BISTRO LANCASTER

BREAKFAST MENU

Marinated Strawberries | 8
Fresh strawberries with brown sugar, creme fraiche and toasted almonds

Bircher Muesli | 9
A light combination of pecans, oats, yogurt, cream and fresh fruits of the season

Selection of Cold Cereals | 6
Your choice of whole, 2% or skim milk

The Continental | 11
Fresh Bakery Basket (3) with imported preserves and honey, juice and hot tea
or freshly brewed coffee

The American | 13

Two eggs any style, breakfast potatoes with your choice of apple-smoked bacon, link pork
sausage or hickory-smoked ham. Choice of toast, muffin or croissant with juice and hot tea
or freshly brewed coffee

The Lancaster | 16
Two poached eggs on toasted English muffin halves with hickory-smoked ham,
avocado slices, breakfast potatoes and hollandaise sauce

Build your Omelet | 13

French omelet with your choice of ham, bacon, mushrooms, tomatoes, onions, cheddar
cheese, Swiss cheese or Monterey jack cheese; served with breakfast potatoes and your
choice of toast, muffin or croissant

Brioche French Toast | 12
Cinnamon and vanilla infused, thick sliced Brioche bread served with fresh berries and
Your choice of warm currant or maple syrup

Johnnycakes | 11
Light cornmeal pancakes with fresh berries and your choice of warm currant, honey
or maple syrup

A la carte Breakfasts Meats
Eggs, any style, one or two 2/4 Hickory-smoked ham 4
Breakfast potatoes 3 Apple-smoked bacon 4
Fresh Bakery Basket (2) 6 Seasoned link sausage 4
Choice of croissant, muffin or Danish
Stack of pancakes 7
Breads & Pastries
Fruits and Cereals Warm cinnamon bun 3
Ruby Red grapefruit half 4 White or whole wheat toast 2
Fresh seasonal fruits & berries 8 Warm croissant 3
Plain yogurt or cottage cheese 5 Bagel, choice 3
with mixed berries 8 Blueberry muffin 3
Oatmeal or Cream of Wheat 6 Toasted English muffin 2
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