
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Continental breakfast $18 
Selection of pastries, Danish, toast, jam, honey, fruit, juice, milk, chocolate, coffee or tea 

Fresh and Healthy 
 

Tropical and Seasonal Fruit Plate $21 
 

Bowl of mixed berries $15 
 

Tropical Fruit Smoothies $10 
Strawberry, Banana, Mango or Passion Fruit 

Cereals 
House Granola $18 

With seasonal berries and milk or  
plain low fat yogurt 

Kashi Golean Crunch Cereal $20 
With seasonal berries or banana,  

selection of milk or soy milk 
Island Oatmeal Brulée $16 

Island sugar crusted with pineapple and 
sundried raisins 

 

Pancakes, French Toast  
and Waffles 

 

Buttermilk Pancakes served with 
maple syrup $15 

Chocolate chipped or with bananas $17 
Coconut Crusted French Toast $18 
Coconut crusted brioches prepared with 

brown sugar glazed bananas 
Whole Grain Waffles $19 

With seasonal berries 
 

 

Morning Specialties and Benedicts 
 

Smoked Atlantic Salmon $24 
Garnished with caper berries, black pepper sour cream, red onions, hard boiled eggs, 
 cream cheese and a toasted bagel 
Breakfast “Steak and Eggs” $28 
Petit Prime New York steak, eggs sunny side up, Creole potatoes, roasted tomatoes, Béarnaise sauce 
Classic Eggs Benedict $21 
English muffin, Canadian bacon, Hollandaise sauce served with Creole potatoes 
Caribbean Lobster Benedict $30 
English muffin, fresh lobster, chive Hollandaise sauce served with Creole potatoes 
Vegetarian Eggs Benedict $19 
English muffin, poached eggs, steamed spinach, roasted Portobello mushroom, Hollandaise sauce 
served with Creole potatoes 
 

Eggs and Omelettes 
Two Eggs any Style $16 
Served with Creole potatoes, Anguillian Tomato Salsa 
Three Egg Omelet $19 
Plain or with a choice of cheese, mushrooms, ham and onions 
Egg White Omelet $14 
Served with caramelized sweet onions, mushroom ragout,  
Grilled wine ripe tomatoes and turkey sausages 
Island Lobster Omelet $28 
Island Lobster Omelet, shiitake mushrooms, scallions,  
Emmental cheese, teardrop tomatoes 
Scrambled eggs with smoked salmon $24 
Served with light dill crème fraiche and Spanish caviar 
 

On the side 
 

Side Orders $6 
Apple wood smoked bacon, 

grilled ham, chicken link sausages 
sautéed mushrooms or  

Creole potatoes 
 

We will accommodate any culinary or dietary allergy needs 
All prices are in US Dollars and are subject to a 15% service charge 


