
♥ Denotes heart healthy cuisine. 
 

Kissing Camels Grille Breakfast Menu 
 

House Made Spa Granola ♥ 
Spa granola with dried apricots and cranberries cereal,  

with whole, 2%, non-fat, or soy milk 
$6   

 
Oatmeal or Cream of Wheat ♥ 

Brown sugar, maple syrup or honey and raisins 
$5   

 
Breakfast Croissant 

Bacon or ham, cheddar cheese, scrambled eggs 
$7   

 
The Golf Club Grille Breakfast 

Three eggs any style, bacon or sausage, 
  served with your choice of hash browns, grits, or fresh fruit  

and choice of toasted whole wheat, rye, white, English muffin or bagel  
$9   

 
Texas Style French Toast 

Powdered sugar, marinated berries, sweet cream butter, maple syrup 
$7   

 
Buttermilk Waffles 

Sweet cream butter, whipped cream, maple syrup 
$7   

With marinated strawberries 
Add $2   

 
Huevos Rancheros 

Three eggs any style, flour tortilla, refried beans, cheddar-jack cheese, pico de gallo, 
 sour cream, and guacamole 

$8   
 

Chef’s Omelet 
Three farm fresh eggs with your choice of ham, spinach, mushrooms, peppers, 

onions, black olives, tomatoes, cheddar or Swiss cheeses, 
served with your choice of hash browns, grits, or fresh fruit and 

your choice of toasted whole wheat, white, marble rye, English muffin or bagel 
$10  

 
 


