
 

 
breakfast menus 

 
PARISIAN 19 
CHOICE OF JUICES, PASTRY BASKET, MINI BAGUETTE, 
SELECTED PRESERVES / MARMALADE, HOMEMADE CHOCOLATE / HAZELNUT SPREAD 
FRUIT AND BERRY PLATE, FRESHLY BREWED COFFEE OR TEA 
 

ADOUR HEALTHY START 21 
CHOICE OF JUICES, ORGANIC STEEL CUT OATMEAL WITH DRIED FRUIT COMPOTE, 
MIXED SEASONAL FRUIT AND BERRY PLATE, FRESHLY BREWED COFFEE OR TEA 
 

AMERICAN * 25 
CHOICE OF JUICES, TWO EGGS ANY STYLE, ROASTED POTATOES, 
CRISPY BACON OR SAUSAGE, FRESHLY BREWED COFFEE OR TEA 
 
sweet nothings 

 
PASTRY BASKET 8 
CROISSANT, PAIN AU RAISIN, PAIN AU CHOCOLAT, MINI BAGUETTE 
 
COUNTRY-STYLE BUTTERMILK PANCAKES 12 
PLAIN OR BLUEBERRY 
 
FRENCH TOAST 13 
ROASTED CARAMELIZED APPLES, MAPLE SYRUP 
 
morning favorites 

 
SEASONAL FRUIT AND BERRY PLATE 10 
 
PROSCIUTTO DI PARMA 16 
MELON, TOASTED COUNTRY BREAD 
 
NORWEGIAN SMOKED SALMON 14 
TRADITIONAL GARNISHES, TOASTED BAGEL 
 
barista selection 

 
CORSICA FRESHLY BREWED 6 
THICK FULL BODY, ENDING WITH A SOFT AROMA OF CARAMEL 
 
DECAFFEINATED FRESHLY BREWED 6 
RICH AROMA, FULL BODY, SUBTLE BALANCE 
 
BRAZIL DATERRA MONTE CRISTO FRENCH PRESS 7 
SURPRISING DEPTH & INTENSE RICHNESS, SUBTLE HINTS OF RED BERRY & COCOA 
 
ETHIOPIAN HARRAR LONGBERRY FRENCH PRESS 7 
WILD AND EARTHY, UNIQUE SPICY & BERRY-LIKE FRAGRANCE 
 
SELECTION OF FINE TEAS AND HERBAL INFUSIONS 6 
 
juices 

 
ORGANIC ORANGE OR GRAPEFRUIT JUICE 6 
ADOUR DAILY JUICE 

 



 

 
eggs * 

 
TWO FARM FRESH BROWN EGGS ANY STYLE * 14 
CHOICE OF TWO SIDE DISHES, TOAST 
 
EGGS BENEDICT 15 
PARISIAN HAM, GREEN ASPARAGUS, HOLLANDAISE 
 
MARYLAND CRAB FLORENTINE 19 
ASPARAGUS, HOLLANDAISE 
 
STEAK AND EGGS 29 
SEARED BEEF TENDERLOIN, CHOICE OF EGGS, POTATOES, BÉARNAISE SAUCE 
 
THREE-EGG OMELET * 16 
GARNISHES OF YOUR PREFERENCE 
 
garnishes 

 
PARISIAN HAM TOMATOES 
SMOKED SALMON ORGANIC BABY SPINACH 
SWISS CHEESE MUSHROOMS 
CHEDDAR CHEESE  
 
side dishes 

 
CRISPY BACON TOAST  5 
PARISIAN HAM WHITE / WHOLE WHEAT 
CHICKEN OR PORK SAUSAGE  
SAUTÉED POTATOES TOASTED BAGEL 
POACHED GREEN ASPARAGUS WHITE / WHOLE WHEAT / CINNAMON & RAISIN 
 
cheeses / dairy 

 
SELECTED MATURE CHEESES 15 
TOASTED COUNTRY BREAD, MINI BAGUETTE, CONDIMENTS 
 
ADOUR “FROMAGE BLANC” 6 
ASSORTED FRUIT JAMS 
 
PLAIN OR FRUIT ORGANIC YOGURT 5 
STRAWBERRY / BLUEBERRY / PEACH 
 
grains 

 
CEREALS 8 
ALL BRAN, CORNFLAKES, SPECIAL K, GRANOLA, RAISIN BRAN 
 
ORGANIC STEEL CUT OATMEAL, DRIED FRUIT COMPOTE 9 
 

 

 

18% GRATUITY WILL BE ADDED FOR PARTIES OF 6 OR MORE 
KINDLY REFRAIN FROM THE USE OF CELL PHONES IN THE DINING ROOM 

* CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS INCREASES YOUR RISK OF FOODBORNE 

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 


