
 
 

 

Tw o  Fa rm- Fresh  Eg gs  o r  E gg  Whi t e s ,  Co ok ed  An y -St y le    1 7  
Breakfast potatoes and your choice of bacon, turkey bacon, ham, sausage links or patties 
Substitute breakfast potatoes for low fat yogurt, Greek yogurt, mixed fruit and berries, or sliced tomatoes 3 

 

Three Egg Omelet 1 9  
Your choice of spinach, peppers, onions, tomatoes, bacon, ham, sausage, chorizo,  

seasonal wild mushrooms, cheddar, swiss, mozzarella, jalapeño jack, or goat cheese 

served with breakfast potatoes and your choice of toast 
 

S ou thw es tern  B rea kf as t  Bu rr i to  1 7  
Scrambled eggs or Egg Beaters, avocado, chorizo sausage, tomatoes, jalapeño jack cheese, and onions 

wrapped in flour tortilla, served with breakfast potatoes 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

E gg  Wh i t e  Veg e tab l e  O mel e t    1 9  
Mushrooms, spinach, tomatoes, accompanied by a side of strawberries on low fat plain yogurt 
 

Ma lt ed  T exa s  Waf f l e  1 6  
Blueberries and strawberries, powdered sugar, warm maple syrup 
 

B anan a  Nu t  Pan cak es  1 5  
Cinnamon honey butter, toasted pecans 
 

Peca n  W ood -S moked  Sa l mo n  1 8  

Toasted bagel, cream cheese, eggs, capers, tomatoes, diced red onions 
 

A mer i can  B reakf as t    2 3  
Orange or grapefruit juice, 

Two eggs served any style with breakfast potatoes, 

your choice of bacon, turkey bacon, ham, sausage links or patties 

Coffee, decaffeinated coffee or tea 
Substitute breakfast potatoes for low fat yogurt, Greek yogurt, mixed fruit and berries, or sliced tomatoes 3 

 

Th e  H ea l t hy  S ta r t  2 2  
Orange or grapefruit juice, 

Seasonal sliced fruit and berries, whole wheat toast,  

Your choice of steel-cut Irish oatmeal with skim milk, Southern milled grits with melting cheddar cheese, 

or whole grain cereal with milk 

Coffee, decaffeinated coffee or tea 
 

Po w er  B reakf as t  2 6  
Green superfood juice, 

Egg white omelet with mushrooms, spinach and tomatoes, 

Bran muffin with raisins 

  

Remington Specialties  
 

C rab ,  Sp ina ch  a nd  S cra mbl ed  Eg g  En ch i lad as  2 5  
Jumbo lump crab, sautéed spinach, jack cheese rolled in soft corn tortillas, 

served with cumin black beans, salsa verde, diced tomatoes, sliced avocado, queso blanco sauce 
 

T exa s  Hu evo s  Ra nch ero s  w i th  Gri l l ed  Sk i r t  S t eak    2 2  
Two eggs over-easy, refried pinto beans in a crisp tortilla cup, duo of guajillo and tomatillo salsas 
 

S an  Fe l ip e  B reakf a s t  Pan in i  w i t h  Ci l an t ro - Gri l l ed  Ch ick en  1 9  
Scrambled eggs or egg whites, ham, gouda cheese, poblano and red peppers, chipotle crema,  

wrapped in a grilled garlic flatbread, side of strawberries  
 

Si gn atu re  Eg gs  B en ed i c t  2 2  
Your choice of Canadian bacon, grilled skirt steak, or pecan wood-smoked salmon, 

draped with classic hollandaise sauce, sautéed asparagus 
 



 

 

 

From the Farm and Mill  
 

T rop i ca l  Fru i t  P l a t e    1 6  
Sliced fruit and seasonal berries 

Your choice of Creamy Vanilla, Greek, or Low Fat Plain Yogurt 

 

Th e  R emi ng ton ’ s  B ak ery  Ba sk e t  1 4  

A flaky croissant, Danish pastry, and muffin, with your choice of toast 
 

Bl u eb erry  Bow l  w i t h  V an i l la  Y ogu r t ,  Hou s e - mad e  Grano la  1 2  
Creamy vanilla yogurt with our signature toasted granola, blueberries and mint 
 

Fres h  Fru i t  and  Yo gu r t  S mo o th i e    9  
Your choice of strawberry, banana, papaya, Hawaiian pineapple or mango 
 

Fres h  T ex as  Grape f ru i t  S eg ment s    9  
 

T rad i t i ona l  B irch er  Mu es l i  1 1  
Chilled, creamy Swiss oatmeal with granny smith apples, honey and raisins 
 

W a rm S t ee l - cu t  I r i sh  Oa t meal  9  
Brown sugar, raisins and warm skim milk 
 

S ou th ern  Mi l l ed  Gr i t s    8  
Melting cheddar cheese 
 

Th e  R emi ng ton ’ s  S i gn atu re  H ous e -ma d e  Grano l a  8  
 

S el ec t i on  o f  D ry  Cerea l  7  
With your choice of skim, 2%, whole milk, almond milk or vanilla soy milk 

 

 

Accompaniments  
 

Applewood-smoked bacon, turkey bacon, ham, sausage links or patties   7 
 

One egg, any style   5 
 

Roasted breakfast potatoes   5 
 

Seasonal fruits and berries   8 
 

Creamy Yogurt   6 
Your choice of Creamy Vanilla, Greek, or Low Fat Plain Yogurt 

 

 

Beverages 
 
Freshly brewed coffee, decaffeinated coffee, single espresso 5 
 

Double espresso, cappuccino, café latte, hot chocolate, or assorted tea selection 6 
 

Caphin artisan iced coffee, black or sweetened with condensed milk 6 
 

Whole milk, 2%, or skim milk 5 
 

Vanilla soy milk, or almond milk 6 
 

Orange, grapefruit, cranberry, apple, pineapple, prune, V8, or tomato juice 6 
 

Carrot juice or green superfood juice 8 

 

 

 
JOHN SIGNORELLI, EXECUTIVE CHEF 

 
 = gluten free 

While we endeavor to carefully prepare gluten free menu choices, please be aware that they may be prepared in an environment where gluten is present. 

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


