FOUR SEASONS

HOTEL
WASHINGTON, DC

IN-ROOM DINING
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FRUIT AND GRAINS

Organic Granola with Berries 14

Palmetto Farms Grits with Cheddar 14
Homemade Swiss Style Bichermiiesli with Berries 14
Yoqurt: Plain Low Fat, Mixed Fruit or Greek 10
Organic Oatmeal with Brown Sugar and Raisins 13
Assorted Dry Cereals with Berries 14

Fruit Plate 14

Fresh Seasonal Berries 12

Sliced Bananas 8

Grapefruit Segments 9

EGG SPECIALTIES

Traditional Eggs Benedict 23

with House Smoked Salmon 25

with Lump Crab Meat 27
Mediterranean Egg White Omelet with Arugula Salad 22
Huevos Rancheros with Spanish Chorizo and Stewed Beans 21

BREAKFAS|
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BREAKFAST CLASSICS

Savory
Two Fresh Country Eggs Any Style with Choice of One Side 19
Whole Egg or Egg White Omelet with Choice of Fillings 19
New England Corned Beef Hash with Two Poached Eggs 19
House Smoked Salmon with Choice of Bagel and

Traditional Accompaniments 23

Sweet

Buttermilk Pancakes with Whipped Butter and Maple Syrup 18
Belgian Waffle with Whipped Cream and Berries 18

Brioche French Toast with Whipped Butter and Maple Syrup 18

BAKERY

Toasted Bagel with Cream Cheese 9
Bakery Basket, Three Piece Assortment 15
For Gluten Free Option Please Ask The Coordinator
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AMERICAN BREAKFAST

Any One Item Under “Breakfast Classics”
Hot and Cold Beverage

Toast or Bagel with Accompaniments 36

LIGHT & EASY

Any One Item Under “Fruit And Grains”
Hot and Cold Beverage

Toast or Bagel with Accompaniments 27

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food bourne illness.”

A mandatory service charge equal to 17% of food and beverage will be added to
your bill and will be distributed to the staff. A 3% administrative fee is added to

defray overhead costs. In addition, a $4.00 delivery fee will be added to the order.

This charge is not a gratuity. Sales tax as mandated by Washington, D.C. will be
added to your bill.
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BREAKFAST SIDES

Shaved Artisan Virginia Smithfield Ham 9
Grilled Honey Baked Ham 8

Applewood Smoked Bacon 8

Hatfield Double Link Pork Sausage 9

amatathogorson s “BE SURE YOU PUT YOUR FEET IN THE RIGHT PLACE,
sy o e THEN STAND FIRM.”

Spicy Lamb Sausage 9
Ful with Pita 10

et ABRAHAM LINCOLN
Sliced Cucumber and Tomato 8

Bowl of Mixed Olives 6

BREAKFAST BEVERAGES

Freshly Brewed Small Pot of Coffee 9, Large Pot 14
Selection of Loose Leaf Teas 8

Cappuccino 8

Latte 8

Hot Chocolate with Whipped Cream 8

Freshly Squeezed Orange or Grapefruit Juice 10
Create Your Own Freshly Squeezed Juice 14
Carrot, V-8, Tomato, Apple or Cranberry Juice 7
Fruit Smoothie 12

Still or Sparkling Water Small 6, Large 10
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