
s w e e t  

s a v o r y  

ORGANIC STEEL CUT OATS V  
brown sugar, seasonal berries   

 
GREEK YOGURT + GRANOLA PARFAIT V N    

flamingo estate wildflower honey, fresh berries, 
house-made pecan granola   

 
CINNAMON SWIRL FRENCH TOAST V  

mainstreet bakery cinnamon swirl bread,  
quinoa crunch coating, fresh berries  

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

V® vegetar ian  -  may conta in  eggs/dairy  

GF® g luten f ree  

N® conta ins  nu ts  

Made with  ingred ients  from the JW Garden  

CEDAR + STONE BREAKFAST* 
local farm eggs, heirloom potatoes, choice of  

local chicken apple sausage, local pork sausage,  
or noble star bacon, choice of toast   

 

BRAISED SHORT RIB HASH* GF 
heirloom potatoes, feta cheese, tomatoes,  

sunny side up local farm eggs   
 

VEGAN CHORIZO HASH GF V   

vegan chorizo, roasted sweet potatoes,   
crispy chick peas, avocado salsa verde   

 

ORGANIC QUINOA + EGG WHITE OMELET V  

organic baby kale, shiitake mushrooms, 
gruyere, heirloom potatoes   

 

FRUIT + BERRIES V   
 

BREAKFAST MEATS  
local chicken apple sausage,  
local pork sausage,  
or noble star ranch bacon 

TOASTED BREADS    
multigrain, whole wheat, marble rye,  

white, sourdough, or english muffin 
  

ST. PAUL BAGELRY BAGEL   
white or whole wheat, cream cheese   

e x t r a s  

b e v e r a g e s  
GREEN ENERGY SMOOTHIE V  GF  
pineapple, banana, mint, spinach,  
chia seeds, orange  
 
HOUSE-PRESSED CARROT JUICE V GF   
carrot, apple, lemon, ginger  
 
FRESH JUICE   
orange, grapefruit or apple  

FRESHLY BREWED  
COFFEE 

illy coffee 
cappuccino  

espresso 

TEA FORTE  
Hot Tea  

english breakfast, earl grey, bombay chai, 
green sencha, green mango peach  

 
Caffeine-Free 

chamomile citron, ginger lemongrass,  
citrus mint, decaffeinated english breakfast  
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BUTTERMILK PANCAKES V  

local maple syrup  
 

C + S MALTED WAFFLE V   

fresh berries, whipped crème fraîche 
 

CHOCOLATE CHURRO WAFFLE V     

mocha sauce, whipped crème fraîche 
 

CRISPY AMISH CHICKEN + WAFFLE 
spiced solar honey, maple butter 

CROQUE MADAME PIZZA* 
hidden stream farms back bacon, béchamel, 
gruyere, sunny side up local farm egg  
 

FRIED EGG SANDWICH* 
candied peppered bacon, cheddar, 
roasted garlic aioli, heirloom potatoes, 
breadsmith bakery english muffin  
 

JW EGGS BENEDICT* 
hidden stream farms back bacon,  
heirloom potatoes, hollandaise  
 

SMOKED SALMON EGGS BENEDICT* 
smoked salmon, heirloom potatoes, 
lemon chive crema, hollandaise  
 

B r e a k f a s t  
6 : 3 0 a m — 1 1 : 0 0 a m  

For parties of 8 or more, a Staff Service Charge of 20% is added to menu prices, which is distributed directly to the personnel providing the service.  
All prices and charges are subject to applicable taxes. Additional gratuities may be offered at your discretion.  


