
C al l  E xt .  371

BRE AKFA ST
Room S e r v ic e

7am-10: 30am

BAR  HARBOR  INN

Our culinary artists are pleased to prepare items in accordance to your dietary preference.

C O L D
Assorted Cold Cereals   $8

Choice of Milk

Freshly Baked Breakfast Pastry Basket   $12
Butter, Assorted Jams and Jellies

Banana Split Yogurt Parfait   $12
Vanilla Bean Yogurt, Fresh Berries, Granola, Toasted Coconut

Steel Cut Oatmeal   $8
Brown Sugar, Dried Fruits, Granola

Smoked Atlantic Salmon   $21
Red Onions, Eggs, Local Tomatoes, Capers, Micro Chives, Cream Cheese,  Choice of Bagel

H O T
Traditional Benedict   $18

Pork Belly, Citrus Hollandaise

Bar Harbor Benedict   $20
Wilted Spinach, Butter Poached Lobster, Brown Butter Hollandaise

3 Egg Omelet   $15
Choices include: Tomatoes, Spinach, Onions, Peppers, Mushrooms, Bacon, Sausage, Ham, 
Cheddar, Swiss or Pepper Jack Cheese

Short Rib Hash   $20
Fried Eggs, Roasted Peppers, Caramelized Onion, Brown Butter Hollandaise

Avocado Toast   $13
Multigrain Toast, House Pickled Onions, Local Tomatoes, Arugula,  
Shaved Pecorino, Fried Egg

Eggs Your Way    $15
Two Eggs, Choice of Bacon or Sausage, Breakfast Potatoes

F R O M  T H E  G R I D D L E
All served with Local Maple Syrup

Waffles
Traditional   $12
Brûlée Banana, Maple Walnut Butter   $16
Pancakes
Plain   $12

Add Banana   $3        Add Wild Maine Blueberries   $4
Croissant French Toast   $14

Orange Vanilla Almond Crumble

A L A  C A R T E  S I D E S
Toast   $5
Bagel   $6
Croissant   $5
Danish   $5
Muffin   $5

Market Fruit   $10
Smoked Bacon   $7
Roasted Yukon Gold Potatoes   $7
Sausage   $7
Fruit Greek Yogurt   $6


