FROM THE BAR

HEALTHY

CLASSICS

SIDES

BARISTA LIST

JUICE BAR

BREAKFAST

BREAKFAST BUFFET #

Omelets, Eggs Any Style, Breakfast Meats, Breakfast Potatoes, Pancakes, Assorted Breads,
Charcuterie Meats and Cheeses, Seasonal Fresh Fruit, Assorted Dry Cereals, Oatmeal, Yogurt and
House-made Pastries. Include Freshly Brewed Coffee, Tea and Your Choice of Freshly Made Juice

GREEK YOGURT & GRANOLA

Mixed Berries, Honey

FRUIT BOWL #
Seasonal Fruit, Whipped Vanilla Marscapone

OATMEAL

Raisins, Brown Sugar, Texas Pecans

FARM FRESH BREAKFAST #

Two Eggs, Any Style, Breakfast Sausage, Breakfast Potatoes,
Served With Brioche Or Wheat Toast

FRENCH TOAST
Cultured Butter, Maple Syrup, Fresh Mixed Berries

BELGIAN WAFFLES
Cultured Butter, Maple Syrup, Fresh Mixed Berries

MALTED BUTTERMILK PANCAKES
Cultured Butter, Maple Syrup, Fresh Mixed Berries

GARDEN VEGETABLE FRITTATA #

Farm Eggs, Seasonal Garden Vegetable Fricassee

TOAST

BACON

CHICKEN SAUSAGE
EGGS (EACH)

BREAKFAST POTATOES
ENGLISH MUFFIN
BAGEL

BREAKFAST PASTRIES
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CHAI LATTE
CAFE AU LAIT
EXTRA SHOT OF
HOT CHOCOLATE
HOT TEA

ESPRESSO (SINGLE)
DOUBLE ESPRESSO
CAPPUCCINO
CAFE LATTE

CAFE MOCHA
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JW SIGNATURE
GREEN JUICE
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CARROT 6

**Denotes on item that can be made Gluten-Free ##
18% gratuity will be added to parties of 6 or more guests
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Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase risk of food borne

iliness, especially if you have certain medical conditions.
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