Good Morning Boston

The Traditional Langham Breakfast*

Two Soft Poached or Fried Eggs, Two Grilled Bacon Slices,

Two Grilled Banger Sausages, Baked Tomato, Button Mushrooms,

Home Style Potatoes, Toast or English Muffin,
Fruit Preserves, Selection of Juices,
Choice of Coffee or Tea
$24

Fitness Start

Egg White Omelet with Exotic Mushrooms and Green Onion
Low-Fat Yogurt Parfait with Choice of Berries or Granola
Selection of Juices

Choice of Coffee or Tea

Cafe Fleuri Specialties

House Smoke Maple Cured Salmon* $17
Toasted Bagel, Cream Cheese, Tomatoes and Red Onion

Griddled Jonah Crab and Potato Cake* $21
Poached Egg, Asparagus and Lemon Chive Hollandaise

Northeast Family Farms Steak and Eggs* $26
Home Style Potatoes and Toast or English Muffin

Maine Lobster, Soft Scrambled Eggs and Chives $26

Crisp Butter Croissant

Egg Specialties

Two Eggs Prepared Your Style* $15
(Egg Whites and Egg Substitutes Available)
Served with Home-style Potatoes
With Breakfast Meat $19

Three Egg Omelet* $20
Your Choice of Vermont Cheddar, Country Ham,
Forest Mushrooms, Tomatoes, Peppers or Onions

House Made Corned Beef and Red Onion Hash* $21
With Two Poached Eggs

Traditional Eggs Benedict* $20
Two Poached Eggs and Canadian Bacon
on a Toasted English Muffin Hollandaise Sauce
With Smoked Salmon $24

Egg White Omelet $19
Shitake Mushrooms and Fine Herbs

S Beverages

Continental Breakfast

Choice of Croissants, Breakfast Pastries or Toast

Served with Vermont Preserves, Honey and Sweet Butter

Selection of Juices
Choice of Coffee, Tea,
or Hot Chocolate

$20

The Patriot

Two Eggs any Style, Choice of Smoked Bacon,

Griddled Ham, Country Style Pork or Chicken Sausage

Toast or Breakfast Pastries
Selection of Juices
Choice of Coffee or Tea
$23

Breakfast Favorites

“Pain Perdu” $15
Sugar Dusted Cinnamon Brioche French Toast,
Mixed Berries and Maple Syrup

Crisp Malted Waffles $15
Fresh Berries and Chantilly Cream

Buttermilk Pancakes $15

Plain, Blueberry or Banana with Vermont Maple Syrup

Café Fleuri’s Famous “Chocolate Bar” Pancakes $15

Semi Sweet Chocolate Chips and Ripe Bananas
Dark Chocolate Sauce

“Light” Fare
Slow Cooked Irish Oatmeal $9

Brown Sugar and Cream

House Made Granola $9
Toasted Grains, Dried Fruits, Nuts and Honey
Served with Skim Milk and Fresh Berries $14

Fresh Fruit Frappe Smoothie $9
Ripe Fruits and Juices Blended with Yogurt,
Skim Milk and Honey

Low Fat Yogurt Parfait $11

Seasonal Berries and Granola

Ruby Red “No Hassle” Grapefruit $9
A Whole Sectioned Fruit

Sliced Ripe Melon $9

Choice of Seasonal Melons
Seasonal Fresh Fruit Bowl $12

Assorted Seasonal Berries $15

A Little More...

Jim’s Organic Coffee $5 Freshly Baked Muffins, Croissants or Danishes (2pcs) $8
Espresso, Café au Lait or Cappucino $6 Toasted Bagel and Cream Cheese $6
Harney & Sons Tea $5 Cold Breakfast Cereals with Regular or Skim Milk $6
Fresh Orange or Ruby Grapefruit Juice $6 Smoked Bacon or Griddled Country Ham $6
Apple, White Grape, Tomato, Pineapple, $6 Chicken & Herb Sausage or Country Sage Sausage $6
Cranberry, V8, Papaya or Mango Juice Home Style Potatoes with Green Onions $5

Spend Your Weekend with us Enjoying Our Breakfast Buffet, Unique Saturday “Chocolate Bar” and Award Winning Sunday Brunch

#These items are prepared raw undercooked or cooked to order. Consuming raw or undercooked meals may increase your risk of food-borne illness, especially if you have certain medical condtions.
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Summer 08 Parties of 8 or more a 15% gratuity will be added, For parties of 10 or more additional fees apply.



