
ASSORTED COLD CEREAL         5.50 

2 FARMS EGGS ( G F )           8.50 

TOAST W/ HOUSE‐MADE SEASONAL JAM     4.50 

FRIED FINGERLING POTATOES        5.50   

GRACIOUS DAY GRAINS WAPSIE VALLEY GRITS    6.00 

TOASTED BAGEL, CREAM CHEESE       6.00 

CREAMY OATMEAL (òÄ) Ý®�� Ê¥ �çãã�Ù, �ÙÊóÄ Ýç¦�Ù    ύ.ωτ 
 
REGENCY FRUIT BOWL (�¥,ò)        ϋ.ττ 
 
BAKERY PLATE (ò) Ý�½��ã®ÊÄ Ê¥ «ÊçÝ�‐��»�� ¦ÊÊ�Ý  ϋ.ττ 
 
HOTEL ROANOKE SPOONBREAD  «�®Ù½ÊÊÃ Ù��®Ö�              ϋ.ττ 
 

A service charge of 20% will be added to parties of 8 or more. Consuming raw or undercooked meats,  
poultry, seafood or eggs may increase your risk of foodborne illness 

                           2023         

  SIDES  

all eggs used for these dishes come from authenticity farms in amelia, virginia  

 
FRIED EGGS AND POTATOES ãóÊ �¦¦Ý, ¥Ù®�� ¥®Ä¦�Ù½®Ä¦ ÖÊã�ãÊ�Ý, �ÙçÝÝ�½Ý ÝÖÙÊçãÝ, ¦Ê�«ç¹�Ä¦ �®Ê½®    υό.ττ 
(ò�¦�ã�Ù®�Ä)(��®Ùù‐¥Ù��) 
 

CHIA PUDDING AND MILLET PORRIDGE ãÊ�Ýã�� ÖçÃÖ»®Ä Ý���Ý, �Ù®�� ¥Ùç®ã, Ê�ã Ã®½», ¥Ù�Ý« �ÖÖ½�Ý     υϋ.ττ 
(ò�¦�Ä)(¦½çã�Ä‐¥Ù��) 
 

GRAIN BOWL �ç�»ó«��ã, »�½�, �«�ÙÙù ãÊÃ�ãÊ�Ý, ��½®��ã� ÝØç�Ý«             υϊ.ττ 
(ò�¦�Ä)(¦½çã�Ä‐¥Ù��) 
 

FRIED EGG GRAIN BOWL �ç�»ó«��ã, »�½�, �«�ÙÙù ãÊÃ�ãÊ�Ý, ¥Ù®�� �¦¦Ý, ��½®��ã� ÝØç�Ý«       υό.ττ 
(ò�¦�ã�Ù®�Ä)(¦½çã�Ä‐¥Ù��) 
 

HAM AND CHEESE OMELET �½��» ¥ÊÙ�Ýã «�Ã, �¦�� Ý«�ÙÖ ó«®ã� �«����Ù �«��Ý�         υό.ττ 
(¦½çã�Ä‐¥Ù��) 
 

WILD MUSHROOM OMELET ó®½� ÃçÝ«ÙÊÊÃÝ, ��Ù�Ã�½®þ�� ÊÄ®ÊÄÝ, �ÙÊóÄ �Ù��» �Ù��Ã�Ùù �«�òÙ�     υό.ττ 
(ò�¦�ã�Ù®�Ä)(¦½çã�Ä‐¥Ù��) 
 

PRIME RIB OMELET  Ý«�ò�� ÖÙ®Ã� Ù®�, Ö�ÖÖ�Ù¹��» �«��Ý�, ÃçÝ«ÙÊÊÃÝ, ÊÄ®ÊÄ          υό.ττ 
(¦½çã�Ä‐¥Ù��) 
   

BUTTERNUT SQUASH PANCAKES Ý«�ò�� Ù�� Ö��ÙÝ, ó«®ÖÖ�� Ö���Ä �çãã�Ù, Ý�¦�‐®Ä¥çÝ�� Ã�Ö½� ÝùÙçÖ    υό.ττ 
(ò�¦�ã�Ù®�Ä)(�ÊÄã�®ÄÝ ÄçãÝ)  
 

CRAB BENEDICT  ¹çÃ�Ê ½çÃÖ �Ù����»�Ý, �Ä¦½®Ý« Ãç¥¥®ÄÝ, ÝÖ®��� «Ê½½�Ä��®Ý�, �ÙçÝÝ�½Ý ÝÖÙÊçã «�Ý«    φφ.ττ 
 
STEAK AND EGG WRAP Ý�Ù�Ã�½�� �¦¦Ý, Ý«�ÙÖ ó«®ã� �«����Ù, «Êã �«�ÙÙù Ö�ÖÖ�ÙÝ         υό.ττ 

 MAIN PLATES 

 
FULL BREAKFAST BUFFET 

�Ä¹Êù � ¥ç½½ �ç¥¥�ã Ý�½��ã®ÊÄ Ê¥ Ù�¦®ÊÄ�½ ¥�òÊÙ®ã�Ý, ¥Ùç®ãÝ, Ê�ãÃ��½, ��Ù��½Ý, ùÊ¦çÙã Ö�Ù¥�®ã, ¥Ù�Ý« ��»�� �Ù���Ý, 
ÝÃÊ»�� Ý�½ÃÊÄ, ÊÃ�½�ã Ι ¥Ù�Ý« �¦¦ Ýã�ã®ÊÄ ó®ã« �ÙÙ�ù Ê¥ ãÊÖÖ®Ä¦Ý, �Ù��»¥�Ýã Ã��ãÝ, ¹ç®��Ý, �Ê¥¥�� ÊÙ ã��,  

ÖÙ�Ý�Äã�� ��®½ù ó®ã« Ù�¦�Ä�ù ÙÊÊÃ ¥½�®Ù 
φφ.ύω       

   
 

THE CONTINENTAL 
 �Ä¹Êù Ý��ÝÊÄ�½ ¥Ùç®ãÝ, ùÊ¦çÙã Ι ¦Ù�ÄÊ½�, Ãç¥¥®Ä, �Ù��»¥�Ýã �Ù���, �ÙÊ®ÝÝ�ÄãÝ,  
Ý�½��ã®ÊÄ Ê¥ ��Ù��½Ý, ¹ç®��Ý  �Ä� �Ê¥¥�� ÊÙ ã��    (ÝÊÃ� ®ã�ÃÝ Ã�ù �ÊÄã�®ÄÝ ÄçãÝ)  

υϊ.ύω 

   BREAKFAST BAR 

   MATTHEW DEACON - CHEF DE CUISINE                              MICHAEL WHITTAKER - EXECUTIVE CHEF                                     LAUREN BERES - PASTRY CHEF 


