
 

 

 

 

 

‘STARTERS’ 

 

SOY PROTEIN SHAKE                            14. 

Vanilla or Chocolate               

 

GRANNY SMITH APPLE AND MINT JUICE           14. 

Granny Smith Apples, Ginger and Mint           

 

FRESH JUICE SPECIAL                         12. 

Chef Selection of the Freshest Fruits and Vegetables 

 

FRESH FRUIT SMOOTHIES                      14. 

Banana, Raspberry or Strawberry 

 

HOUSE MADE BIRCHER MUSELI           15. 

Berries, Nuts, Sliced Apple and Fruit Coulis                    

 

HOT CEREALS             15. 

Cream of Wheat or “McCann’s” Irish Oatmeal                                         

 

NATURAL ORGANIC YOGURT           15. 

Fruit Preserves or Toasted Granola with Almonds and Honey                            

 

BREAKFAST PASTRIES AND CROISSANTS           15. 

Selection of Breakfast Pastries and Croissants 

 

SEASONAL FRESH FRUITS AND BERRIES           15. 

Selection of the Freshest and Ripest Fruits of the Season 

 

‘COMPLETE BREAKFAST’ 

 

CONTINENTAL             34. 

Assorted Pastry Basket, Freshly Brewed Coffee or Tea and Your Choice of Fresh Juice. 

 

MANHATTAN             43. 

In the Tradition of the Best of New York 

Scrambled Eggs with Smoked Salmon; Served with a Bialy and Scallion Cream Cheese,  

Freshly Brewed Coffee or Tea and Your Choice of Fresh Juice. 

 

AMERICAN  40. 

Two Organic Eggs; any Style, Roasted Potatoes, Choice of Ham, Bacon or Sausage,  

Assorted Pastry Basket, Freshly Brewed Coffee or Tea and Your Choice of Fresh Juice. 

 

‘EGGS AND STANDARDS’ 

 

COUNTRY FRITTATA              22. 

Fresh Farm Eggs, Yukon Gold Potatoes, Wild Mushrooms, Baby Leeks 

 

GALICIAN TORTILLA              22. 

Fresh Farm Eggs, Chorizo, Piquillo Peppers 

 

SMOKED SCOTTISH SALMON AND MINI BAGELS         28. 

Traditional Garnishes and Cream Cheese 

 

CORNED BEEF HASH            25. 

Two Farm Fresh Eggs; Sunny Side Up and Shoestring Fries 

 

ORGANIC TOFU AND SPINACH OMELETTE          22. 

Egg Whites, Sliced Beefsteak Tomatoes 

 

EGGS BENEDICT; Two Styles           24. 

Canadian Apple wood Smoked Bacon or Scottish Smoked Salmon, Black Truffle Hollandaise 

 

SOFT POACHED EGG – AMERICAN STURGEON CAVIAR        32. 

Asparagus, Tomato, Brioche, Hollandaise 

 

STEAK AND EGGS             36. 

Grilled Sirloin Steak and Two Farm Fresh Eggs; Any Style 

 

ST.REGIS OMELETTE            22. 

Oven Dried Tomatoes, Artisanal Ricotta Cheese, Basil 

 

BELGIAN WAFFLES             20. 

Vermont Maple Syrup and Seasonal Fresh Berries 

 

ASTOR COURT PANCAKES            20. 

Choice of: Chocolate Chips, Blueberries or Caramelized Bananas 

 

FRENCH TOAST             20. 

Corn Flake Crusted Brioche, Caramelized Bananas and Strawberry Butter 

        Parties of 6 or more will have 18% gratuity added to the bill 

        Please refrain from using cell phones in the dining room 


