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CENTER CLUB

BREAKFAST

THE “OC” FRITTATA $11 CENTER CLUB SCRAMBLE $12
Egg White Frittata with Roasted Butternut Squash, Farm Fresh Scrambled Eggs, Sautéed Spinach and
Caramelized Onions and Fingerling Potatoes wild Mushrooms , Sharp Cheddar Cheese, Grilled
Portuguese Sausage, Crispy Onions

FLUFFY THREE EGG OMELETTE $10 EGGS BENEDICT $13
Choose your favorite fillings: Ham, peppers, smoked 2 Poached eggs with Canadian Bacon
Bacon, mushrooms, tomatoes, spinach and cheese Hollandaise Sauce
CLASSIC $9 SMOKED SALMON $15
Two eggs any style, Norwegian smoked salmon, lemon cream cheese,
choice of bacon or sausage, Vine Ripen tomatoes capers and fine dice red onions,
home fries, and toast toasted bagel
GRANOLA PANCAKES MESQUITE FLOUR
WITH CANDIED PECANS $8 PANCAKES $9
Maple syrup Gluten Free, Lemon Thyme Agave Syrup

LEMON BROICHE FRENCH TOAST $8
Sour Cherries and Maple Syrup

SEASONAL FRUITS AND BERRIES $8 CONTINENTAL BREAKFAST $6
Choice of cottage cheese or yogurt Assortment of breakfast pastries
FRESH BERRY PARFIT $8

Mixed berries with Kefir and Plain Yogurt , Club Made Granola

IRISH STEEL CUT OATMEAL $6
With dried fruit and brown sugar

COLD CEREAL SELECTION $5
All Bran  Granola Shredded Wheat  Special “K”
Crunchy Mueslix ~ Raisin Bran

Non-fat Low-fat  Whole milk
JUICE $4

Orange Grapefruit Cranberry
Apple V8
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