
 

 

LIGHT BREAKFASTS 
Breakfast Parfait. Fresh seasonal fruit layered with strawberry yogurt, 
plain yogurt, and chunks of crunchy granola. $10 

Croissant Sandwich.  A warm flaky croissant filled with Canadian bacon, 
fluffy egg whites, Swiss cheese, spinach, and avocado. $12 

Smoked Salmon Plate.  Atlantic salmon, smoked in-house, served with 
capers, sliced tomato, red onion, hard-boiled egg, dill cream cheese, and a 
toasted bagel. $15 

Fruit and Cottage Cheese. Sliced fresh seasonal fruits and berries, served 
with cottage cheese. $10 

PANCAKES & THINGS 
Pancakes. Fluffy buttermilk pancakes, served with warm maple syrup and 
bacon or sausage.  Tall stack $14  - Short stack $11 

Cinnamon French Toast. Cinnamon-swirl bread, battered and grilled to 
perfection. Served with warm maple syrup and bacon or sausage. $14 

Pancakes Your Way. Two warm buttermilk pancakes and your choice of 
toppings: fresh berries, bananas, chocolate chips, or nuts. Served with warm 
maple syrup and bacon or sausage.  $15 

French Toast Brûlée. Thick-sliced brioche, soaked in cinnamon custard, baked to 

order, and brûléed. Served with caramelized Granny Smith apples, warm maple syrup,  
and your choice of bacon or sausage.  $16 

Crunchy French Toast. Thick-sliced brioche bread, coated with French toast 

batter and corn flakes, and cooked to a golden brown. Served with warm maple 
syrup and your choice of bacon or sausage. $14 



 

 

EGGS, ETC. 
All egg dishes served with fresh fruit and breakfast potatoes. 

Ragged Point Breakfast.  Two eggs cooked your way, with bacon, sausage, 
or ham steak, and toast. $14 

Ranchero Omelet. Chorizo, ham, bacon, bell peppers, and onions, folded into a 
fluffy three-egg omelet and topped with queso fresco and ranchero salsa. Served 
with fresh fruit, breakfast potatoes, and toast. $15 

Veggie Omelet. Bell peppers, onions, tomatoes, spinach, mushrooms, and black 
olives folded into a fluffy three-egg omelet. Served with fresh fruit, breakfast 
potatoes, and toast.   $12 

Denver Omelet. Ham, bell peppers, onions, and tomatoes folded into a fluffy 
three-egg omelet and topped with shredded cheddar cheese. Served with fresh 
fruit, breakfast potatoes, and toast.  $14 

Big Sur Omelet. Bay shrimp, spinach, and mushrooms, folded into a fluffy 
three-egg omelet and topped with Swiss cheese and avocado. Served with fresh 
fruit, breakfast potatoes, and toast.  $16 

Classic Eggs Benedict. Poached eggs over Canadian bacon on a toasted 
English muffin, topped with creamy hollandaise sauce. $16 

Crab Cake Benedict. Crab cakes topped with sautéed spinach, poached eggs, and 

Maltaise sauce. $18 

Ranchero Benedict. Poached eggs, pulled pork, and avocado, served on crispy corn 
tortillas, topped with warm ranchero sauce, and sprinkled with queso fresco. $16 

Southern Breakfast. Sausage gravy on a warm freshly baked biscuit, with 
two eggs cooked your way and a grilled Ragged Point bone-in pork chop. $16 
 

   
Sides  

Ragged Point Sausage      $7                         Fresh-baked Croissant & Jam   $6 
Ragged Point Bacon      $7 Oatmeal     $7 
Two Eggs     $5                                     Fresh Fruit     $5 
Side of Toast        $2                                  Cottage Cheese     $4 



Breakfast Potatoes         $4             Bagel & Cream Cheese     $6 
Ham Steak    $7 Fresh-baked Scone     $4 


