NINE-TEN Restaurant

Breakfast

Light Fare

Yogurt Napoleon house made granola, strauss creamery yogurt, seasonal berries
Fresh Fruit Bowl mixed seasonal fruit

House Smoked Salmon with toasted bagel, cream cheese, capers, tomato, onion, egg
Oatmeal served with golden raisins and brown sugar

Croissant served with butter, jam and honey

House-made Cinnamon Roll

House-made Sweet Bread sclections change daily

House Specialties
Belgian Waffle with maple syrup and butter

Belgian Waffle with Berries and Whipped Cream

Cinnamon French Toast with caramelized crows pass apples, dusted with powdered sugar
Short Rib Hash tender shredded short ribs, roasted onions, poached eggs, red wine sauce

Huevos Rancheros two eggs, black beans, corn tortillas, jack cheese, ranchero, guac and sour cream
Eggs Benedict nueske’s canadian bacon, english muffin, hollandaise, served with potatoes

Salmon Benedict with house-smoked salmon. served with potatoes

Two Eggs Any Style with bacon or sausage, toast, potatoes

Steak and Eggs grilled flat iron steak, two eggs any style, toast and potatoes

Smoked Salmon Scramble with green onions, cream cheese. served with toast and potatoes.
NINE-TEN Omelette bacon, cheddar, avocado. served with toast and potatoes.

Market Omelette asparagus, caramelized onion, goat cheese. served with toast and potatoes.

Sides

Bacon, Ham or Sausage $3
Potatoes $3
Toast $1.50
Bagel with Cream Cheese $4
Sliced Avocado $2
Sliced Tomato $1.50
Yogurt $5
Berries (seasonal) $7
One egg $2
Beverages

Fresh Squeezed Orange, Grapefruit or Apple Juice $5
Coffee from Birdrock Coffee Roasters $2
Cappuccino, Latte, Mocha $5
Hot Chocolate $4
Milk $4
Specialty Drinks

Bloody Mary $8
Screwdriver $8
Mimosa $8
Kahlua or Baileys and Coffee $9

A 20% gratuity will be added to parties of 6 or more.
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