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BIEARTASE Menu -

ARCADIA BLUFFS

G OLF CLUB

Cottee and Ten
House Blend Regular or Decaffinated 2.50 q}/ﬁb ﬁﬂd C;ﬂ

Special European Dark Roast 3.00

Cafe au Lait 3.50 Meat Lover Breakfast Sandwich /.25

Cappuccino 350 Ego, ham, bacon, sausage and cheddar on clabatta.

Mocha Latte 4.00 Veggie Breakfast Sandwich 6.75

Espresso 300 Egg with seasonal fresh vegetables and jack cheese.

nght of Day Organ/cs Tea, Infuser Pot 5.50 Yogur[, Berry/ and Granola Cup 675
Heartwarming Cinnamon Low fat berry yogurt, seasonal berries and Lowfat granola

Hummingbird Nectar

Creamy Earl Grey Sausage, Egg, and Cheese English Muffin 550

Happy Spleen Green Homemade maple syrup sausage, egg and cheddar.

All Heart

/ / /s /
Juice ana Milk Dining Room Stlectipns
Orange 3.00/5.00
Cranberry 3.00 /5.00 Three Egg Combo 10.00
Tomato or /8 300 Scrambled, up, or over. Bacon, sausage, or fruit and toast.
206 Milk 3.00 Western Scrambled Eggs 8.50
Ham, red pepper ond onlon with toast.
, Spicy Southwest Breakfast 11.00
Sédf 0//&/5//5 Chipotle spiced eggs, chicken, peppers, tomato and jack cheese.

' ' _ Greek Omelette 11.00
English Muffin or Butter Croissant 4.00 Mushrooms, peppers, olives with herbs, tomato and feta.
Rustic White or Multigrain toast 3.00 Frittata Margherita 975
Cinnamon Roll 5.00 Fresh Mozzarella, voasted tomato and basil with fruit salad.
Bacon or Sausage 5.00 Ham and Brie Egg Croissant 13.00
Fruit Bowl 6.00 Lightly scrambled egg), thinly sliced ham with melted Brie.
Seasonal Berries Cup 6.50
Low Fat Granola 6.00
Low Fat Yogurt 4.00

Asle your server about menu ttems that arve cooked to ovder or sevved vaw.

Consuming raw or undercooked wments, poultry, seafood, shellfish, or eggs may tncrense Your risk of foodborne illness.



