Breakfast Entrées

All Entrées Come with Choice of (1);
Breakfast Potatoes, Grits or Fresh Cut Fruit.

Rejuvenate

*CLASSIC EGGS BENEDICT 14
Griddled English Muffin, Poached Eggs, Boar's Head
Simplicity Ham, Hollandaise Sauce

*MARYLAND STYLE BLUE CRAB CAKE BENEDICT 18
Pan Seared Crab Cakes on Griddled English Muffin,
Poached Eggs, Hollandaise Sauce

*HOUSE SMOKED SALMON BENEDICT 16
House Smoked Salmon, Arugula, Poached Eggs,
Griddled English Muffin, Hollandaise

*7 HILLS STEAK AND EGGS 18
6 oz Locally Sourced NY Strip Steak topped with
Oyster Mushrooms and Organic Eggs Your Way

*BREAKFAST TACOS 14
Sweet Corn, Diced Tomatoes, Bell Peppers, Organic
Eggs, Cheddar Cheese, Salsa

SPANISH OMELET 16

Spanish Onion, Red Pepper, Tomato, Apple Cider Bacon,

Potato, Avocado

Revitalize

Choice of Sourdough, Wheat or Rye Toast,
Gluten Free Bread

BUILD YOUR OWN OMELET (GF) 13

Bell Pepper, Onion, Tomato, Oyster Mushroom,
Cheddar Cheese, Choice of Boar's Head Simplicity
Ham, Apple-Cider Bacon or Sausage

BLUE CRAB AND BROWN SUGAR HAM OMELET 16
Boar’s Head Simplicity Ham, Diced Tomato,
Hollandaise Sauce

EGG WHITE AND YOUNG SPINACH OMELET 14
Folded with Sautéed Onions, Shredded Cheddar

RUSTIC FRITTATA CAPRESE (V, GF) 14

Bell Pepper, Crimini Mushroom, Fine Herbs, topped
with Burrata con Panna, Heirloom Tomatoes

and Arugula
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Indulge

Served with Maple Syrup and Butter

GRAN MARNIER FRENCH TOAST (V) 9.5
Fresh Berries Mascerated in Gran Marnier, Powdered
Sugar, Whipped Cream

RED WHITE AND BLUE WAFFLE (V) 10
Golden Belgian Waffle, Strawberries, Blueberries,
Whipped Cream, Powdered Sugar

GOLDEN BUTTERMILK PANCAKES (3) (V) 9.5

« Plain
+ Blueberry
+ Banana

Invigorate

THE WESTIN CONTINENTAL (V) 11
» Orange, Apple or Cranberry Juice,
« Fresh Fruit Bowl,

+ Croissant, or Muffin

served with Butter, Fruit Preserves
and Freshly Brewed Coffee or Tea

CINNAMON-SCENTED OATMEAL (V) 8 Granny
Smith Apples, Walnuts and Honey Drizzle

TRADITIONAL STEEL-CUT OAT MEAL (V) 6
Brown Sugar and Raisins

COLD CEREALS WITH MILK (V) 6
Cheerios, Froot Loops, Frosted Flakes, Special K

GREEK YOGURT AND FRESH CUT FRUIT (V) 9
Seasonal Fresh Fruit, Vanilla Greek Yogurt, Crunchy
Granola

A LA CART SIDES 4
« Apple Cider Bacon

« Boar's Head Simplicity Ham

« Virginia Country-Cured Ham

+ Pork Sausage Patty

« Sautéed Breakfast Potatoes with Peppers and Onions
« Seasonal Fruit Cup

+ Buttered Crits

+ Toasted White, Wheat, Rye Bread or GF Bread

+ Single Pancake

ATCH

Favorites

AVOCADO TOAST WITH EGGS YOUR WAY (V) 15
Two Organic Eggs Prepared Your Way, Toasted
Wheat Bread, Avocado, Cherry Tomato, Baby
Arugula, Extra Virgin Olive Oil

AMERICAN BREAKFAST 15

Two Organic Eggs Prepared Your Way with Sausage,
Apple Cider Bacon or Boar's Head Simplicity Ham,
Served with Choice of Toast and Breakfast Potatoes

THE VIRGINIAN 15
Eggs your way served with Virginia Country-Cured
Ham, Cheddar Biscuits and Buttered Grits

Breads and Pastries

Served with butter and fruit preserves

ALL BUTTER CROISSANT 3.5
CHOCOLATE CROISSANT 3.5
BLUEBERRY MUFFIN 3.5

PLAIN OR EVERYTHING BAGEL W/ CREAM CHEESE 3.5

Energize

FRESHLY BREWED STARBUCKS COFFEE
Brewed Regular and Decaf 2.5
Espresso (Single Shot) 1.95

Cappuccino (Grande) 3.45

ASSORTED TEAVANNA TEA
Regular or Decaffeinated 2.5

COCA-COLA PRODUCTS AND ICED TEA 2.95

Relax

SMALL BATCH MIMOSA 10
Orange Juice, Prosecco, Cointreau

BELLINI 10
Prosecco, Peach Puree

CUCUMBER ELDERFLOWER GIMLET 12
Gin, St. Germain, Lime Juice, Cucumber

LEMON ROSE SPRITZER 10
Chateau St. Michelle Rosé, Soda Water

OUR SOURCING PROMISE
We actively seek out suppliers we trust, to source ethical,
sustainable and organic ingredients wherever possible.

Executive Chef - John B. Papa Jr.
General Manager - Rodney Moubray

(VEGAN), (V) Vegetarian, (GF) Gluten-Free

®
Service charges and government taxes are additional. WES I l N

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