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ALL EGGS INCLUDE CHOICE OF TOAST ANID BREAKFAST POTATOES
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— APPETIZERS — i EGGS o
PARFAIT 10.00 EGGS YOUR WAY 15.00

banana, blueberries, yogurt, granola, honey 2 eggs any style
CRAB OMELETTE 29.00
FLATBREAD 16.00 crab meat, marinated tomatoes, brie cheese
prosciutto, arugula salad, shaved parmesan,
e rgatlic VEGETABLE OMELETTE 22.00
APPLE WALNUT SALAD 15.00 e
mixed greens, feta, candied walnuts, apple
slices, blackberry vinaigrette STEAK AND EGGS 34.00
(1) 4 oz Filet, 2 eggs any style, chimichurri
DEVILED EGGS 9.00

EGGS BENEDICT 25.00
english muffin, 2 poached eggs, canadian
bacon, hollandaise

dijon mayo, flaky salt, paprika, crumbled
bacon, chives

QUICHE FLORETINE 16.00
personal sized quiche with spinach & feta
— RIKASA STICKY BUNS 12.00 2> e S, e
cinnamon and butter rolled up & baked. topped with warm walnut caramel sauce
—<  BLUEBERRY SCONES 2/$5.00 —<———
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sl KIDS S — PANCAKES & MORE —

TWO EGGS ANY STYLE 7.00 BUTTERMILK PANCAKES (3) 16.00

chocolate chip, blueberry, banana

TWO PANCAKES 10.00 plain - butter, syrup - 14.00

chocolate chip, blueberry, banana, plain

TWO FRENCH TOAST R0 CHICKEN AND WAFFLES 27.00
ONE WAFFLE 12.00 spicy buttermilk fried chicken cutlet, topped with

honey cinnamon butter and maple syrup

EonS eI o butier plain waffle - honey cinnamon butter, syrup 12.00

e g > FRENCH TOAST BANANAS
B SIDES £ FOSTER 22.00
c >c > flambe bananas with rum and brown sugar,
BACON OR CANADIAN BACON 6.00 whipped cream
plain french toast- butter and syrup - 14.00
BREAKFAST SAUSAGE 4.00
FRUIT €UP / 7.00 BISCUTS & SAUSAGE GRAVY 23.00
BRE AK’F A_S'f' POTATOES 5.00 2 warm biscuits in a homestyle sausage
white gravy

make them "calabrese" potatoes
onions, peppers

TOAST
white, rye
bagel, english muffin 4.00
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