
B R E E Z E  &  S A I L O R ’ S
B R E A K F A S T

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.
We invite our guests to share any allergies, dietary restriction's & ingredient preferences with us so that we can tailor the menu to each individual order. 

THE CONTINENTAL | 18
greek yogurt, seasonal fruit, house made granola,

fresh baked pastry

AVOCADO TOAST | 24
avocado, cilantro, pickled red onion, radish, cotija, grilled sourdough

+ farm fresh egg | 3

SAILOR’S BREAKFAST | 22
two eggs your style, smoked bacon, sausage or country ham,

breakfast potatoes
*tell your server if you would like to make it a sandwich with aged cheddar

EASTONS STREET BENEDICT | 28
poached eggs, country ham, honey cornbread, hollandaise

+ fresh lobster | 18

SMOLKED SALMON BAGEL | 28
heirloom tomato, cucumber, red onion, watercress, capers,

lemon dill cream cheese

LIEGE STYLE WAFFLE | 24
orange blossom berries, coconut crema, maple syrup

BRIOCHE FRENCH TOAST | 24
cinnamon & sugar bananas, nutella


