
FRUIT, DAIRY AND GRAINS

SLICED SEASONAL FRUIT PLATE              15
blood orange / grapefruit / dates / pears / honey dew / cantaloupe

YOGURT BOWL             11
greek yogurt / berries / granola

AÇAÍ BOWL                     15
açaí / toasted coconut / banana / chia seeds / berries

STEEL CUT OATMEAL            12
brown sugar / mixed dried nuts / vermont maple syrup

EGGS AND WAFFLES

ALL AMERICAN      20 
two farm fresh cage-free eggs / breakfast potatoes 
choice of toast / choice of applewood-smoked bacon or breakfast sausage

THE MOUNT WASHINGTON OMELET       28
butter poached lobster / chives / cabot seriously sharp cheddar

EGGS BENEDICT       24 
toasted english muffin / thick slice canadian bacon 
poached cage-free eggs / hollandaise

VEGETARIAN EGG WHITE FRITTATA              19 
blistered tomato / feta / sautéed spinach / cage-free eggs / fresh fruit 

BELGIAN WAFFLES             17
whipped cream / strawberry purée / butter / vermont maple syrup

SPECIALTIES

BRISKET HASH             22
smoked brisket / poached eggs / sweet potatoes / spinach 
caramelized onions / piquillo pepper aioli / avocado 

SHAKSHUKA                       22  
middle eastern spices / bell pepper / crushed plum tomatoes 
cage-free poached eggs / crumbled feta

SMOKED SALMON PLATTER      21 
bagel / cream cheese / tomato / capers / pickled onion  
grated egg / everything spice

SIDES
APPLEWOOD-SMOKED BACON      7

COUNTRY-STYLE SAUSAGE      7

BLUEBERRY & MAPLE SAUSAGE      7

ENGLISH MUFFIN      4

CHOICE OF TOAST      4
white / wheat / rye

BEVERAGES
MEDIUM BLEND STANCE COFFEE     5

ESPRESSO      5

CAPPUCCINO OR LATTE      6

ASSORTED TEA      5

CHILLED JUICE      5

MILK      5

SODA      4
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*consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. please notify us of any food allergy.

BREAKFAST

THE MAIN DINING ROOM ALSO OFFERS THESE BREAKFAST DISHES AND  
SPECIALTIES BEYOND OUR BOUNTIFUL BUFFET.

MORNING TABLE ADULTS 28 | CHILDREN 15
Omni 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. Omni’s Morning Table is flexible 

nourishment beyond the buffet, made for your enjoyment in our restaurant or for your convenience On The Go.

  gluten-friendly           vegan           vegetarian


