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American Grill
A Steak and Seafood Market

Market Breakfast Buffet
Enjoy a country fresh full breakfast buffet,
featuring herbed scrambled eggs, smoked bacon,
sausage, home style potatoes, seasonal fruit,
Belgian waffles, French toast, smoked salmon,
cheese selection, pastries and daily specials.

Juice and hot beverage included!

Adults $18.50 Kids 12 and under $9.00

Breakfast Specialties

Mediterranean Breakfast Pizza
eggs any style

with feta, olives and roasted
pepper, pita bread

13

Cast Iron Skillet Breakfast
scrambled eggs, fingerling potato
hash, cheddar, smoked
bacon or country sausage
16

Classic Eggs Benedict
canadian bacon or salmon
13

Blue Crab Benedict

lump crab meat, brioche
sundried tomato hollandaise
17

Three Egg Omelet

ham, mushroom,

pepper, onion

and cheese

14

Turkey Hash

poached eggs and
bearnaise sauce with fomato
11

Grilled Tenderloin Filet

two eggs any style, basil roasted
tfomatoes and fingerling
hash browns

21

Healthy Start

berry smoothie with granola,
vegetable frittata or egg white
burrito

15

Crisp Belgian Waffles

fresh berries

whipped cream and

maple syrup

12

Pancakes from the Griddle
warm Vermont maple syrup

11

Brioche French Toast
caramelized bananas

and maple cream anglaise
12

Open-Faced Sandwich
scrambled eggs, bacon, fontina
gratin, croissant with fresh berry
salad

12

Smoked Salmon

fomato, crisp capers

onion, bagel, cream cheese
15

Steak and Eggs

8oz NY steak, two farm eggs any
style, hash browns, charred
fomatoes and grilled onions
19

All egg entrees include sourdough, white, rye, whole wheat or nine grain toast

Bakeries and Cereals

Freshly Baked Pastries
muffins, danish, croissants
banana bread,

choice of three 8
Continental Breakfast
choice of: juice, three pastries
and hot bevereage

12

Brick Oven Bagels

with cream cheese

5

Variety of Dry Cereal
with fresh berries or
bananas

7

Breakfast Sides

ham steak, bacon, canadian
bacon, country or chicken
sausage

5

fingerling hash browns, country
potato or fontina cheese gratin
4

seasonal fruit plate, mixed
berries or berry smoothie

6

half grapefruit

5

Toasted Breads

sourdough, white, rye,

whole wheat, 9-grain

4

Irish Oatmeal

brown sugar and raisins or
candied pecans

9

Stone Ground Grits

dried blueberry or fruit yogurt
8

Organic Granola

hand rolled with

mixed berries or seasonal fruit
8

Drinks

freshly ground 100% Arabica
blend, regular

or decaf

3

hot herbal, black or green tea
hot chocolate

3

fresh squeezed orange or
grapefruit juice

4

cranberry, apple, fomato, V-8
3

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food-borne ilines,
especially if you have certain medical conditions

17 % gratuity may be added to parties of 6 or more



