
 

BREAKFAST MENU 
 

 
 

OAT / FRUIT / YOGURT / PASTRIES 
 
Organic Fruit/ mango-honey yogurt 
 
STEeL CUT OATMEAL / apple compote / cinnamon 
 
1/2  grapefruit/ raspberries 
 
House made granola / papaya / banana /  greek yogurt  
 
FARMER’S MARKET BERRIES                                                                                                                                                     
 
HOUSE BAKED:  
       CROISSANT, CHOCOLATE CROISSANT, BAGEL, CINNAMON ROLL, LEMON-CREAM CHEESE DANISH, MUFFIN                                                                                                                                              
 
  
BREAKFAST 
 
SHANGRI LA BREAKFAST : 2 EGGS (ANY STYLE) / CHOICE OF MEAT / ROASTED PEE WEE POTATOES 
 
Lemon ricotta  silver dollar PANCAKES/ blueberry compote 
 
Pain perdu/  farmer’s market berries/  orange crème fraiche 
 
 STEAK & EGGS : petit filet/ grilled tomato/ mornay 
 
Eggwhite scramble/ fine herbs/ boursin  
 
Eggs benedict / choice of black forest ham, santa Barbara smoked salmon or wilted greens 
 
Santa Barbara smoked salmon tartine / red onion / dill / champagne-mustard vinaigrette 
 
California omelet / goat chEESE / basil / tomato / petit salad  
 
SIDES 
 
 2 Eggs (any style)                                                                                                                             
 
Turkey sausage                                                                                                                                                                                                      
 
griddled BLACK FOREST ham  
 
NUESKE’S APPLEWOOD BACON                                                                                                                                                                             
 

 
JUICES & BEVERAGES 
  
 FRESHLY SQUEEZED JUICES : ORANGE, GRAPEFRUIT 
 
JUICES : CRANBERRY, APPLE, TOMATO 
 
Glass of milk : WHOLE, SKIM, soy 
 
COFFEE “intelligentsia” 
 
Espresso 
 
Hot chocolate, cappuccino, latte 
 
TEA :  green tea passion, orange jasmine, African amber, chamomile citron,  

jasmine mist, earl grey, English breakfast, jade, verbena mint 
 

 
 
 
 
$ 8 
 
$ 8 
 
$ 8 
 
$ 8 
 
$ 10 
 
$ 4 
 
 
 
 
 
$ 14 
 
$ 12 
 
$ 16 
 
$21 
 
$ 14 
 
$16 
 
$14 
 
$14 
 
 
 
$ 5 
 
$ 5 
 
$ 5 
 
$ 5 
 
 
 
 
$ 6 
 
$ 4 
 
$ 4 
 
$ 6 
 
$ 4 
 
$ 6 
 
$ 4 
 
 

 
 

IN CONJUNCTION WITH THE SHANGRI LA’S “green” philosophy, the dining room does its best to purvey and source local 
and/on sustainable produce, meat, seafood and all other food products supporting families 

and businesses that fuel the local economy. 
                            18 % gratuity for parties of 6 or more 

 
 
 
 

                                                                                                                                                                                                                                                                          

 


