Build Your Own Breakfast Salad

Choice of Greens:  Toppings:

Kale (Cals: 35)
Arugula (Cals: 0)

Baby Spinach
(Cals: 0)

Tomato (Cals: 10)
Red Onion (Cals: 5)
Cheddar (Cals: 30)
Swiss (Cals: 25)

Bell Pepper (Cals: 5)

Roast Mushroom

(Cals: 70)

Sweet Potato
(Cals: 50)

Peas (Cals: 30)
Asparagus (Cals: 20)
Avocado (Cals: 60)

Toast Bar

Breads:

Artisan Sourdough Za'tar Spiced Chick

(Cals: 130)
Rye (Cals: 110)

Tuscan Breads

(Cals: 75)

Pea Hummus

(Cals: 80)

White Bean Hummus
(Cals: 130)

Mushroom Ragout

(Cals: 40)
Avocado (Cals: 20)

Spreads:

Proteins:

Poached Egg
(Cals: 60)

Egg White (Cals: 60)

Thick Cut Bacon
(Cals: 45)

Marinated Soy Bean
(Cals: 150)

Toppings:
Pickled Red Onion

(Cals: 10)

Pickled Radish
(Cals: 35)

Roast Eggplant
(Cals: 25)

Roast Cherry Tomato

(Cals: 50)

Roast Carrot
(Cals: 40)

Marinated Artichoke
(Cals: 25)

Marinated Cucumber
(Cals: 25)

Arugula (Cals: 0)

Fresh Mozzarella

(Cals: 90)

Everything Bagel Spice
(Cals: 20)

Tarragon Lemon
(Cals: 15)

Buttermilk Ranch
(Cals: 50)

Crispy Toppers:

Crispy Prosciutto
(Cals: 25)

Toasted Cashews

(Cals: 40)
Chia Seeds (Cals: 25)

Sunflower Seeds
(Cals: 45)

13.89 per person

14.19 per person




