Paleo options along 
with locally sourced products.  Omni’s Morning Table is 
flexible nourishment beyond the buffet. 

 


