
ORGANIC FRUIT PLATE 8
Mango-honey yogurt

MARKET FRESH BERRIES 10

STEEL CUT IRISH OATMEAL 8
Apple compote

PARFAIT FRESH BERRIES 8
Granola, mango-honey yogurt

HOUSE-MADE GRANOLA BOWL 8 
Banana and greek yogurt

CROISSANT 4
Chocolate or Regular 

BAGEL or ENGLISH MUFFIN  4

MUFFIN 5 
Lemon-Poppyseed or Blueberry

LEMON PANCAKES 14
Fresh Berries and Vermont Maple Syrup 

Dutch Apple Pancake 14
Oven-Baked Pancake with Caramelized Apples

FRENCH TOAST 14
Vanilla Bean Battered Brioche, Orange Crème 
Fraiche, Fresh Berries, Vermont Maple Syrup 

CONTINENTAL BREAKFAST $15
Includes :
Coffee or Tea; Juice Preference
Croissant, Bagel or English Muffin
Toast Preference 
Petit Oatmeal or Granola

Breakfast dishes include choice of:
roasted fingerling potatoes, breakfast tots,or petit salad

SHANGRI LA BREAKFAST 14
2 Eggs any style, meat preference, toast preference 

ENGLISH MUFFIN SANDWICH  12
Fried egg, bacon, tomato confit,  avocado aioli

EGGS BENEDICT 14
Choice of: Sauteed Greens or Black Forest Ham
Smoked Chili  Hollandaise on a crisp English muffin

CRAB BENEDICT
Crab Cakes, Smoked Chili  Hollandaise, 
crisp English Muffin 
Substitute Smoked Salmon if desired

BREAKFAST WRAP 14
Scrambled eggs, breakfast tots, salsa verde, and 
cheddar.
includes choice of meat:
chorizo, bacon, turkey sausage, or black forest ham

BREAKFAST BURGER 14
Fried Egg, Bacon, Burger Patty, Cheddar, 
Smoked Tomato Coulis On a Brioche Bun

STEAK AND EGGS 29
Prime New York strip, 2 eggs any style

Omelet Dishes include Choice of:
roasted fingerling potatoes, breakfast tots, or petit salad

CALIFORNIA OMELET  14
Goat cheese, baby tomatoes, basil,  avocado

HAM AND CHEESE OMELET 14
Black Forest ham, cheddar cheese
substitute for bacon if  desired

WILD MUSHROOM OMELET 14
Shaved Red Onions and Fontina

SMOKED SALMON OMELET 14
Cream Cheese, Capers, Dill  
and Shaved Red Onions

HERB OMELET 14  
Egg Whites, Shallots, Goat Cheese, Baby 
Tomatoes, Wilted Greens

Juices  
Orange, Grapefruit,  Apple 5

Glass Of Milk Whole, Skim Or Soy 4

Coffee ‘Peerless’  Or Espresso 4

Hot Chocolate, Cappuccino, Or Latte  6

Tea 4
White Petal,  Meadow(Chamomille Blend), Peppermint, 
Red Nectar, Earl Grey, Bungalow(Black Breakfast Tea),
Jasmine Silver (Jasmine Green Tea), Fez (Full-leaf Green)

FRESH JUICES,COFFEE, AND TEA
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All Burgers & Sandwiches served w/ choice of fries or salad

LOBSTER 16
Fried green tomatoes, fennel crème fraiche, 
arugala

SMOKED CHICKEN WRAP 12
Tomato, avocado, boston lettuce

PULLED CHICKEN SANDWICH 14
Carribean jerk sauce, port braised cabbage with 
apples, peppadew coulis

CUBANO 12
Roasted pork, bacon, avocado, gruyere, ham

VEGETABLE WRAP 12
Portabella, grilled romaine, zucchini, 
balsamic aioli,  grilled red onion, fried green 
tomatoes

SHANGRI-LA BURGER 14
Fried green tomato, caribbean jerk sauce, 
pepperjack 

MUSHROOM 14
Fall mushrooms, fontina, sherry aioli

BACON AVOCADO 14
Avocado aioli,  gruyere 

FRENCH ONION BURGER 14
Gruyere, caramelized onion marmalade

Add fried egg to any burger for $2

FARMER’S MARKET SOUP 9

SMOKED CHICKEN SALAD 11
Baby arugula, mustard crouton, pickled 
fennel,roasted grapes, blistered tomatoes, apple 
cider vinaigrette

GRILLED CAESAR 8
Grilled romaine heart parmesan-caesar vinaigrette

ICEBERG WEDGE  9
Blue cheese-tomato vinaigrette,cabrales and speck

LOBSTER LOUIE 18
Boston lettuce, tomato, pickled fennel, smoked 
chili  dressing

ORGANIC GREENS 8
Braised baby beets, goat cheese, smoked almonds, 
sherry-mustard vinaigrette
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OYSTERS 18
Half dozen market fresh oysters
Horseradish Snow and Spiced Tomato Broth

OYSTERS AND CAVIAR 24

DATES 8
Cabrales Stuffed/ Roasted Grapes and Smoked 
Almond Pesto

WASABI PEA ENCRUSTED AHI 14
Pickled Shitake salad, sweet soy

POACHED PRAWNS 16
Celeriac and Butternut Squash Puree

SEARED JUMBO SCALLOPS 13
Truffled yuzu emulsion

ARANCINI 7
Risotto, Fall Mushrooms, Mozzarella 

CRAB CAKES 14
Spicy Remoulade

TRUFFLED DUCK EMPANADA 14
Duck confit,  petit basque, port demi

SIDES
Two eggs any style 5

Black forest ham 5 

Applewood smoked bacon 5

Turkey sausage 5

Breakfast tots 4

Roasted fingerling potatoes 4

Plain greek yogurt 4

Crisped rice gnocchi 8
served two ways: korean and carribean

Fall mushrooms with winter greens 7
sauteed mushrooms, verjus wilted greens

Baby fingerlings 6
sautéed with charred peppers and caramelized onions

Rice gnocchi mac ‘n’  cheese 7
ale mornay, crisped leeks,
 peppadew-chive relish
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