
SERVED FROM 6:00 AM–11:00 AM

Grand Lux Express Breakfast™* 	 27.95
For Those in a Hurry, Help Yourself to... 
Our Daily Selection of Fruits, Granola, Croissants, Danish, 
Muffins, Assorted Breads, Omelettes, Eggs, Breakfast Meats, 
Potatoes, Fresh Juice and Coffee

Eggs, any style, Hash Brown Potatoes, with Toast*	 13.50 
	

With Your Choice of Applewood Smoked Bacon, 	  17.50  
Ham or Link Sausage	

Whole Egg or Egg White Omelette 	 18.50 
Select any Four Items: Assorted Mushrooms, Asparagus,  
Tri-Colored Peppers, Onions, Bacon, Ham, Sausage, Tomato, 
Artichokes, Fresh Spinach, Cheddar, Jack or Havarti

Fresh Garden Omelette 	 17.95
Mushrooms, Tomato, Avocado, Green Onion, Zucchini,  
Fresh Spinach, Havarti Cheese and Sour Cream

Florentine Omelette  	 18.50 
Sauteed Spinach, Mushrooms, Bacon, Tomato, Grilled Onions 
and Melted Cheese. Topped with Hollandaise Sauce

Chile Relleno Omelette	 18.95 
A Lightly Battered Fire Roasted Poblano Pepper Stuffed  
with Cheese and Covered with Red Chili Sauce, Sour Cream  
and Cilantro

DeLux Breakfast Sandwich 	 15.95
Scrambled Eggs, Bacon, Ham, Grilled Tomato, Havarti Cheese and 
Mayo Piled High on Grilled Brioche Bread. Served with Hash Browns

Breakfast Quesadilla  	 17.95 
Warm Flour Tortillas Filled with Scrambled Eggs, Spanish Chorizo, 
Melted Cheese, Roasted Chiles, Corn, Black Beans and Cilantro. 
Served with Hash Browns, Guacamole, Sour Cream and Salsa 

Biscuits and Gravy with Eggs*  	 17.95 
Warm Buttermilk Biscuits and Sunny Side Up Eggs  
Smothered with Housemade Sausage Gravy. Served  
Over Crispy Crushed Potatoes 
Add Fried Chicken  5.95 Extra

Smoked Salmon with Scrambled Eggs and Onions*	20.95
	

Housemade Pastrami Hash and Eggs* 	 20.95
Chunky Style with Sauteed Potatoes, Peppers and Onions 

Smoked Salmon Platter with Tomato,	 20.95 
Onion, Cream Cheese and a Toasted Bagel* 
Grilled Steak, Hash Brown Potatoes with Eggs* 	 25.95 
Steel Cut Oatmeal 	 12.50
Cold Cereal with Fresh Banana and Milk 	 10.95

Stack of Buttermilk Pancakes 	 11.50 / 13.50
With Blueberries	 13.50 / 15.50
Caramel Banana Pancakes 	 15.95
Our Buttermilk Pancakes Topped with Sauteed Bananas  
in a Warm Caramel Sauce, Pecans and Chantilly Cream

Cinnamon Swirl-Pecan Pancakes	 15.95
Buttermilk Pancakes with Cinnamon, Brown Sugar,  
Candied Pecans and Honey Butter

Belgian Waffle 	 11.95
With Strawberries 	 13.95
With Blueberries 	 14.95
Fried Chicken and Waffles 	 18.95
Topped with Crispy Fried Chicken Strips and Pecans  
Served with Maple-Butter Sauce

Breakfast Beignets 	 12.50
Made to Order and Served Warm (please allow 15 minutes)

PANCAKES, WAFFLES AND FRENCH TOAST

Grand Lux Cafe® French Toast      16.95
Thick Slices of Our Brioche Bread Served with Maple-Butter Syrup

With Fresh Strawberries      19.50      With Bacon, Ham or Link Sausage      20.95

“The Best” Eggs Benedict with Ham & Hollandaise*	18.50 
Short Rib Benedict* 	 19.95 
Tender Braised Short Rib with Mushrooms and Onions  
on Crispy Potato Cakes Topped with Poached Eggs and 
Hollandaise Sauce. Served with Sliced Tomatoes

Smoked Salmon Benedict* 	 20.95 
Crispy Potato Cakes Topped with Smoked Salmon, Poached 
Eggs and Hollandaise Sauce. Served with Sliced Tomatoes

B.L.T. Benedict* 	 19.50
Poached Eggs with Crisp Bacon, Avocado, Grilled Tomato  
and Arugula Covered with Calabrian Hollandaise on a  
Grilled English Muffins

Avocado Benedict* 	 19.50 
Fresh Buttery Avocados Take the Place of an English Muffin. 
Covered with Oven-Roasted Tomato, Poached Eggs and  
Hollandaise Sauce. Served with a Petite Salad or Hash Browns

BENEDICTS

BREAKFAST BEVERAGES

Freshly Brewed Coffee 	 5.75
Our Signature Blend of Robust Central American Arabica  
Coffee Beans Richly Roasted and Freshly Brewed 

Iced Cold Brew Coffee 	 6.50
Black & Herbal Teas 	 5.75
Special Grand Lux Hot Chocolate™ 	 6.50
Cappuccino or Cafe Latte 	 5.95
Cafe Mocha 	 6.95

Freshly Squeezed Juices 	 8.95
Orange or Grapefruit  
Assorted Juices 	 7.95
Apple, Cranberry or Tomato 
San Pellegrino Sparkling Water or 	 5.50 / 8.50
Fiji Natural Artesian Water

 
MORNING COCKTAILS

Paloma-Mosa   16.00
Avion Silver Tequila and Fresh Grapefruit 

with Gloria Ferrer Brut Rosé

Spicy Mary  16.00
Infused Pepper Vodka and  

Our Homemade Bloody Mary Mix

Peach Spritz   16.00
White Peach, Elderflower and 
Gloria Ferrer Blanc de Noirs

Rosé Spritz   16.00
Elderflower, Fresh Raspberry  

and Sparkling Rosé

Pomegranate Spritz   16.00
Pomegranate, Orange 

and Brut Rosé

Strawberry Greyhound  18.00
Strawberry Infused Hangar 1 Vodka and 

Fresh Grapefruit with a Splash of Brut Rosé

Hazelnut Coffee Manhattan   18.00
Maker’s Mark Bourbon, Borghetti Espresso Liqueur and Frangelico

Cold Brew Espresso Martini   18.00
Belvedere Vodka, Frangelico, Borghetti and Cold Brew


