
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Parties of 6 or more are subject to a 20% service charge.

Must be 21 years of age with proper identification to order alcoholic beverages.

  VEGETARIAN  GLUTEN-FREE   VEGAN DRAKE SIGNATURE DISH

BROKEN EGGS

AMERICAN BREAKFAST  16

Two eggs, red potatoes O’Brien, choice of toast
Choice of protein: grilled ham, applewood smoked 
bacon, chicken & apple sausage, maple pork sausage 

3-WAY OMELET*   17

Three eggs, choice of toast, served with red  
potatoes O’Brien 
Choose 3 fillings:  onion, pepper, tomato, spinach, 
mushroom, asparagus, bacon, smoked salmon, 
sausage, ham, swiss, cheddar, American, goat cheese

EGGS BENEDICT*   16

Toasted English muffin, poached farm fresh eggs, 
sauced, canadian bacon,  with regular hollandaise and 
served with red potatoes O’Brien 

GRILLED FILET MEDALLIONS 20 

PANKO CRUSTED CRAB CAKE 20

SLIM & FIT

WHOLESOME FRITTATA   16

Eggs whites, zucchini, mushrooms, spinach,  
onions, asparagus, feta cheese and baby arugula

YOGURT PARFAIT   10

Yogurt, fresh berries, house-made granola,  
honey drizzle

OATMEAL    10

Brown sugar, dried cranberries, fresh banana

LOX BAGEL 17 

Plain bagel, dill cream cheese, red onions,  
capers, sliced egg, sliced cucumber, dill leaves

CHIA PUDDING WITH FRUIT    10

Overnight chia with almond milk, pure maple syrup, 
pure vanilla, cinnamon, toasted almonds, and  
seasonal berries

BREAKFAST MENU



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Parties of 6 or more are subject to a 20% service charge.
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  VEGETARIAN  GLUTEN-FREE   VEGAN DRAKE SIGNATURE DISH

GRIDDLE

BUTTERMILK PANCAKES    14 

Stacked three high served with whipped cream,  
maple syrup & powdered sugar  
Choice of:  blueberries, chocolate chips, bananas 

GRILLED CHEESE BLINTZ   14 

Four-cheese blintz,  powdered sugar, whipped cream 
Choice of:  Grand Marnier flamed bananas or  
berries compote 

CRUNCHY GRANOLA FRENCH TOAST    15

Two slices of French toast crusted with cinnamon  
honey granola and topped with whipped cream,  
fresh berries compote, maple syrup, powdered sugar

BELGIAN WAFFLE   15 

One giant Belgian waffle topped with  
whipped cream, maple syrup & powdered sugar 

HOUSE SPECIALTIES

SKILLET CHORIZO*  18

Fresh chorizo, bell peppers, onion, fresh cheese  
with red potatoes and pico de gallo. Served with  
two farm fresh eggs made your way

ENGLISH MUFFIN SANDWICH*  13

Two farm fresh scrambled eggs, American cheese  
on an English muffin with red potatoes O’Brien  
Choice of:  ham, bacon, sausage 

SHORT RIB TOSTADA BREAKFAST  16

Two crispy corn tortillas, braised short rib, refried  
black beans, avocado, green tomatillo sauce,  
supreme cheese served with two farm fresh eggs  
made your way

BREAKFAST MENU

SIDES

ONE EGG* 4

POTATOES O’BRIEN 5

CHICKEN APPLE SAUSAGE* 4

MAPLE PORK SAUSAGE* 4

BERRIES & CREAM 9 

FRESH FRUIT 7 

SHORT STACK OF PANCAKES 5

GLUTEN-FREE BREAD  3


