
 

 

WEEKEND BREAKFAST 
 

Our breakfast entrées are served with a starter of mixed 

greens and orange slices – if you would like your entrée 

without, we will deduct $1.50 from the price 

 

Items labeled gluten free (GF), dairy free (DF) or vegan (V) 

are made in the same kitchen as our other food – please 

take precautions if you have severe allergies 

 

*ask your server about menu items that are cooked to 

order – consuming undercooked meats or eggs may 

increase your risk of foodborne illness 

 

CAKES, etc... 
 

Buttermilk Pancakes $7.00 
three ‘secretly spiced’ cakes served with 

strawberries, whipped cream and syrup 
 

Mixed Berry Baked French Toast 

$7.50 
layers of cinnamon swirl bread, cream 

cheese and fresh berries similar to bread 

pudding and served with syrup and 

whipped cream 
 

Crêpes $7.00 
served with Nutella, sliced banana and 

whipped cream 
 

SIDES  
 

Toast $1.50 
white, wheat, rye, marble rye, 

pumpernickel, or wild rice 
 

grape, strawberry or raspberry jelly 25₵ 

peanut butter 50₵ 

 

Cheesy Potatoes $3.00 
creamy blend of shredded potatoes and 

cheese with a corn flake topping 
 

Yogurt Parfait $4.00 
vanilla yogurt, almond granola and 

strawberries and banana 
 

Three pieces of bacon $2.00 

An egg $1.00 

Fresh Fruit $3.25 

EGGS  
 

*Eggs, bacon and toast $7.00 
Two eggs (fried your way or scrambled), 

three slices of bacon, and two pieces of 

buttered toast (white, wheat, rye, marble 

rye, pumpernickel, or wild rice) 
 

grape, strawberry or raspberry jelly 25₵ 

peanut butter 50₵ 

 

Quiche Lorrain $7.00 
Egg bake with caramelized onion, bacon 

and Swiss cheese in a flaky pastry crust 
 

House Quiche $7.00 
Egg bake with diced tomatoes, 

mushroom, spinach, basil and provolone 

cheese in a flaky pastry crust 
 

Sundried Tomato and Asparagus 

Frittata (GF) $7.00 
Egg bake with cottage cheese, provolone 

cheese, shredded potato, sundried 

tomatoes, asparagus and basil 
 

*Italian Egg Sandwich $8.00 
Layers of herbed cream cheese, 

prosciutto, mixed greens, tomato and 

fried egg – drizzled with house dressing – 

served on our toasted hoagie 
 

substitute avocado for prosciutto as a vegetarian option 

both prosciutto and avocado $8.50 

 

*Ham and Cheese Omelet (GF) 

$7.50 
diced ham and a blend of cheeses 
 

*Veggie Omelet (GF) $7.50 
diced onion, peppers, mushroom and 

tomatoes sautéed with herbed cream 

cheese and layer with a blend of cheeses 
 

*Western Omelet (GF) $8.00 
diced onion, peppers and tomatoes, 

crumbled Italian sausage, and pepper jack 

cheese served with a dollop of sour 

cream and salsa on top 


