
BEVERAGES

freshly squeezed orange juice 
5/7

grapefruit, apple, v-8, cranberry, or 
pineapple juice 

4/6

pomegranate or blueberry juice
5/7

battenkill valley creamery 

whole or skim milk 
4

soy milk 
4

freshly brewed coffee 
3.75

espresso 
4.50

cappuccino 
5

assorted selection of teas 
3.75

hot chocolate 
4.50

SIDES 

toasted english muffin 
3.50

crossaint, danish, or muffin 
4.50

mixed berries 
5

toasted bagel with cream cheese
5

bacon, sausage, or ham 
5

chicken sausage 
5

turkey bacon 
5

stonyfield yogurt 
5

breakfast potatoes
5



Charles Kehrli, executive chef

Kevin O’Brien, director of food & beverage

The Yale Club’s menus feature many local and organic ingreidents that provide members and guests  
with healthy dining options.

The Club is committed to our members’ well-being and supporting local farms such as  
Battenkill Farms in Salem, NY and other local food purveyors.

Eighteen percent (18%) gratuity wil be added to the bill. 17.5% will be distributed to the wait staff, 

dining room attendants, and bartenders; 0.5% will be distributed to supervisory personnel.

*Not all ingredients are listed. Please tell your server about any food allergies you may have.

SIGNATURE YALE CLUB 
BREAKFAST SELECTIONS

continental breakfast 
fresh fruit, choice of danish, muffin, 
or croissant, butter & jam, orange  

juice & choice of coffee or tea

13

yale club breakfast 
two eggs any style, breakfast potatoes, toast, fresh fruit

choice of ham, bacon, or sausage,orange juice & choice of coffee or tea

18.50

smoked salmon & bagel
vermont cream cheese, lettuce, tomato,  

red onion, fresh fruit
orange juice & choice of coffee or tea

19.50

EGGS & OMELETTES

two eggs any style
served with grilled tomato or  

breakfast potatoes,
choice of white, wheat, or rye toast

8
add bacon, sausage, or ham 

3

cheese omelette
choice of cheddar, swiss, or american cheese, 

served with grilled tomato or  
breakfast potatoes,

choice of white, wheat, or rye toast

13
add bacon, sausage, or ham 

3

egg white omelette
spinach, tomatoes, roasted peppers, mushrooms, 

scallions & grilled tomatoes
choice of white, wheat, or rye toast

13

eggs benedict
poached eggs, canadian bacon, grilled tomato, 

english muffin, hollandaise

13

smoked salmon scramble
smoked salmon scrambled eggs served with

whole weat bagel & cream cheese

13

  



HEALTHY START

fresh berries
strawberries, raspberries, blackberries, 

blueberries

9

mccann’s steel-cut irish oats
brown sugar, raisins, honey

6

assorted cereals
choice of cheerios, corn flakes, raisin bran, 

rice crispies, special k, or wheaties

5.50
add fruit 

3

swiss muesli
coat flakes, shredded whole wheat, raisins, apple, 

grapes, berries, hazelnuts, honey
9

fresh fruit
cantaloupe, honeydew, pineapple, berries

8

stonyfield yogurt & granola
almond granola, fruit, honey

9

whole grain cereal
choice of bran flakes, shredded wheat, 

or kashi 7 grain puffs

5.50
add fruit 

3

half grapefruit  5.50
stewed prunes  5.50

figs  5.50 

FROM THE GRIDDLE

multi-grain 
buttermilk flapjacks

vermont maple syrup

9

cracked wheat waffles
vermont maple syrup

9

whole wheat french toast
whole wheat bread, strawberry yogurt

9

corned beef hash
10

add poached eggs 
3

kipped herring 
11

add scrambled eggs 
4
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