
Thoroughly cooking foods of animal origin reduces the risk of food borne illness. 
Parties of six or more are subject to an automatic 22% service charge. 

A 22% service charge will be applied to all room service orders. 

BREAKFAST 

Orchard Oatmeal 
Arbor Day Farm® apple cider | orchard apple compote  8 

Yogurt Verrine   
house-made granola | Greek yogurt | local honey | fresh berries | mint  11 

Smoked Salmon 
smoked salmon | tomato | avocado | capers | red onion | Boursin cheese | bagel  17 

Garden Hash & Eggs 
two poached eggs | garden herbs | vegetable potato hash | salsa verde  16 

Otoe County Traditional  
two eggs any style | bacon or sausage link | breakfast potatoes | house-made apple butter  15 

choice of toast: rye, wheat, white, or English muffin   

Serendipity French Toast 
cinnamon brown sugar ice cream dipped Ciabatta bread | toasted hazelnuts | powdered sugar | maple syrup  14 

add cinnamon brown sugar ice cream  3 

Country Fried Steak  
two eggs any style | country fried steak | pepper gravy | buttermilk biscuit | breakfast potatoes  15 

Big Pine Pancake Plate 
three pancakes | maple syrup | bacon or sausage  11 

add lemon berry compote  3 

À LA CARTE 

one egg  3 | two eggs  5 

bacon  5 | sausage links  4 

breakfast potatoes  5 | vegetable hash  7 | biscuits & gravy  6 

Toast:  white | wheat | rye | English muffin  4 

toasted bagel & cream cheese  5 

BEVERAGES 

Arbor Day® Coffee  4 

Arbor Day® Espresso 
Single  3 | Double  6 

Latte, Cappuccino, or  Americano  6 

Teatulia Organic Hot Tea  4 | Hot Chocolate  5  

Juice: Apple, Orange, Cranberry, Tomato, or Lemonade  3 

Arbor Day Farm® Apple Cider  5 

Coke® Products  3 | Iced Tea  3 

Milk: 2% or Chocolate   4 


