
B R E A K F A S T  A T
THE MONDRIAN

MAINS
AMERICAN BREAKFAST three eggs any style, smoked bacon, rosemary garlic potatoes, tzatziki 18
MUSHROOM OMELET cheddar cheese, chives, rosemary potatoes 22
SMOKED SALMON BENEDICT poached eggs, hollandaise sauce, hash browns, spinach 24
AVOCADO BENEDICT poached eggs, hollandaise sauce, rosemary garlic potatoes 21
MERGUEZ HASH & EGGS potatoes, over easy eggs, harissa, arugula 22
HAM, EGG & CHEESE country ham, two eggs, cheddar, brioche, rosemary garlic potatoes 16
EGG WHITE FRITTATA blistered tomatoes, feta, fresh herbs, arugula 19
ORANGE BLOSSOM FRENCH TOAST challah, maple syrup, apricot butter 16
AVOCADO TOAST multigrain toast, herb salad, radish, sweet pickled onions 16
BAGEL & LOX smoked salmon, herb labneh, sliced tomato, red onion 18

HEALTHY START
STEEL CUT OATS banana, pecans, brown sugar 13
GREEK YOGURT house granola, apricot compote, honey 14
FRUIT PLATE chef’s selection of seasonal fruit 12

BAKERY
CROISSANT 7
TOAST white or wheat 7
BAGEL plain or everything 7

SIDES
ROSEMARY GARLIC POTATOES 9
SMOKED SALMON 14
TURKEY BACON 9 

ONE EGG 4
BACON 9

DRINKS
COFFEE 6
ESPRESSO 6
DOUBLE ESPRESSO 8
LATTE iced or hot 6
CAPPUCCINO 6

FRESH JUICE orange or grapefruit 7
HARNEY & SONS TEA 6  
english breakfast • earl grey supreme • 
egyptian chamomile • japanese sencha • 
organic peppermint

COCKTAILS
BELLINI 14
BLOODY MARY 14

EXECUTIVE CHEF: TODD MATTHEWS *Consuming raw or undercooked meats, poultry, seafood,
 shellfish or eggs may increase your risk of food borne illness.


