
The Juice Bar     $5.50 
Custom combination of any of the following selections  
shaken tableside: 
Fresh Orange, Fresh Grapefruit, Papaya, Cranberry, POM,  
Tomato, Apple, Mango 
 
Juices 
Fresh Orange or Grapefruit   $3.25 
Pineapple, Tomato, Apple or V-8   $2.75 
Mango or Guava     $3.50 
 
Hot off the “Press”    $7.00 
16 oz. pot of Kulapa Kona or Dakota Dark Roast 
 
Regular or Decaf Coffee     $2.50 
Cappuccino      $3.50 
Espresso           $3.00 
 
 
Harney Teas     $2.50 
Orange Pekoe, Darjeeling, Black Currant, English Breakfast, 
Irish Breakfast, Citron Green, Peppermint, Chamomile 

 
Fiji Water   sm. $2.75        lg. $5.75 
San Pelligrino   sm. $2.75        lg. $8.00 
Red Bull Energy Drink    $4.50 
Soft Drinks & Iced Tea    $2.50 
Milk      $2.50 
 
 
 
Bread Basket 
Bagel and Cream Cheese    $3.25 
Toast or English Muffin    $2.50 
Breakfast Pastries    $3.75 
Macadamia Muffins    $3.75 
 

 

 
 
 
 

Frozen Hot Chocolate    $3.00 
Loews’ Chefs have teamed up to create this special recipe. 
 
Yogurt Panna Cotta, honey granola   $3.00 
 
Honey Oatmeal Brûlée    $3.00 
 
Farm Fresh Eggs 
all egg dishes served with Yukon Gold Potato Hash, Maui 
Onion & Sweet Peppers 
 
Two Eggs     $9.25 
with choice of breakfast meat    
 
Islands All Meat Open Faced Omelette  $9.75 
with Portuguese Sausage, Bacon, Ham & Cheddar Cheese 
 
Custom Omelette  (egg whites available)             $10.25 
choose 3:  tomatoes, spinach, onion, bacon, sausage, 
ham, cheddar cheese, American cheese, chorizo, 
mozzarella, mushrooms, peppers, tofu 
 
Egg White and Smoked Turkey Wrap  $9.50 
egg whites, smoked turkey, baby spinach, Shiitake 
mushroom & Roma tomato 
 
Grilled Steak and Eggs                $14.95 
New York Strip and 3-Eggs any style, Hollandaise 
 
Classic Eggs Benedict                $11.95 
with Proscuitto on Brioche, Hollandaise 
 
Islands Eggs Benedict                $10.75 
with Baby Spinach, Roma Tomatoes, Parmesan Cheese, 
Hollandaise 
 
Griddle 
Buttermilk Pancakes    $8.75 
with cinnamon butter and maple syrup 
 
Belgian Waffle     $8.75 
mixed berries, sweet butter and maple syrup 
 
 
 
 

Islands Continental    $8.50 
fresh orange, mango or grapefruit juice, breakfast 
pastries with butter and preserves, coffee, tea or milk 
 
Dried Tropical Fruit Granola Parfait   $6.75 
with Passion Fruit Yogurt & Toasted Coconut 
 
Pacific Fruit Platter    $8.50 
Tropical Fruit, Berries, Yogurt and Banana Nut Bread 
 
Hawaiian Pancakes    $8.75 
with Toasted Coconut, Golden Pineapple and Roasted 
Macadamia Nuts 
 
Tahitian French Toast a L’Orange   $8.75 
with Caramelized Bananas, Sweet Cinnamon Butter 
 
Japanese Breakfast               $19.50 
Grilled Salmon, Steamed Rice, Miso Soup, 
Pickled Cucumber 
 
 
 
Smoked Salmon                $10.50 
with toasted bagel and traditional accompaniments  
 
Grapefruit Half     $3.25 
Sliced Mango & Papaya    $4.50 
Mixed Berries     $4.50 
 
Dry Cereals     $3.50 
 with sliced banana   $4.25 
 with mixed berries   $5.00 
Oatmeal      $4.25 
 
Sides 
Two Eggs Any Style    $4.50 
Yukon Gold Potato Hash    $3.00 
Hash Browns or Croquettes   $3.00 
Cottage Cheese or Fruit Yogurt   $2.25 
Bacon, Country Sausage, Turkey Sausage or Ham $3.50 
 
prices exclusive of FL State Sales Tax and Gratuity 9/06 

Islands Breakfast Buffet 
Adults $14.95 

Children 12 & Under $7.25 


