~ From the Fantrg ~

] Frcsh Seasonal ]:ruit Bow]

Seasonal Melons and Berries accented
with Quick Bread

12
Selection of |ndividual Cereals

Assorted Cereals or Granola with Fresh Strawberries

5

5trawbcrr5 Yogurt Parfait
Layered with Granola, Fresh Berries and Dried Fruit Nu55e+s
8

@ Native lnsPircd Homemade Granola
Local Seeds, Dried Fruit, Puffed Corn, Banana,

@ [Fresh ]:ruit Smoothie
Rasterrg, Hanso & Banana Scented with Gila River Citrus Juice

5

v Kettlc Oats

Hot Simmered Kettle Oats with Asave Honey, Dried Fruit
ComPoJre, Brown Susar and Milk

8
Wild Horse Contincntal

Croissants, Danish, Muffins, Juice and Coffee

15

Scottish Smoked Salmon
Thinly Sliced Scottish Smoked Salmon, Toasted Bagel, Cream

Soy Milk Cheese, \ine KiPenec\ Tomatoes, Bermuda Onions and CrisP
10 CaPer's
15
~ From the ( ast Jron ~ ~ Local [Favorites ~

Two Farm FFCSI’) E_ggs
Any Stglc

With Skillet Potatoes, Toast and your choice of Smoked Bacon or
Sausase

14

Mcsquitc Grillcd Pancakes
Caramelized Tart APPIe ComPoJre, Cinnamon Butter and MaPle
SgruP
12

Arizona Sweet | oast

DiPPec\ in a Vanilla Egg Batter and Cooked on the Griddle with
Cinnamon Butter and T’IaP|e Sgrup

12
Gri”cd Hangcr “«Steak & Eggs”

With your Choice of Two Ang Shjle ESSS &

HUCVOS Kancl‘lcros
Two Fried Eggs on a Toasted Corn Tortilla, Smoked
Chilies, Bacon Scented Charro Beans, Chorizo, Queso
Fresco and Fire Roasted Salsa

13.5

[ strella Frittata
Three Eqq Round Omelet with Smoked Ham, Mushrooms, Toasted

Bell FePPer‘s, Onions and Cheddar Cheese, accented with
ChiPoJrIe Aioli

12.5
E_ggs Benedict

English Muffin with Canadian Bacon, Breakfast Potatoes &
Hollandaise

13
2 E_gg White Spinaclﬁ & (Cheddar Omclct

Breakfast Potatoes AccomPaniec\ with a Onion, Diced Tomato
17 & Arugula Salad
12.5
Sides: Coffee/ Teat Toast 2.5 One Egqg Any Style 3.5
Orange Juice/GraPeFr‘uh‘ Juice 4 Bagel 3.5 Corned Beef Hash with FePPers & Onion 4.5
Juices 3.5 Muffin 3 Bacon/Sausage .5
Milk 3.5 Croissant 3
Mimosa 7 Danish 2
Blooém 10

~ Sundays at Ko’ Sin ~
Available on 5unda5 until 1:30 pm
Omelet Station, Smoked Salmon and Smoked Trout, Breakfast SPeciaHies,

Scrambled Esas, Smoked Bacon, Pork Link Sausaae, Breakfast Potatoes, Biscuits and Gr‘avg, Basels,
Fresh Baked Breads, Kettle Oats and Cold Cereal, Fresh Fruit, Fresh Orange Juice and Coffee.

17.75

An 187 service charse is added to parties of 6 or more,
Consumirzs raw or undercooked meats, Poul’rr‘g, seafood, shellfish or eggs may increase your risk of food borne

ilness.
!} Indicates a well-balanced, nutrient-rich Color Your Plate ™ item. Learn more about our nutrition Par’rner Core

Performance, and Color Your Plate at Sheraton.com/fitness

Michael O’Dowd, Executive Chef






