PASTRY BASKET chef’s selection

EGGS

served with salad and potatoes
EGGS ANY STYLE

SCRAMBLED EGGS WITH SMOKED SALMON

OMELET NERANO

baby zucchini, basil, parmesan cheese, salad

GARDEN OMELET

avocado, spinach, scallion, cherry tomato

EGGS BENEDICT

poached eggs, turkey bacon, hollandaise sauce

SPECIALE

LEMON RICOTTA PANCAKES

seasonal fruit, maple syrup

CHALLAH FRENCH TOAST

pistachio cream or nutella, seasonal fruit

YOGURT PARFAIT

granola, seasonal fruit, chia seeds, coconut

TIRAMISU OVERNIGHT OATS

chia seeds, oat milk, almonds, cacao

AVOCADO TOAST
feta, cilantro, basil, olive oil
add poached egg +3 add salmon +7

INSALATE

HARBOUR CLUB CEASAR

parmesan vinaigrette, focaccia breadcrumbs

SUPER FOOD GRAIN BOWL

cucumber, tomato, sweet potato, quinoa, corn, brown rice, sesame dressing (GF) (V)

ITALIAN CHOPPED SALAD

roasted red peppers, olives, artichoke, mozzarella, balsamic vinegar, olive oil

HARVEST BOWL

chicken, goat cheese, cucumber, cherry tomato, walnut, raisin

MINI CRUDITE
hummus, guacamole, baba ghanoush (GF) (V) (N)

ADD PROTEIN

POTATOES
BAGEL
SIDES FRUIT BOWL
TURKEY BACON
TWO EGGS ANY STYLE

CHICKEN SALMON
L
PASTA
THE HARBOUR CLUB
grilled chicken, fried egg, SPAGHETTI
turkey bacon, arugula, tomato NERANO
baby zucchini, zucchini flowers,
T~ basil, parmesan
served with fries or arugula salad RIGATONI
POMODORO
: san marzano, tomato, basil (V)
GNOCCHETTI
BAGELS DI MARE

SMOKED SALMON
cucumber, cream cheese,
capers, red onion, dill

CAPRESE

stracciatella, tomato, pesto, basil

THE NEW YORKER
pastrami, eggs, avocado,
pickled red onion, dijon

shrimp, mussel, clam, saffron

(GF) GLUTEN FREE
(V) VEGAN
(N) CONTAINS NUTS

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness
especially if you have certain
medical conditions.



