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CAPITAL BREAKFAST BOARD 32

Scrambled eggs, bacon, sausage links, brea’rgcast potatoes, mini
pancakes, Greek yogurt, fmit and berries, croissants, jams and

preserves
THE TRADTTIONAL HEAR 6 .......................... EGGS B E NED]CT .............................
Two Eggs any sty[e, Vice. grits or cast-.iron potatoes, bacon or ] Two poached cage ﬁree eggs atop an Eng[ish muﬁin
sausage, choice Of toast with preserves : and served with your choice of combinations
LOX BAGEL 16 below, topped with hollandaise sauce
Smoked salmon, dill cream cheese, pick[ed red onion, : .
amgu[a and cucumber ribbons Classic 15
: Smoked ham and roasted tomato
CAPITAL PARFAIT 14 Florentine 15
Nuts and dried ﬁfuit, gvano(a, mixed berries, local honey Turkey bacon, ﬁ'esh ’oaby spinach, avocado,
and berry compote and roasted tomato
CONTINENTAL 14 - Smoked Salmon 16 '
Small a@cait ﬁ'esh fmit croissant or toast with preserves Wild Alaska smoked sockeye salmon, red onions,
P ’ ’ P and roasted tomato
................................................................................ RAZORBACK OMELET 15
THE CAPITAL SKILLET Cage—ﬁree eggs, local country ham, sharp cheddar, and
Start with two cage-free eggs any style warm tomato jam. Served with cast-iron potatoes.
. ?totp of fresh seafzne(’i Potat;e[s. | PECAN PANCAKES 17
elec ﬁ omone Of ¢ chotces betow: : Buttermilk pancakes, candies pecans, sorghum butter,
Country Skillet 15 macerated berries, whipped cream, and maple syrup.
Bacon, avocado, roasted onions, and tomatoes Served with bacon or house made sausage.
with white cheddar cheese :
Served with toast and preserves BREAKFAST TACOS 15
Chorizo and cage ﬁfee eggs, salsa Verde,
Market Fresh Skillet 16 potato, onion, and cilantro
Roasted mushrooms, marinated tomatoes, red peppers,
’oaby sp inach, melted mozzarella and goat cheese FRENCH TOAST 16
Served with toast and preserves WITH WHITE CHOCOLATE GANACHE
------------------------------------------------------------------------------- Berr.‘y Compote’ toasted a[monds’
white chocolate cream cheese ganache
LITTLE ONES BEVERAGES
m 8 Cage-free egg 3 Lavender Lemonade 6
One cage—ﬁree scrambled egg, toast and_ju[ce
House made sausage 6 Freshly squeezed in-house 5
~11 10 orange juice or grapefruit juice
One cage—ﬁree scrambled egg, toast, Bacon 6
sausage or bacon and juice Tomato ~ cranberry ~ apple ~ grape juice 4
Cast-iron potatoes 5
MINIDONUTS 12 Milk ~ Cold or Hot Chocolate Milk 4
Freshly made warm soft mini donuts Steel cut oatmeal 5
~Served on the side~ Locally roasted Leivas Coffee
chocolate, vanilla and berry donut glaze Fresh seasonal sliced fruit and berries 6 Capital Hotel, Southern Comfort Blend
cinnamon sugar, chocolate and candy sprinkles
Toast: sovufdough, white, wheat, 4 Cap ital Espresso Bar Menu Available
FRENCHTOAST 8 rye, Eng[ish muﬁln
Served with maple syrup and butter Harney & Son Teas 4
Rice grits 6
KIDS BREAKFAST TACOS 8 & Mountain Valley bottled water 7
Scrambled eggs and cheddar cheese still or sparkling
PROSECCO MIMOSAS BAR MORNING COCKTAILS

By the glass 12 ~ Bottomless glass 32
Capita[ B[oody Mary 12
orange juice ~ peach nectar ~ watermelon Juice Mornine Mule 12
, , , Orange mimosas and Moscow Mule combined
Vaspberry purée ~ Ioluebewy purée ~ mango purée
Arkansas Dawn
Aromatic and tropical take on a Tequila Sunrise
hibiscus, orgeat, spiced rum, and orange Juice

strawberry purée ~ kiwi purée ~ lavender syrup

)

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OR FOODBORNE ILLNESSES 8-21-2021



