
 
 

 
 
 
 
  

 

Breakfast 
The following meals are served with fresh fruit, choice of Juice, and                     Coffee or EQUATOR Hot Tea 

 

Continental Breakfast – $18 
Choice of Bagel, English-Muffin, Wheat, or Sourdough  

Served with a choice of Preserves, Jams or Honey 
 

Orchard American Breakfast – $22.95 
Choice of Applewood Smoked Bacon, Ham, or Chicken & Apple Sausage 

Choice of Bagel, English-Muffin, Sourdough, or Wheat Toast 
Two Farm Fresh Eggs, Any Style. Served with Potatoes 

 

Traditional Eggs Benedict – $22.95 
English-Muffins topped with Poached Eggs and Creamy Hollandaise Sauce 

Choice of Applewood Smoked Bacon, Ham, or Chicken & Apple Sausage 
Served with House Salad tossed in Lemon Vinaigrette 

 

The Millionaire’s Salad– $28 
Fresh Romaine tossed in Balsamic Truffle Vinaigrette  

Topped with Dungeness Crab, Jumbo Prawns, Avocado, Red Onions, & Cherry Tomatoes 
Garnished with Micro Radish & Cilantro 

 

Vegetarian Breakfast – $22.95 
Two Farm Fresh Eggs, Any Style 

Roasted Roma Tomato, Asparagus, Carrots, and Portobello Mushroom 
Choice of Bagel, English-Muffin, Sourdough, or Wheat Toast 

 

Lox Bagel – $25 
Bagel layered with Cream Cheese, Smoked Salmon, Dill, Capers, and Red Onions 

Choice of Sesame, Plain, Poppy Seed or Everything Bagel 
Served with House Salad tossed in Lemon Vinaigrette 

Add Avocado for $2 
 

Omelet – $22.95 
Prepared with Spinach, Red Bell Peppers, Tomatoes, and Mushrooms 

Choice of Swiss or Cheddar Cheese 
Choice of Applewood Smoked Bacon, Ham, or Chicken & Apple Sausage 

Choice of Bagel, English-Muffin, Sourdough, or Wheat Toast 
 

Pancakes – $20 
Choice of Blueberries, Chocolate Chip, or Plain Pancakes 

 

Sunrise Breakfast Sandwich – $22.95 
Prepared with Spinach, Tomatoes, and Two Scrambled Eggs 

Choice of Applewood Smoked Bacon, Ham, or Chicken & Apple Sausage 
Served on a Bagel, Sourdough, or Wheat Toast 

Served with House Salad tossed in Lemon Vinaigrette 
Choice of Swiss or Cheddar Cheese. Add Avocado for $2 

 

Berry Yogurt Parfait – $20 
Creamy Greek Plain Yogurt 

Served with Fresh Strawberry, Blueberry, Raspberry, & Blackberry 
Accompanied with House-made Granola 

 

Steel Cut Oatmeal – $16 
Accompanied with Dried Cranberries, Walnut Halves, Milk, and Brown Sugar 

 

Choice of Cereal – $14 
Cornflakes, Cheerios, or House Made Granola 

Served with Milk 
 
  

Applewood Smoked Bacon, Ham, or Chicken & Apple Sausage – $6 
Two Farm Fresh Eggs Any Style – $6 add Swiss or Cheddar Cheese – $3 

Breakfast Potatoes – $6   Sliced Seasonal Fruits – $6 
English-Muffin, Bagel, Sourdough, or Wheat Toasts – $5 

The Orchard Singaporean Kaya Toast – $8 
 

Juice (Orange, Grapefruit, Apple, Cranberry, Pineapple, or Tomato) – $5 
                                   Coffee or EQUATOR Tea – $5 Cappuccino or Latte – $6 Organic Espresso – $7 

Fresh Squeezed Orange Juice – $6 Hot Chocolate – $5 Iced Tea – $5 

https://www.tastingtable.com/cook/recipes/Curry-Poached-Egg-Recipe-by-chef-Michael-Paley

