
SUNRISE

Some dishes may have common allergy products. Consuming raw or undercooked meat, poultry, fish, shellfish or eggs may increase 
your risk of food-borne illnesses. Vegetarian         Gluten Free

TWO ANY STYLE  20
Roasted Potatoes, Toast,
Choice of Applewood Smoked Bacon, 
Local Butifarra Farm Sausage
Add Egg  4

OMELETS OF YOUR
CHOICE  25
Spinach, Onion, Bell Peppers, Mushrooms, 
Chorizo, Tomatoes, Cheddar, Gruyère, Ham
Add Smoked Salmon  9
Applewood Bacon  7

EGG WHITES 
FRITTATA  25
Cured Salmon, Cherry 
Heirloom Tomatoes, Arugula, 
Lemon Zest, Goat Cheese

EGGS

BREAKFAST BUFFET  49

Fresh, Expertly Baked Pastries
by The Vanderbilt Pastry Team
Cheeses / Charcuterie
Applewood Smoked Bacon
Local Butifarra Farm Sausage

Omelet Made to Your Liking
Hot Cereal of the Day
Coffee and Tea
Choice of Juices

KIDS BUFFET  19

Under 12 years  

SUNDAY BRUNCH  65

Every Sunday 11am – 3pm

RICOTTA CROSTINI  18
Mixed Berries, 
Mint, Honey
Add Egg Any Style  4

COCONUT
FRENCH TOAST  21
Brioche, Sweet Toasted Almond, 
Rum Caramel

FRESH FRUIT
BOWL       18
Crispy Quinoa, Farm Honey
Add Greek Yogurt  4

OATMEAL       15
Brown Sugar, House Granola, Raisins

YOGURT PARFAIT       13
Tropical Fruit Compote, 
Fruit, Granola
Add Greek Yogurt  4

BUTTERMILK 
PANCAKES    18
Mixed Fruits, 
Vanilla Whipped Cream

SWEET BREAKFAST

BLOODY MARY 16 TROPICAL MIMOSAS  12 SPRITZ OF THE WEEK  14

SUNRISE DRINKS

Roasted Potatoes  8

Local Butifarra Farm Sausage  7

Gravlax  11

Assorted Cold Cereals  8

French Fries  8

Smoked Salmon  9

Applewood Bacon  7

Egg Any Style  4

Ham  7

Greek Yogurt  4

Freshly Brewed Alto Grande
Puerto Rican Coffee 

Espresso  5

Double Espresso  9

Cappuccino  8

Café Latte  8

Macchiato  8

Iced Coffee  6

Iced Latte  9

Assorted Teas  6

Add Flavors  2
Vanilla | Chocolate | Hazelnut

SIDE ORDERS COFFEES & TEAS

Add House Spirits  6

ZENERGIZER
Cucumber, Pineapple, Ginger

COCONUT LASSI
Local Coconut Yogurt Smoothie

LOCAL PINEAPPLE JUICE

BEET JUICE
Apple, Carrots, Ginger, Beets

TROPICAL JUICES  8
Soursop, Acerola, Tamarind

ORGANIC EXTRACTS
AND JUICES      12

HOUSE SPECIALTIES 

STEAK AND EGGS  35
Soy Marinated Steak, Two Eggs Any Style, 
Sesame, Breakfast Potatoes  

OLA SUMMER SALAD  15
Arugula, Avocado, Toasted Almonds, Seasonal 
Tomatoes, Cucumber, 
Lemon & Dill Labneh Dressing
Add Salmon  7  |  Serrano Ham  9
Egg Any Style  4

SALMON BENEDICT  23
Fried Capers, Red Onions, 
Hollandaise Sauce

BREAKFAST EGG
SANDWICH  22
Brioche, Roasted Red Pepper Spread, 
Bacon Slab, Egg Any Style
Add Gravlax  9  |  Ham  7

HAM BENEDICTS  21
Ham Croquettes, Poached Egg, 
Spicy Avocado Hollandaise

AVOCADO 
CROSTINI  12
Capers, Dill, Radish, Pickled Onions, 
Charred Onion Dust
Add Smoked Salmon  9 
Egg Any Style  4


