PORTSMITH

BUFFET OPTION

PLEASE ASK ABOUT OUR BUFFET | $25

Enjoy a Selection of Cereals, Hot Oatmeal, Chef Selection of Meats and Cheeses, Yogurt,
Housemade Granola, Freshly Baked Pastries, Assorted Breads and Spreads, Seasonal

Fruit, and Dark Matter Coffee

BREAKFAST SIDES

PORTSMITH TRADITIONAL | $14% SMOOTHIE | $7
Two Eggs, Breakfast Potatoes, Charred Tomatoes and Chutney Purple Berry, Banana & Peanut Butter, Green Apple & Avocado
Choice of Bacon, Chicken Sausage, or Fried Fish 2 EGGS (anystyle) | $4%*
Choice of English Muffin, Sourdough, or White Toast HOUSEMADE CHICKEN SAUSAGE | $6
BACON | $6
CALIFORNIAN | $10%* GREEK YOGURT (FreshBerries and Granola) |  $8
Avocado on an Everything English Muffin with Crispy Shallots, TOAST (Whipped Butter) | $4
and Radish Sprouts. Add Fried Egg +2, Add King Crab +12 Sourdough, White, Multigrain, English Muffin
FRESH FRUIT BOWL | $5

CLASSIC OMELETTE | $14%*

Choice of Sliced Ham or Chopped Bacon, Mushrooms, and COFFEE + TEA + J UICE

White Cheddar. Served with Breakfast Potatoes
DARK MATTER COFFEE

The Leviathan Blend Coffee | 4.50
HERB-CURED LOX | $17%*

Japanese Style lced Coffee | 5

Loc Duart Salmon, Cippolini Onions, Capers, Cream Cheese,
Unicorn Blood Espresso Roast | 5

and choice of Bagel.

RISHI TEAS
Chamomile Medley | 5

Jade Cloud | 5

Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness.

Hibiscus Berry | 5

JUICE BAR
Orange | 6

Grapefruit | 6




