
S TA R T E R S

Fresh Squeezed Juices		  4. 
Orange & Grapefruit

Assorted Juices		  4. 
Cranberry, Apple, Pineapple, 
Mango, Passion Fruit & Tomato	

Fresh Brewed Coffee		  4. 
Illy Brand Coffee

Specialty Coffee Drinks		  5.	
Espresso, Cappuccino, Latte	                     

Hot Tea		  4. 
Assorted Mighty Leaf Teas

Milk		  3. 
Whole, Skim, 2% & Chocolate

M O R N I N G  C O C K TA I L S

Mimosa		  10. 
Marques de Montrisol "Cava", Brut Champagne 
& Fresh Squeezed Orange Juice	

Bloody Mary		  10. 
 

Big Flirt		  12.	
Grey Goose Vodka, Triple Sec, Pineapple, 
Passion Fruit & Champagne	             

Wake Up Call		  10.	
Grey goose L'Orange Vodka, Mango & Fresh Lime

 
C H A M P A G N E

   Marques de Monistrol "Cava", 		  10.
     Brut, NV

       
     Piper-Heidsieck, Brut, NV		  15.

 
     Veuve Clicquot "Ponsardin",		  20.
     Brut, NV	

 
	  
	  

 

 



B R E A K F A S T

F R U I T S  A N D  G R A I N S

House Made Granola	 7.5
Yogurt & Fruit

 
Seasonal Fresh Fruit 	 8. 

Breakfast Bread Basket	 7.5 
Scones, Muffins & Croissants

 
Breakfast Cereals	 7.5

Cinnamon Steel Cut Oatmeal 	 7. 
Cream & Brown Sugar

 

S I D E S

Yogurt	 2.5

 
Breakfast Potatoes	 3.5

 
Chicken-Apple Sausage	 5.5

 
Applewood Smoked Bacon	 5.5

 
Smithfield Ham	 5.5

 
Toast	 2.5

 
Assorted Fruit Smoothies	 8.5

    

 

F R O M  Z - G R I D D L E   	
	
	 Brioche French Toast	 12.5
	 Vermont Maple Syrup 

 
Buttermilk Pancakes	 12.5   
Vermont Maple Syrup

 
Malted Belgian Waffle	 12.5 
Vermont Maple Syrup                 

 
E G G S  A N D  M O R E  
	
	 ZaZa Rancheros 	 12.
	 Chilaquiles, Refritos &
	 Green Tomato Salsa	

 
Migas	  
Scrambled Eggs, Artisanal Tortillas	 12.
Chorizo, Refritos & Salsa	

	

Steak and Eggs	 16.5   
Grilled Petite Filet, Two Eggs 
& Hollandaise

    
	 Omelettes	  

Goat Cheese, Onions 	 14.
& Sun-Dried Tomatoes	

Cheese, Applewood Bacon 	 15.
& Italian Sausage	
Lobster, Mushrooms & Tarragon	 18.

	  
	 ZaZa "Bennies"	  

Smoked Salmon	 16.5

Smithfield Country Ham	 16.5

Sautéed Spinach	 16.5

 
 
 

                                                          

Executive Chef- Grant Morgan 
Executive Sous Chef- Susan Fries

 


