home made granola parfait $e-
fresh seasonal berries, vanilla yogurt,
crunchy granola, in a chilled parfait

lakeside continental $10-
sliced fruit, muffin or danish,
fresh squeezed juice, coffee or tea

catsco bay smoked salmon
and new york style bagel s$12-
sliced heirloom tomato, diced red onions,
capers and cream cheese

sagamore trio se-
bakery fresh toasted NY bagel, cream cheese
and fruit preserves

oatmeal brulee $e-
traditional oatmeal with crunchy sugar crust,
fresh berries, sauce anglaise

blueberry banana smoothie $s-
soy milk, orange blossom honey topped with
toasted house made granola

sunrise smoothie $8-
raspberry yogurt, bananas, local strawberries
and fresh mint

sunburst fruit plate $12-
local seasonal fruit, fresh berries,
low fat vanilla yogurt, house made granola mix,
bran-raisin muffin

buttermilk pancakes $o-
a stack of plain, blueberry or chocolate chip
pancakes with whipped butter, powdered sugar
and local maple syrup

stuffed brioche french toast $1o-
vanilla scented french toast, mascarpone and
fresh berry compote with layers of sliced
banana, strawberry and blueberries
served with local maple syrup

french toast $o-
crunchy cornflake crusted texas toast,
powdered sugar, whipped butter
and local maple syrup

belgian waffle $i-
fresh seasonal berries, chantilly cream
and chocolate shavings

odawalla juice selection $7-

vitamins...all natural carrot juice
and blueberry b monster

antioxidants...citrus c and lemonade

protein...vanilla al’ mondo, super protein

served with breakfast potatoes
and fresh fruit garnish

farm fresh omelet $12-
build your own omelet with choice of sausage,
bacon, ham, peppers, onions, tomatoes,
mushroom, green onions and cheese
with toast selection

the adirondack breakfast $14-
two eggs any style with your choice of
ham, bacon, sausage or canadian bacon,
toast, bagel or muffin. includes juice,
coffee, tea, milk or soda

breakfast club sandwich $1o-
rustic sourdough bread, scrambled eggs,
grilled tomato, spinach, hickory smoked bacon
and two year grafton cheddar

sagamore eqggs benedict st2-
toasted rye, red flannel hash
and two poached eggs with
thousand island hollandaise

traditional eggs benedict $t2-
canadian bacon and hand whipped hollandaise

lake george scramble $12-
farm fresh scrambled eggs with scallions,
ham, cheddar cheese and tomatoes

toasted wheat, white, rye, english muffin
or freshly baked danish $2.95

applewood smoked bacon,
country sausage, canadian bacon,
ham or house made red flannel hash $3.95

v-8, fresh squeezed orange, apple, cranberry,
grapefruit or tomato juice $4-

fresh brewed reqular or decaf coffee $3.50
hot tea regular or decaf $2.50
herbal and regular tea by tea forte’ $3.50
hot chocolate with whipped cream $3-
whole, skim or soy milk $2.75
cappuccino or latte $3.50
espresso single shot $3-

espresso double shot $4-
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