ENTREES

Classic Porridge (GS, V+) | $15

Almond Milk, Cinnamon, Fresh Berries

Wadson Farm Eggs | $16

2 Eggs your way served with Toast

Eggs Benedict (NF) | $20

HB Portuguese Muffins, Poached Eggs,
Applewood Bacon, Hollandaise Sauce
Upgrade to Smoked Salmon & Salmon Caviar +$3

Omelette (NF, GS) | $21

Choose 3: Fresh Spinach, Tomato, Bacon,
Mixed Peppers, Mushrooms, Red Onion,
Cheddar Cheese, Provolone

Coconut Yogurt (DF, V+) | $14
Acai Berry, Compressed Plums,
Almond & Chia Seed Clusters

Cookies & Cream Waffle (V, NF) | $21

Chocolate Sauce, Whipped Cream Cheese,
Chocolate Granola & Maple syrup

Blueberry Lavender Pancakes (V, NF) | $22

Blueberry & Lavender Compote, Maple
Syrup, Chantilly Cream, Shortbread Crumb

Avocado on Toast (V+) | $20

Sourdough Bread, Pickled Tomatoes, Avocado,
Chili Cream Cheese, Salsa Macha

Make it Vegan - swap to Vegan Crumbled Feta Cheese
Add two Poached Eggs +$6

Huckleberry Breakfast | $26

2 Eggs Your Way with a Choice of Pork
Sausage or Smoked Applewood Bacon.
HB Toast & Breakfast Potatoes

Breakfast Menu

GOOD MORNING!

Hotel Guests with a 'Breakfast Included' room rate receive Filter Coffee,
Tea and Juice, choice of Entrée and a choice of one Side.

SIDES

All of our pastries and breads are
homemade in-house by our pastry team.
Croissants | $7

Tea Bread or Muffin | $7
Seasonal Fruit Bowl | $14

HB Toast Plate | $4

Applewood Smoked Bacon | $12
Smoked Salmon | $13

Pork Sausage | $12

Vegan Sausage | $11

Breakfast Potatoes | $8

Add an Egg | $4

BEVERAGES

Hand Squeezed Orange Juice | $14
Orange Juice | $7

Cranberry Juice | $7

Apple Juice | $7

Tea | $8/$12

Filter Coffee | $8/$12

Single Espresso | $5

Double Espresso | $8

Cappuccino, Latte, Macchiato | $7
Prosecco Mimosa | $18

Rosedon Mimosa | $20

Bloody Mary | $18

GS: Gluten Sensitive | NF: Nut Free V: Vegetarian | V+: Vegan
A 17% DISCRETIONARY GRATUITY IS ADDED TO EVERY BILL
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