
 

          
 

Cereals, Fruits & Starters 
Fresh Seasonal Fruit Plate         5  
An Assortment of Cold Cereals               5  
   With bananas or berries                       5.5  
Oatmeal with Cinnamon Sugar & Raisins              5.25   
Grits            5.25   
Ruby Marsh Grapefruit Half                                                                      6 
Parfait Seasonal Fruit Plate with Granola & Yogurt                                      8                      
Juices Orange, Grapefruit, Cranberry, Tomato, V-8 & Apple Juice     4 
Fresh Smoothie du Jour         4 

 
Fresh from the Bakery 

Danish Pastries                  5.75   
Buttermilk Biscuits with Sausage Gravy               5.25   
Toast:  Whole Wheat, White or English Muffin       3.5  
Toasted Bagel with Cream Cheese                5.75   
* All bakery items served with butter and preserves 

 
                   The “La Côte” Buffet             16 

Traditional breakfast items: bacon, sausage, potatoes, scrambled eggs,  
seasonal fruits, breakfast pastries, juices & coffee 

Please order fried eggs or omelets from your server, egg white omelets are available 
 

Breakfast Specialties 

Continental Breakfast         11 
Assortment of danish, croissants or muffins, coffee or tea                                                              
 

The Arts Breakfast           15 
Two eggs any style served with Creole style breakfast potatoes,  
hickory smoked bacon or sausage links, toast or breakfast pastries, coffee & choice of juice                                              
 

House Smoked Salmon Platter         13 
Accompanied with traditional garnishes & a toasted bagel                                

 

Waffle or Buttermilk Pancakes          11 
With hickory smoked bacon & Vermont maple syrup                                         
 

The Breaux Bridge Omelet          15 
Three egg omelet with crawfish, andouille and spinach served with breakfast potatoes & toast                                                                    

      

Omelet             12 
Choice of toppings: ham, bacon, onions, tomatoes, cheddar cheese, mushrooms, served with potatoes & toast          
 

Two eggs any style                                        10 
 

Traditional Eggs Benedict                                    14 
 

Steak and Eggs  fried eggs, andouille potato hash       19 

 
   Renaissance Arts Signature Dishes 
Andouille Benedict          16 
Local andouille sausage, butter milk biscuit, poached eggs 
 

Vanilla Sour Dough French Toast         10   
With praline sauce, fresh berries & Vermont maple syrup                                                      
 

Egg White Omelet          15 
Cooked in olive oil, with spinach, tomatoes, marinated artichokes            
 

Corn beef Hash   
Roasted Potatoes, poached eggs and herb cream sauce      15 
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