
� If you have any allergy or sensitivity to specifi c foods, please notify our staff  before ordering.
� If you require a special diet please ask our Restaurant Manager one day in advance.
� *Public health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, 
shellfi sh or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

COFFEE & JUICESFROM THE BAKERY

� Guests under legal drinking age respective of the country are not permitted to purchase or consume alcohol. 
� 18% beverage gratuities will be applied to all Guests without a beverage package and items excluded 
from respective package.

� Prices are subject to change.

Selection of Pastries   
your choice: croissant, pain au chocolat, Danish, muffi n 

Toast   
wheat, gluten free 

Bagel   
whipped cream cheese 

English Muffin   
butter, jam 

Vegan

CRACKED & SCRAMBLED

Eggs Your Way*   
fried, scrambled, poached, 

hard or soft-boiled 

Build Your Own Omelet*   
choice of Cheddar, bacon, ham, mushrooms, 

bell peppers, tomatoes, onion 

(egg whites available on request) 

Eggs Benedict*   
English muffi n, hollandaise, 

choice of smoked salmon or ham 

Lobster Benedict*  $18  
English muffi n, hollandaise 

sautéed spinach 

DRINKS AROUND THE WORLD $10

Strawberry Yogurt   
yogurt, pineapple, vanilla, 

strawberries 

Classic   
orange juice, bubbles 

Hugo Spritz   
elderfl ower, bubbles 

Classic Bloody Mary   
Mr & Mrs T, vodka 

Watermelon   
watermelon, cantaloupe, 

banana, yogurt, milk, lime 

Tiffany   
Blue Curaçao, Sprite, bubbles 

Strawberry Basil Spritz   
strawberry, basil, bubbles 

Spicy Bloody Mary   
Mr & Mrs T, gin, celery salt, 

chilli, bacon 

Espresso Martini   
Ketel One Vodka, dark crème de cacao, espresso, Kahlúa, simple syrup 

SMOOTHIES MIMOSAS SPRITZES BLOODY MARYS

Fresh Pressed Orange Juice $6.00  

Cappuccino  $4.25

Espresso $2.50

American Coffee

Tea | Iced Tea 

Lemonade 

Arnold Palmer

Juices   

DESSERT

Strawberry Shortcake   
chantilly cream, fresh strawberries 

West Indies Banana Bread Pudding   
buttered toasted brioche bread baked 

in a cardamom tres leches custard, 

caramelized bananas 

Brownie à la Mode
rich chocolate brownie, 

served warm with chocolate sauce 

and vanilla ice cream 

Ice Cream   
daily assortment 

THE GRAND TOUR

Bucatini alla Carbonara* (Italy)   
pancetta, cream, egg yolks, Parmesan cheese 

Jumbo Cheeseburger* (United States)   
8-oz beef burger topped with brisket, 

onion rings, American cheddar and bacon on a brioche bun 

Karaage Fried Chicken* (Japan)   
stir-fried rice with bacon, jammy egg 

Chana Masala and Aloo Bhaji (India)   
chickpeas and curried potatoes, traditional fried bread 

Pain Perdu (France)   
custard-dipped, thick-cut brioche with berries, whipped cream 

Steak, Egg and Chips* (United Kingdom)   
petite fi let, two fried eggs, thick cut chips 

Huevos Rancheros* (Mexico)   
corn tortilla topped with chicken tinga, fresh salsa, and a fried egg 

Shakshuka* (Tunisia)   
two eggs baked in a spicy tomato sauce with peppers, 

onions, garlic and spices 

THE PETITE TOUR
(Lighter Fare)

DOREMI BITES

SIDES

Crispy Bacon • Breakfast Sausage

Grilled Ham • Corned Beef Hash

Hashbrowns • Fresh Fruit Salad

Cold Cereals   
assorted dry cereals 

Oatmeal   
brown sugar, cinnamon 

Chia Seed Coconut Pudding   
fresh fruit 

Yogurt Parfait   
balsamic strawberries, homemade granola 

Tomato Soup and Grilled Cheese Sandwich   
aged cheddar 

Grits   
cinnamon, raisins 

Caesar Salad*   
add grilled chicken or salmon 

French Toast Sticks   
maple syrup 

Cheeseburger*   
French fries 

Mac & Cheese   
in a creamy 5-cheese sauce 

Chicken Nuggets   
choice of dipping sauce 


