
BREAKFAST 
available from 6:00 am to 11:30 am 

COMPLETE BREAKFASTS 

THE CONTINENTAL BREAKFAST $18.00 
Your choice of fresh squeezed orange, grapefruit or pressed apple juice 
The Willard baker’s basket, select your choice of 3 items: croissant, pain au chocolat, 
Danish pastries, muffins or breakfast toast 
Served with butter and preserves 
Freshly brewed coffee, selection of tea or milk 

THE WILLARD BREAKFAST $24.00 
Your choice of fresh squeezed orange, grapefruit or pressed apple juice 
Selection of seasonal fruit and berries 
Two farm fresh eggs cooked to order with your choice of apple wood smoked bacon, 
Canadian back bacon, griddled Virginia ham or country sausage 
served with golden potato and green onion home fries 
The Willard baker’s basket, select your choice of 3 items: croissant, pain au chocolat, 
Danish pastries, muffins or breakfast toast 
Served with butter and preserves 
Freshly brewed coffee, selection of tea or milk 

THE CAPITOL BREAKFAST $26.00 
Your choice of fresh squeezed orange, grapefruit or pressed apple juice 
Selection of seasonal fruits and berries with honey scented yogurt 
Two farm fresh eggs cooked to order with a breakfast filet mignon, golden potato 
and green onion home fries, parmesan crusted plum tomatoes 
The Willard baker’s basket, select your choice of 3 items: croissant, pain au chocolat, 
Danish pastries, muffins or breakfast toast 
Served with butter and preserves 
Freshly brewed coffee, selection of tea or milk 

THE HEALTHY START $19.00 

Your choice of fresh squeezed orange, grapefruit or pressed apple juice 
Country breakfast parfait – layers of yogurt, house‐made granola and fresh fruit 
Selection of seasonal fruits and berries 
Bran muffin with butter and preserves 
Freshly brewed coffee, decaffeinated coffee, selection of tea or milk 

Please dial 6120 for Private Dining 

All orders are subject to an 18% service charge, applicable tax 
and a $4.00 delivery charge



BREAKFAST 
available from 6:00 am to 11:30 am 

BREAKFAST SPECIALTIES 

Chef’s daily breakfast feature 
Please enquire with your order taker for our daily specialty offering 

House Smoked Farm Raised Atlantic Salmon $14.50 
Toasted New York style bagel with vine ripened tomatoes, garden cucumber, 
Boston butter lettuce and whipped cream cheese 

Skillet Roasted Corned Beef Hash $15.00 
House‐made corned beef, red onion and golden potato hash served with 
two eggs cooked to order, choice of toast 

Poached Farm Fresh Eggs Benedict $16.00 
Lemon hollandaise, Canadian back bacon, toasted English muffin and asparagus 
(prepared with house smoked salmon: additional $2.00) 

Breakfast Filet Mignon $22.00 
Grilled to your liking with two eggs cooked to order served with golden potato and green 
onion home fries, asparagus and béarnaise sauce 

Egg White, Scallion and Wild Mushroom Frittata $14.00 
Vine ripened tomatoes and asparagus, choice of toast 

Three Farm Fresh Egg Omelet $14.00 
Your choice of Virginia ham, cheddar cheese, vine ripened tomatoes, peppers, 
green onions, spinach, asparagus or mushrooms with choice of toast 
(Choose to add Maine lobster or Chesapeake Bay crab: additional $8.00) 

Two Farm Fresh Eggs with Meat $13.00 
Cooked to order served with golden potato and green onion home fries and your choice of 
Virginia ham, apple wood smoked bacon, country sausage, Canadian back bacon or chicken 
rosemary sausage, choice of toast 

Two Farm Fresh Eggs $8.50 
Cooked to order with golden potato and green onion home fries, choice of toast 

Breakfast BLT $16.00 
Toasted 7‐grain bread with apple wood smoked bacon, fried egg, sliced tomato, 
lettuce with cheddar cheese and golden potato and green onion home fries 

*Consuming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your 
risk of food‐borne illness 

Please dial 6120 for Private Dining 

All orders are subject to an 18% service charge, applicable tax 
and a $4.00 delivery charge



BREAKFAST 
available from 6:00 am to 11:30 am 

PANCAKES & WAFFLES 

Golden Buttermilk Pancakes $12.00 
Served with Vermont maple syrup, berry garnish and butter 

Belgian Waffles $12.00 
Served with Vermont maple syrup, berry garnish and butter 

Mixed Berry Buttermilk Pancakes $13.00 
Served with Vermont maple syrup, berry garnish and butter 

Belgian Chocolate and Banana Buttermilk Pancakes $13.00 
Served with Vermont maple syrup, berry garnish and butter 

Brioche French Toast $13.00 
Thick cut brioche dipped in a light egg batter, lightly fried then dusted with 
cinnamon sugar with Vermont maple syrup, berry garnish and butter 

Add whipped cream, side of seasonal berries, Chantilly cream or fruit compote $3.50 

BREAKFAST CEREALS & GRAINS 

Selection of Premium Dry Cereals and Granola $7.00 
Served with skim, 2%, whole milk or soy milk 

Irish Oatmeal with brown sugar, plump raisins and Vermont maple syrup $7.00 

Cream of Wheat with brown sugar, plump raisins and Vermont maple syrup $6.00 

Stone Ground Southern Grits with cheddar cheese garnish $6.00 

Add Seasonal fresh Berries to any cereal $3.50 

Please dial 6120 for Private Dining 

All orders are subject to an 18% service charge, applicable tax 
and a $4.00 delivery charge



BREAKFAST 
available from 6:00 am to 11:30 am 

FRESH FRUITS & YOGURTS 

Seasonal Fresh Fruit Plate $16.00 
Accompanied with house baked banana bread and yogurt 

Seasonal Berries with whole cream $7.00 

Yogurt, fruit, plain or low fat selection $5.00 

Sliced Banana with whole cream $4.50 

Seasonal Fresh Fruit Smoothie with yogurt, mint and honey $5.00 

Sectioned Grapefruit $6.00 

FROM THE BAKERY 

The Willard Signature Toffee and Walnut Sticky Bun $7.00 

New York Style Bagel with whipped cream cheese $6.50 

Croissant, Pain au Chocolat, Danish Pastries, Banana Bread, assorted Muffins $6.00 
Two pieces per order, served with butter and preserves 

Breakfast Toast, your choice of two pieces $5.00 
Country white, rye, 7‐grain, whole wheat, English muffin, pumpernickel, bagel 
served with butter and preserves 

SIDE DISHES 

Apple Wood Smoked Bacon, Canadian Back Bacon, Country Pork Sausage, $5.00 
Chicken and Rosemary Sausage or Griddled Virginia Ham 

Golden Potato and Green Onion Home Fries $4.00 

Sautéed Field Mushrooms $4.00 

Plum Tomatoes, parmesan crust $3.50 

Skillet Roasted Home Made Corned Beef and Red Onion Hash $5.00 

Please dial 6120 for Private Dining 

All orders are subject to an 18% service charge, applicable tax 
and a $4.00 delivery charge



BREAKFAST 
available from 6:00 am to 11:30 am 

BEVERAGES 

Fresh Squeezed Juice Regular $5.50 
Orange, grapefruit, pressed apple and juice of the day Large $7.00 

Preserved Juices Regular $5.00 
Tomato, cranberry, prune, pineapple or V8 Large $6.50 

Daily Fresh Fruit Smoothies, please enquire with your order taker $8.00 

Freshly brewed Coffee or Decaffeinated, select Regular or Herbal tea Small pot $6.00 
Large pot $10.00 

Italian Roast Espresso $4.50 

Cappuccino, Café Latte or Café Mocha $5.50 

Ghirardelli of San Francisco Hot Chocolate prepared with whole milk $5.50 

Whole Milk, 2%, Skim or Soy Milk $4.50 

Still or Sparkling Mineral Water Small $4.00 
Large $7.00 

Selection of Soda and Diet Soda $4.00 

Please dial 6120 for Private Dining 

All orders are subject to an 18% service charge, applicable tax 
and a $4.00 delivery charge


