The POST ROOM

BREAKFAST

STARTERS

FARMERS MARKET SMOOTHIE 12.

Strawberries, Oat Milk

SEASONAL FRESH FRUITS 16.
Berries, Mint

FRUIT PARFAIT 18.
Seasonal Fruit, Nuthouse Granola, Greek
Yogqurt

THE POST ROOM BISCUITS 12.
Meyer Lemon, Honey Butter

BAKER’'S BASKET 12.

Choice of Two:

Butter Croissant, Raspberry Danish,
Potato Leek Danish, Chocolate Croissant

MAINS

STEEL CUT OATMEAL 18.
Seasonal Fruits, Honey, Marcona Almonds

GRAND RICOTTA PANCAKES 25.
Seasonal Fruit Compote, Citrus Butter, Maple Syrup

EGGS + TOAST 18.
Two Fried, Poached or Scrambled Eggs
*add Sausage, Bacon +7, Smoked Salmon +12

SHAKSHUKA 24.
Two Eggs, Avocado, Early Girl Tomatoes, Feta,
Grilled Bread

FARMER'S MARKET OMELET 26.
Swiss Chard, Kale, Heirloom Tomato, Onions,
Cheddar Cheese *add Jamén Ibérico +12

MUSHROOM OMELET 26.
Maitake, Royal Trumpets, Manchego, Herbs

MAINE LOBSTER BENEDICT 38.
House Made Biscuits, Citrus Hollandaise, Onions,
Braised Greens

SMOKED SALMON BAGEL 28.
Herb Cream Cheese, Butter Lettuce, Tomato, Caper
Berries

AVOCADO TOAST 23.
Brokaw Farm Avocado, Lucero Farm Tomato,
Fresno Chili, Pumpkin Seed

SIDES

TOAST 5.

BAGEL WITH CREAM CHEESE 8.
MIXED GREEN SALAD 10.

HERB ROASTED POTATOES 7.
SLICED AVOCADO 9.
APPLEWOOD SMOKED BACON 9.

SAUSAGE 9.
Pork or AChicken Apple

SMOKED SALMON 15.

BEVERAGES

EQUATOR COFFEE 7. | 10.
Small Pot | Large Pot

CAPPUCCINO, CAFFE LATTE 8.
TEAVANA TEA 8.

FRESH GREEN JUICE 8.
Spinach, Kale, Celery, Orange Juice

JUICES 8.

Orange, Ruby Grapefruit, Tomato, Carrot, Cranberry

MIMOSA 22.
J Cuvee 20, Orange Juice

A 207 service charge is added to each guest check. The entirety of this service charge is provided to and shared amongst the team.

The Health Department advises that the consumption of raw or undercooked food
could be harmful to your health. We still think it can be pretty delicious.



