
EXECUTIVE CHEF HALVA BROWNE
$37 USD, PLUS 13% TAX & 12% SERVICE CHARGE

WILL BE ADDED TO YOUR BILL

  
Choice of one item per person

All breakfast options are served with a fruit bowl
yogurt, homemade toast, and tea or coffee.

 
Montpelier Breakfast $20

scrambled eggs, bacon, spinach, house potatoes,
house toast

 
 Island Spice Coconut French Toast $14
local honey, nutmeg, chantilly cream

 
Omelet of The Day $17

comes with two choices of sides
(ask your server for the daily special)

 
Smoked Salmon Tartine $18

boursin cheese, red onion, capers, cucumber
 

Vegan Creole Salt Fish $18
plantains, green salad, coconut Johnny cakes

Sides $4 Each 
mushrooms, house potatoes, sautéed spinach,

tomato provencal, bacon, salmon, pork sausage
  

Cappuccino $7 - Espresso $5
Hot Cocoa $8 - Double Espresso $8

Bloody Mary $12 - Mimosa $12
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