
 
 

 

The Circle Bistro is committed to sustainability and gathering superior  
products from local farmers whenever possible. 

 

 
ENTREES 

 
CONTINENTAL BREAKFAST BUFFET 12 
 
BUTTERMILK PANCAKES 
Pure maple syrup, bacon or sausage 

 
10 

 
“AMERICAN” BREAKFAST 
Two eggs (any style), hash brown potatoes, toast, bacon or sausage 

 
12 

 
BRIOCHE FRENCH TOAST 
Blueberry compote, bacon or sausage 

 
11 

  
 
EGGS BENEDICT 
Parisian ham, english muffin, Hollandaise sauce, hash brown potatoes 

 
12 

 

 
 

OMELETTES 
Served with hash brown potatoes and white or multigrain toast.  

Egg whites can be substituted upon request 
 

THREE CHEESE 
Cheddar, Emmenthaler, Parmesan 

14 

 
VEGETABLE 
Mushrooms, spinach, caramelized onions,  Emmenthaler cheese 

 
14 

 
ITALIAN 
Prosciutto, parmesan cheese, tomatoes, roasted red pepper 

 
14 

 
FRENCH 
Ham, Emmenthaler cheese, spinach 

 
14 

 
ADDITIONAL INGREDIENTS 

 
1 

 

 

 
 

A LA CARTE 
 

BEVERAGES, BREADS & PASTRIES 
 

JUICE 4 

TEA 4 

COFFEE 4 

CROISSANT 3 

DANISH 3 

TOAST 3 

BAGEL  WITH CREAM CHEESE 4 

ENGLISH MUFFIN 3 

 
 

 

 
COLD ITEMS 

 

YOGURT 
Strawberry, Blueberry, Peach 

3 

SEASONAL FRUIT 5 

CEREAL 
Granola, Raisin Bran, Corn Flakes 

5 

 

 

 
 

HOT ITEMS 
 

TWO EGGS ANY STYLE 5 

HASH BROWN POTATOES 3 

BACON OR SAUSAGE 4 

 
 

 
 
 
*consuming raw or undercooked meats, fish, poultry or eggs may increase 
your risk of food borne illness 

 
 

 
 

Executive Chef, Ethan McKee 
 


