
CUP OF DRIP COFFEE | $7

JUICE | $8
cranberry, apple, orange or grapefruit

MILK | $8
whole, low-fat, non-fat, soy, coconut, almond, oat,
or chocolate (1,8,5)

SEBASTIAN BLOODY MARY | $16

MIMOSA | $15

BOTTOMLESS MIMOSAS | $30
2-hour limit 

LAVAZZA ESPRESSO | $8
regular or decaffeinated cappuccino, latte,
espresso, macchiato or americano (1)
double shot $2

POT OF LAVAZZA CLASSICO COFFEE | $14
decaffeinated or regular

SEBASTIAN SIGNATURE HOT CHOCOLATE | $25
dark chocolate gold dusted sphere, peppermint
crusted house made marshmallow, dark chocolate
biscotti (1)

RISHI TEA | $7
english breakfast, earl grey, jade cloud,
peppermint sage, chamomile medley, 
yuzu peach green, tumeric ginger, 
blueberry hibiscus

MORNING BEVERAGES

HEALTHY START
SMOKED SALMON PLATE* | $27
house cured salmon, whipped cream cheese, red
onion, capers, egg, tomatoes, served with choice of
bagel (1,6,3,2)

HOUSE MADE GRANOLA | $16
greek yogurt (1,6,5)

STEEL-CUT IRISH OATMEAL | $15
prepared with oat milk

CEREAL | $9

SEASONAL FRUIT PLATTER | $17

PROTEIN SMOOTHIE | $13
strawberry-banana-mango (1,8)

GO GREEN SMOOTHIE | $15
spinach, apple, kale, ginger, grape, banana (1,8)

FROM THE GRIDDLE
PANCAKES | $18
buttermilk or gluten-free with maple syrup (1,2,6)
add blueberries or chocolate chips $3

STUFFED BLUEBERRY FRENCH TOAST | $22
blueberry bourbon syrup, crushed ginger snaps
(1,2,6)

PEARL SUGAR WAFFLES | $19
powdered sugar, maple syrup (1,2,6)

EGGS + BENNIES +
SPECIALTIES
All served with choice of: herb-roasted skillet potatoes, fresh fruit, or berries

FARM-FRESH OMELET* | $28
choice of three toppings: chorizo, turkey, ham,
applewood-smoked bacon, spinach, mushroom, onion,
bell pepper, tomato, gruyère, mozzarella and cheddar,
choice of toast (1,2,6)

FARM-FRESH EGGS 'ANY STYLE'* | $26
Two eggs any style, choice of: applewood-smoked
bacon, sausage or canadian bacon with heirloom
cherry tomatoes, choice of toast (1,2,6)

CLASSIC BENEDICT* | $26
canadian bacon, toasted english muffin, hollandaise
(1,2,6)

VILLAGE BURRITO* | $24
scrambled eggs, peppers, onions, chorizo, black
beans, smothered in guajillo salsa, queso oaxaca,
asadero cheeses, lime crema, cilantro, pickled fresno
(1,2,6)

AVOCADO TOAST* | $24
avocado, heirloom cherry tomatoes, pickled red onion,
sriracha powder, poached eggs (2,6)

*Consumer Advisory Warning
*These items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,

seafood and shellfish, or eggs may increase your risk of food-borne illness, especially if you have medical conditions.
1-Milk, 2-Eggs, 3-Fish, 4-Crustacean/Shellfish, 5-Tree Nuts,

6-Wheat, 7-Peanuts, 8-Soy, 9-Sesame

BREAKFAST BUFFET
Continental Buffet $29 Adults, $24 Children
20% gratuity is added to all buffet services

FIRST TRACKS 
selection of seasonal melons and berries, cereal
bar, muesli, granola, oatmeal, yogurt, fresh baked
pastries, croissants, muffins, donuts, bagels, hard-
boiled eggs, and toppings. drink options include
juices, regular and decaf coffee, and tea, espresso
drinks not included.

SEND IT
Add your choice of hot options prepared to order $16

selection includes first tracks options plus
buttermilk pancakes, french toast, waffles, eggs
any style cooked to order, omelets, breakfast
potatoes, bacon, sausage, and ham. 

BREAKFAST AT THE SEBASTIAN - VAIL


