
 

LANDMARK 
BREAKFAST MENU   

 
 

~ LIGHTER FARE ~ 
 
Seasonal Fruit Stand Platter       10.95 
     Served with Plain Non-Fat Yogurt 
        
Fruit Parfait          7.95 
     With Plain Yogurt, Seasonal Berries and House Made Granola 
     
Cold Cereals                   4.95    
     Choice of:  Raisin Bran, Special K, Frosted Flakes, Rice Krispies, All Bran,  
        Shredded Wheat, Fruit Loops, Mini Wheats, Honey Nut Cheerios or House 
      Made Granola & Choice of Milk: Whole, 2%, Skim or Soy 
      With Fruit         5.95 
 
Steel Cut Oatmeal              6.95 
     Served with an Apple Cranberry and Pecan Topping 
       
   
 
 

 
~ CLASSIC BREAKFAST ENTREES ~  
 
American Breakfast         11.95 
     Two Eggs Your Way, with Bacon or Sausage, Served with Cottage 
     Fried Potatoes & a Choice of White, Wheat or Rye Toast or a Blueberry Muffin 
             
Corned Beef Hash         12.95 
     Two Poached Eggs Served on Grilled Corned Beef Hash with Texas Toast  
     And Cheese Sauce 
                                                  
Three Egg Omelet         12.95 
     Choice of Two: Mushrooms, Spinach, Tomato, Red or Green Peppers,  
     Chopped Bacon, Sausage or Ham, Swiss, Cheddar or Monterey Jack Cheese,  
     Served with Cottage Fried Potatoes and a Choice of White, Wheat or  
     Rye Toast                            
     Additional Toppings         .25 
 
 
 

Consuming raw or undercooked meat, poultry or seafood may increase your risk of food borne illness. 
18% Gratuity added to parties of 6 or more 

 



 

LANDMARK 
BREAKFAST MENU   

 
 
 

~ LANDMARK SIGNATURES ~ 
 
Breakfast Tacos         10.95 
     Scrambled Eggs with Chorizo Sausage Served with Cottage Fried Potatoes,  
     Warm Flour Tortillas and Salsa   
 
Broken Yolk Sandwich        9.95 
     Two Fried Eggs, Apple-Wood Smoked Bacon, and Cheddar Cheese  
      Served on Grilled Texas Toast with Cottage Fried Potatoes   
 
Eggs Benedict                    13.95   
   Grilled Canadian Bacon Served on a Toasted English Muffin Then Topped with    
     Poached Eggs and Hollandaise Sauce Served with Cottage Fried Potatoes 
     

 
~ GRIDDLE FAVORITES ~ 
 
Orange Scented French Toast       9.95 

Texas Toast Dipped in Orange Scented Egg Batter Topped with Seasonal Berries 
Served with Butter and Maple Syrup 

  
 Buttermilk Pancakes        8.95 
      Three Fluffy Buttermilk Pancakes Served Plain or Choice of     
      Fresh Blueberries or Strawberries with Butter and Maple Syrup     
 
Belgian Waffle         9.95 
      Topped with Whipped Cream  
      Served with Butter and Maple Syrup           
 

 
~ SIDES ~       ~ BEVERAGES ~ 
 
One Egg Any Style   4    Fresh Brewed Starbucks Coffee  4 
Grilled Ham, Bacon or Sausage  4    Tazo Tea Assortment     4 
Apple-Chicken Sausage  4    Espresso/Cappuccino    6 
Cottage Fried Potatoes   4    Fresh Squeezed Orange Juice or  4 
Seasonal Fruit Dish   6    Cranberry, Grapefruit, Apple, V-8  4   
         Milk: Whole, Skim, 2% or Soy   4 
         Sparkling or Still Water   3 

 
Consuming raw or undercooked meat, poultry or seafood may increase your risk of food borne illness. 

18% Gratuity added to parties of 6 or more 


