
JUICES, YOGURT & FRUITS

Milk 2

Orange Juice 2

Berry Yogurt Parfait & Granola 4

Yogurt with Honey 3

Fruit Salad 3.75

COFFEES & TEAS

Brewed Coffee 2.25

French Press Pot 5

Cappuccino 3.25

Latte 3.25 

Espresso 2

Americano 2

Hot Tea 2.25

Chai Tea Latte 3.5

PASTRIES

Assorted Muffins  .99

Cinnamon Bun 2.25

Croissant 2.25

Chocolate Croissant 2.5

Assorted Scones  1.25

Assorted Bagels  1.5

 Add Butter  .25

 Add Cream Cheese  .50

 Add Smoked Salmon 5

SWEET TREATS

Chocolate Chip Cookie  .99

Sugar Cookie  .99

Peanut Butter Cookie  .99

Chocolate Brownie  1.99

Duke’s Donut  .99

 

MARIGOLD MORNING FAVORITES

Quiche du Jour 3.25

Quiche Lorraine 3.75

Breakfast Sandwich du Jour 6.5

BEVERAGES

SOUPS & SALADS

Daily Soup Selection 4

Mediterranean Chopped Salad  6.5

Romaine & Kale Caesar Salad 6.5 

Baby Spinach Salad 6.5

 

SANDWICHES

Skyline Club 8.5

Roast Beef & Swiss Sandwich 8.5

Ham & Havarti Sandwich 7

Pimento & Pork Belly Grilled Cheese 6.5 

Chicken Salad Sandwich 7.5 

Shrimp Salad Sandwich 8.5 

TO SHARE

Charcuterie & Cheese 12.5

Country Pâté, Cornichon, Olives & Toasted Baguette 8.5

Poached Shrimp 9.5

Deviled Eggs 6

Coke 2

Diet Coke 2 

Sprite 2

IBC Root Beer 2

Fanta Orange 2

Iced Tea 2

Housemade Lemonade 2.5

Fever Tree Club Soda 500 ml 3.75

Fever Tree Ginger Ale  500 ml 3.75

San Pellegrino Blood Orange Soda 2.5

San Pellegrino Limonata Soda 2.5

Open 7am-8pm
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BEER

Sam Adams 76 (can) 3.5

Starr Hill The Love 3.75 

Lagunitas Little Sumpin’ 3.75 

Stella Artois 4.5

Michelob Ultra 3.5

Miller Lite 3.5

Budweiser 3.5

Bud Light 3.5

CIDER

Bold Rock Premium Dry (12 oz can) 4

Bold Rock Rosé 5

SPARKLING WINE          

 Glass / Bottle

Mont Marcal Cava Brut Reserva ‘14 Spain 10 / 40
light straw color, light tropical bouquet, light bodied with grapefruit, 
lemon, tangerine finish 

ROSÉ WINES

Mulderbosch Cabernet Sauvignon Rosé ‘16 
South Africa 8/32
full bodied rosé, strawberries, cherries and hints of mineral on  
the palate

Château d’Esclans Whispering Angel  
Grenache Blend Rosé ‘17 France 12/48
aromas of light strawberry, cherry, and a hint of lemon, a dry and 
crisp mouth feel, long finish

WHITE WINE                          

Ceretto Blange Arneis ‘16 Italy 13 / 52
medium straw in color, this wine offers aromas of pears, apple blossoms, beeswax, and almonds, palate is 
soft with round, nutty flavors overlaying subtle minerality

Wither Hills Sauvignon Blanc ‘17 New Zealand 9 / 36 
ripe citrus notes, hints of tropical guava on the nose, entwined with freshly cut grass and tart pineapple on 
the mouthwatering dry, crisp palate

Fritz Zimmer Riesling ‘15 Germany 9 / 36  
fruity, with bright, crisp flavors of green apple, pear and peach

Alois Lageder Pinot Grigio ‘16 Italy 8 / 32
straw yellow color with green shimmer, aromas of white flower and ripe orchard fruit, creamy palate doles 
out crisp apple, bartlett pear and a hint of lemon zest

Chasing Lions Chardonnay ‘16 California 11/44
flavors of melon, citrus fruit, apples and a slight bit of toasted pineapple

RED WINE

Les Volets Pinot Noir ‘16 France 8/32
light red color, ripe cherry, very gentle tannins, silky finish

Pecchenino San Luigi Dogliani Dolcetto ‘16 Italy 12/48
violet highlights, fruit-forward with notes of currants and prunes, well-balanced

Familia Montaña Tempranillo ‘15 Spain 9/36
flora and mineral nose, ripe raspberry and blueberry with hints of balsamic plum on the finish

Benegas Estate Malbec ‘14 Argentina 13/52
ripe plums and strawberries, violets and floral notes appear, long lingering finish 

Foxglove Cabernet Sauvignon ‘16 California 12/48 
dark, lush red and black fruits intermingled with earth and spice, ripe tannins and great acidity
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