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B  R  E  A  K  F  A  S  T  
6�am�–�11�am�daily 

 

 

 

 
**HEALTHY STARTS** 

�

**Grain�Fed**���13�
All�Natural�McCann’s�Irish�Oatmeal,��

Bran�Muffin,�Mixed�Berries,�Brown�Sugar�
�

**Seasonal�Fruit�Plate**���12�
Assorted�Fresh�Seasonal�Fruits,�Granola,�Yogurt�

�

**Smoked�Salmon�Platter**���13�
Atlantic�Hard�Wood�Smoked�Salmon,�Capers,��
Fresh�Tomatoes,�Red�Onion,�Cream�Cheese,��������������������������������
Chopped�Egg�Yolks�&�Whites,�Toasted�Bagel�

�

**Whole�Wheat�Blueberry�Pancakes**���12�
2�Whole�Wheat�Pancakes,��

Stoli�Blueberry�Compote,�Crème�Fraîche�

�

MORNING CLASSICS 
 

Classic�Eggs�Benedict���14�
Canadian�Bacon,�Poached�Eggs,��

Hollandaise,�Hash�Browns�
 

Steak�&�Eggs���20�
7�oz.�Grilled�New�York�Strip�Steak,��

2�Eggs�Your�Way,�Hash�Browns�
 

Buttermilk�Pancakes���11�
Pure�Maple�Syrup,�Sweet�Butter�

 
Classic�Belgian�Waffles���11�

Assorted�Fresh�Berries�
 

French�Toast���11�
Pure�Maple�Syrup,�Sweet�Butter�

�

ON THE SIDE   
 

Honey�Cured�Bacon���4�
Pork�Sausage�Link�/�Patty���4�

Turkey�Bacon���4�
Hash�Browns���4�

Buttermilk�Biscuit���3�
English�Muffin���3�

Assorted�Muffins���4�
Fresh�Danish���4�

Toast�3�
Assorted�Bagels���4�

Cup�of�Fresh�Fruit���5�
Assorted�Yogurts���4�

Selection�of�Cereals���5�
Cereal�with�Fruit���7�

�

BEVERAGES ��
�

Pot�of�Coffee�/�Decaf���
Small�5;�Large�7����

Hot�Tea���5�
Hot�Chocolate���4�
Assorted�Juices���4�
Milk�(all�kinds)���3�

Illy�Espresso���4�
Illy�Cappuccino�/�Latte���5��
Fresh�Fruit�Smoothie���5�

�

A  L  L    D  A  Y 
11�am�–�1�am�daily�

�
SOUPS & APPETIZERS 

(**Healthy�Item**)�
�

Soup�of�the�Season����8����
Roasted�Tomato�Soup���8�

Mascarpone�Crab�Cakes�(2)���16�
Black�Bean�&�Goat�Cheese�Quesadilla���9�

Sweet�&�Spicy�Chicken�Wings���12�
Shrimp�Cocktail���16�

Spice�Seared�Ahi�Tuna���12�
�

FLATBREADS   13 
�

BBQ�Chicken�
Smoked�Gouda,�Grilled�Red�Onion,�BBQ�Sauce�

�

Roasted�Vegetable�
Black�Olives,�Feta,�Charred�Tomato�Sauce�

�

B.A.T�Bread�
Baby�Arugula,�Bacon,�Smoked�Gouda,�Fontina,��

Sundried�Tomato,�Charred�Tomato�Sauce�
�

4�Cheese�
Mozzarella,�Provolone,�Parmesan,�Fontina,��

Charred�Tomato�Sauce�
�

SALADS   13 
Add:�Chicken�5;�Shrimp�7;�Salmon�9;�Filet�9�

�

**Field�of�Greens**�
Baby�Mixed�Greens,�Watercress,�Fresh�Herbs,��
Granny�Smith�Apple,�Toasted�Nuts�&�Seeds,��

Sweet�Herb�Vinaigrette�
�

**Classic�Caesar**�
Romaine�Leaves,�Parmesan,��

White�Anchovies,�Caesar�Dressing�
�

**Seared�Ahi�Tuna**���16� 
(No�add�ons)�

Shredded�Napa�Cabbage,�Carrot,�
Crisp�Wonton�Noodles,�Ginger�Mirin�Dressing�

�

SANDWICHES / BURGERS 
Served�with�Fries�or�Seasonal�Green�Salad����

 
Oven�Roasted�Turkey�Ciabatta���16�

Turkey�Breast,�Sage�Onion�Cornbread�Stuffing,��

ENVY CONTINENTAL   12 
Selection�of�Danish,�Croissants,��
and�Muffins,�Juice,�Tea�/�Coffee�

Lettuce,�Tomato,�Cranberry�Aioli����
�

Pesto�Grilled�Chicken���16�
Pesto�Marinated�Chicken�Breast,�Prosciutto,��

Provolone,�Baby�Spinach,�Sage�Aioli����
�

New�York�Steak�Sandwich���19�ENVY BREAKFAST TASTING  16    
Buttermilk�Pancakes,�2�Eggs�Your�Way,�

Hash�Browns,�Juice,�Tea�/�Coffee�
Select�Two�Breakfast�Meats:�

Pork�Sausage�Patty�/�Link,�Honey�Cured�Bacon,�
Canadian�Bacon,�or�Ham�

New�York�Steak,�Crisp�Tobacco�Onions,��
Cheddar,�Garlic�Aioli�

�

‘ENVY’�Signature�Burger���14�
½�lb�Angus�Burger,�Red�Onion�Marmalade,�Fontina,�
Lettuce,�Tomato,�Whole�Grain�Mustard�Aioli,�Pickle�

�

The�Veggie�Burger����14�
 3 EGGS YOUR-WAY   16 

Omelet,�Scrambled�or�Frittata�Style�
3�Eggs�Your�Way,�Hash�Browns,�Tea�/�Coffee��

Select�one�of�each:�
Cheese:�Cheddar,�Jack,�Swiss,�Provolone,�Blue�

Meats:��Canadian�Bacon,�Pork�Sausage,��
Honey�Cured�Bacon,�Ham�

Veggies:��Mushrooms,�Onions,�Peppers,�
Tomato,�Jalapeno,�Tomato�Salsa��

‘ENVY’�Style�Portobello�Burger,�Goat�Cheese,�Arugula,�
Roasted�Tomato,�Grilled�Squash,�Herb�Aioli��

�

ENTREES 
Served�with�Fingerling�Potatoes,��

Roasted�Seasonal�Vegetables�
 

14�oz.�Aged�New�York�Strip�Steak���55�
17�oz.�Bone�in�Ribeye���52�

10�oz.�Filet�Mignon���46�
�

BBQ�Blackened�Salmon���36�
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�

Creamed�Spinach,�Makers�Mark�Bourbon�Cream�Sauce�
�

Pan�Seared�Sea�Bass���36�
Truffle�Butter�Crust,�Port�Wine�Reduction�

�

VEGETARIAN 
**Portobello�Mushroom�Cake**���34�

�Roasted�Garlic�&�Pine�Nut�Risotto�
�

DESSERTS   9 
 

Chocolate�Lava�Cake�–�Vanilla�Ice�Cream�

Classic�NY�Cheesecake�–�Berry�Compote�
Selection�of�Ice�Creams�&�Sorbets�


