
Breakfast—Summer 

Breakfast Pastries 

 

Coffees, Teas, Juices, Sodas 

 A Cup & A Bit of Coffee 2.50 Coffee For 2 4.50 

Espresso, Macchiato 1.95 Cappuccino, Latte 2.95 

Orange Juice 
Freshly-squeezed 

2.75 
 
 
 

Juice Cranberry, 
Apple, Grapefruit, 
Tomato 

2.50 

Tea real, from a leaf                                                        
Assam, Orange Pekoe, Darjeeling, Earl Grey,  
PG Tips (a classic blend), Japanese Sencha (green)  
Herbals : Lemon Verbena, Chamomile, Peppermint  

2.75 

Basket of Petit Croissants (two) 
Vermont butter and jam 

4.95 

Danish or Muffin 
Chef’s Daily Selection  

2.95 

 

Menu for House Guests 
of THE RHINECLIFF 

 
 

your choice of 

Breakfast Dish, Snack or Pastry  
(Steak n’ Eggs + $5) 

~ 

Coffee—French Press, Tea, Cappuccino,  Espresso 
~ 

Juice, or Soda 
 

please note Gratuity not Included 
Sunday Brunch not Included 

Breakfast Snacks 
Beans on Toast 
An English delicacy….two slices, beans...  

4.95 

Croissant Sandwich 
Warm baked croissant, ham and NY Cheddar  

4.95 

Poached Eggs on Toast 
Two poached eggs, toast, that’s yer lot mate  

4.95 

Fresh Fruit Plate           seasonal fruit selection 5.95 

Hot Chocolate  3.50 

Eggs any Style 
Breakfast potatoes, choice of sausage or bacon, toast  

7.95 

Shirred Eggs 
Ask your waiter for the daily preparation 

7.95 

Eggs Benedict 
Canadian bacon, English muffin, poached eggs  
& hollandaise sauce 

11.95 

Buttermilk Pancakes 
Vermont maple syrup, seasonal fruit  

7.95 

Ham and Cheddar Omelette 
With toast—ask your waiter for the daily preparation 

7.95 

Sides 
  
Breakfast potatoes  2.95 

Chicken-Apple Sausage 2.95 

Apple-wood Smoked Bacon 1.95 

Toast Whole wheat, white, English muffin 1.95 

  

Breakfast Dishes 

Breakfast—Summer 

Fried eggs, baked beans, blood pudding, English bacon,  
sausage, mushrooms, roasted tomato, fried bread  

                      ~9.95 ~  with Daddies Sauce 

The English Breakfast 

Egg Muffin Sandwich 
Toasted English muffin, fried egg, bacon, cheese  

4.95 

Corned Beef Hash 
House-made corned beef, poached eggs  
& hollandaise sauce 

9.95 

“Bacon n’ Eggs”  
Bacon, fried eggs, toast  

5.95 

Greek Yogurt & Pistachio Parfait 
Chopped seasonal fruits, plain yogurt & honey  

6.95 

          House Made Granola and Seasonal Fruit  ~6.95~ 
Dried Fruit Granola, Local Fruit Compôte & Yogurt  

                       “Steak n’ Eggs”             ~15.95~ 
7 0z. Striploin steak, fried eggs, breakfast potatoes      

                                    OATMEAL                        ~5.95~ 
 

Just like mamma SHOULD have made... 




