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OUR SIGNATURE BUFFET

La Marea Chef’s Table 36
includes all of the classic table

offerings, as well as eggs and omelets

made to order, bacon, sausage

& breakfast potatoes

The Classic Table 28
croissants, pastries & muffins

baked fresh daily, bagels, oatmeal
house-made granola parfaits

seasonal tropical fruit, smoked salmon
charcuterie, freshly squeezed

florida orange juice, coffee and tea

HEALTHY START

Steel Cut Irish Oats 14
marcona almonds, berries, brown sugar

Pineapple & Coconut Granola 14
serious cow yogurt, berries, key lime curd

LAKE MEADOW EGGS

Eggs Benedict
english muffin, pork belly
poached egg, hollandaise

Choripan Breakfast Sandwich
grilled chorizo, charred green chili
chimichurri, fried egg, queso fresco
pressed media noche bread

Two Lake Meadow Eggs
any style, crispy potatoes
choice of bacon or sausage

Breakfast Tacos
chorizo, scrambled egg, pico de gallo
queso fresco, black bean relish

SWEET CORNER

Brioche French Toast
rum butter, candied walnuts
seasonal jam, maple syrup

Buttermilk Pancakes
brown sugar & bourbon glaze
butterscotch, banana, whipped cream

For your convenience, a 20% service charge has been added to your check and is adjustable at your discretion.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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SIDES

Anson Mills Cheddar Grits
Bacon or Sausage
Breakfast Potatoes

Tropical Fruit

BEVERAGES

Milk, Chocolate Milk, Hot Chocolate
Assorted Teas

Espresso, Cappuccino, Latte
Freshly Squeezed Orange Juice
Coffee for Two

Local Organic Cold Press Juices
beet, pineapple, orange, watermelon, green







