
Ask your server how we can make your regular order gluten free. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of food borne illnesses, especially if you have certain medical conditions

Gluten Free;           Vegetarian;           VeganVGF VE

EGGS & MORE
*TWO CAGE FREE EGGS 

ANY STYLE   13
Breakfast potato, bacon, ham, or sausage

HAM & CHEESE OMELET   13
Aged cheddar, roasted tomato, grilled onion

*HUEVOS RANCHEROS   14
Tortillas, peppers, onions, charred corn, 

black beans, roasted tomato salsa, cilantro, 
sour cream, fried eggs

*SOFT SCRAMBLED EGG 
SANDWICH   14

Bacon, chives, brie, black truffle, brioche bun 

*SHRIMP & GRITS   16
Bacon, ancho chili, roasted tomatoes, 

cilantro, fried egg

*EGGS BENEDICT   16
House made English muffin, 

shaved rosemary ham, 
poached eggs, hollandaise

INDULGE
BUTTERMILK PANCAKES   12

Whipped butter, maple syrup

FRENCH TOAST   13
Maple custard, candied almonds, 

orange zest, whipped cream

NUTELLA PANCAKES   13
Caramelized banana, 

toasted hazelnut, nutella

BELGIAN WAFFLES   14
Blueberries, whipped crème fraiche, 

lemon zest, maple syrup

BEVERAGES 
ORGANIC MILK 
OR CHOCOLATE MILK   4
SOFT DRINKS   4
BOTTLED WATER   8 
APPLE, CRANBERRY, PINEAPPLE, 
OR TOMATO JUICE   5
ESPRESSO OR MACCHIATO   5 
Double  8

ORANGE OR GRAPEFRUIT JUICE   6
COFFEE   6 
Regular or decaffeinated

CAPPUCCINO OR LATTE   7

SPECIALTY BEVERAGES 
BLOODY MARY   9
MIMOSA   9
BOTTOMLESS BLOODY MARY 
OR MIMOSA   18

JUICES & SMOOTHIES
IMMUNITY JUICE   7

Apple, ginger, lemon

CLEANSING CARROT JUICE   7
Carrot, apple, lemon, ginger

REVITALIZING BLEND JUICE   7
Apple, kale, lemon, ginger, parsley

ENERGY ELIXER SMOOTHIE   8
Apple, pineapple, celery, spinach, cucumber, 

lime juice, avocado, coconut water

NOURISH POTION SMOOTHIE   8
Apple, raspberry, strawberry, yogurt, 

banana, chia seed, coconut water

RECHARGE REMEDY SMOOTHIE   8
Pineapple, apple, banana, yogurt, coconut water

WELLNESS
PARFAIT   9

House made granola, greek yogurt

STEEL CUT OATMEAL   9
Fruit compote, brown sugar, 

maple syrup

FRUIT PLATE   12
Fresh fruit, banana bread, 
yogurt or cottage cheese

SMOKED SALMON 
AVOCADO TOAST 14

Poached egg, scallions, jalapeño, 
almonds, red onion

*SALMON EGG WHITE FRITTATA   15
Roasted vegetables, kale, and guacamole

*CONFIT CHICKEN HASH   16
Sweet potato, spinach, caramelized onion, 

poached eggs

SPECIALTIES
SMOKED SALMON   14

Crème fraiche, capers, 
shaved onion, dill, bagel 

*FARMER’S SKILLET   15
Egg, sausage, bacon, ham, potato, 
mushroom, peppers, Swiss cheese

*STEAK & EGGS   19
7oz strip steak, tomato jam, eggs, 

spinach, mascarpone grits

HAWTHORN GRILL 
BREAKFAST BUFFET
Traditional hot and cold breakfast menu 

featuring sliced artisan meats, 
smoked fish and bakery offerings.

22.99

SIDES
TOAST OR MUFFIN   5

SELECTION OF PASTRIES   5 
FRUIT OF THE MOMENT   5

TOASTED BAGEL   7
CEREAL   7

HAWTHORN BREAKFAST 
POTATOES   7

APPLE WOOD SMOKED 
BACON   7

TURKEY BACON   7
CANADIAN BACON   7

COUNTRY PORK SAUSAGE   7

HAWTHORN BREAKFAST MENU

SUNDAY BRUNCH 
Served every Sunday from 10am-2pm, 

featuring live entertainment.

Offering hot and cold traditional breakfast 
items with a carving station, smoked fish 
and a selection of house-made desserts.

29.99
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