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

If you have any concerns regarding food allergies, please alert your server prior to ordering. While we will make every 
effort to accommodate nut allergies, the kitchen is not a nut-free environment. 

H E A LT H Y  S TA R T S

SMOKED SALMON    6

BACON    5

ROASTED RED POTATOES    4 

CHICKEN SAUSAGE LINK    4            

PORK SAUSAGE PATTY    4

ONE EGG    3

SLICED TOMATO      4   

SLICED AVOCADO      5

SMALL FRUIT PLATE      8

TOAST    4 
english muffin, sourdough, multi-grain, bagel, 
gluten-free, or biscuit

BISCUIT AND GRAVY    9   
Half order (1 split biscuit) 
+ Sausage crumbles    2 
+ Bacon lardons    3

 S I D E S

Parties of five or more are subject to a 20% gratuity.

B R E A K FA S T

THE PARK BREAKFAST    19 
two free-range eggs made-to-order; choice of bacon, pork sausage patty or 
chicken sausage link; served with roasted red potatoes and choice of toast  
(substitute egg whites +2) 	

THREE EGG OMELET    20 
choose from 4: tomato, spinach, bell pepper, onion, feta, cheddar, 
pepperjack, bacon or sausage; served with roasted red potatoes and choice 
of toast (substitute egg whites +2) 	

FETA SCRAMBLE    18 
sauteed onions and feta scrambled eggs, choice of bacon, pork sausage 
patty, or chicken sausage link; served with roasted red potatoes and side 
of sourdough za’atar toast (substitute egg whites +2)	

SHAKSHUKA      20
two eggs cooked to perfection in a sauce of tomatoes and peppers; served 
with a warm baguette

AVOCADO TOAST      17 
fresh mashed avocado, arugula, sumac, sesame seeds, heirloom cherry 
tomatoes and balsamic reduction; served on 460 whole grain bread (add 
bacon lardons +3 / add smoked Salmon +6)

SMOKED SALMON BAGEL    19
smoked salmon, pickled onion, capers, whipped cream cheese on a toasted 
bagel; served with seasonal fruit

FRENCH TOAST      17 
thick sliced brioche grilled in vanilla coconut cinnamon batter topped with 
fresh berry compote

COUNTRY EGGS BENEDICT    20
two eggs over medium, sausage patty, topped with house-made country 
gravy over a grilled buttered biscuit; served with roasted red potatoes  
(substitute egg whites +2 )	

BREAKFAST BURRITO    17
choice of bacon or sausage; scrambled egg, roasted red potatoes, house-
made salsa ranchero and sour cream; served with roasted red potatoes 
(available for grab’n’go)

FIGS BISCUIT SANDWICH    17
choice of a bacon or sausage; plain or cheesy scrambled eggs on a grilled 
buttered biscuit or toasted bagel; served with roasted red potatoes  
(available for grab’n’go)

L I G H T E R  FA R E

STEEL CUT OATMEAL      13 
brown sugar, poached figs, milk

LARGE FRUIT PLATE      14 
seasonal fruit and ber r ies

HOTEL JACKSON PARFAIT    12 
organic greek yogur t, seasonal fruit, granola, honey

VEUVE KIR ROYAL    24
Veuve Clicquot, orange juice 

HOUSE MIMOSA    14
Prosecco, orange juice

BLOODY MARY    12 
Tito’s, tomato juice, salted rim

TEQUILA SUNRISE    14
Espolon Blanco, tomato juice, orange juice, grenadine, salted rim

SALTY DOG    10
Tito’s, grapefruit juice, salted rim

L I BAT I O N S

C O F F E E ,  T E A  &  J U I C E S

REGULAR | DECAF    4

SPECIALTY COFFEES    6
espresso, latte, mocha, iced coffee

ASSORTED TEAS    5
black, green, herbal

FRESH SQUEEZED JUICES    12
orange, grapefruit, juice of the day

 VEGETARIAN     VEGAN     GLUTEN FREE


