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favorites

all american breakfast two farm fresh eggs prepared any style served with breakfast potatoes,

choice of bacon or sausage, and choice of toast 10
bobcat breakfast skillet style breakfast with diced tomatoes, onions, bacon, sausage, ham, pepper
jack, cheddar, three scrambled eggs over breakfast potatoes and sausage gravy 10
giant sausage pancake served with a side of fresh fruit 8
texas crunch three slices of texas toast battered, then dipped in frosted flakes 9
egg benedict ala peluso an everything bagel with prosciutio, tomato, swiss, and mustard sauce 10
sweet tooth canola créme sandwiched between two golden pancakes 9
pumpkin bread french toast with butter and brown sugar 9
inahurry?
cutlers crunch a generous portion of creamy fruit filled yogurt topped with honey cinnamon
granola, accented with seasonal bread and fruit medley 8
two eggs any style with toast and preserves 4
grains rice krispies o frosted flakes e frosted mini wheats ecorn flakes e all bran e raisin bran 3.5
oatmeal 3.5
griddle me this
broken yolk with your choice of ham or bacon and american or swiss, served sandwich style with
breakfast potatoes 0.5
griddle breakfast three buttermilk hotcakes, french toast, or a belgian waftfle served with warm
syrup and buttet. 8.5
blueberry, apple, or chocolate chip pancakes 9

a side of bacon, sausage, or sugar cured ham add 1
eqq cetera _
eggs benedict two halves of a toasted english muffin topped with farm fresh poached
eggs, canadian bacon, and creamy hollandaise sauce presented with fresh fruit and berries. 10
steak and eggs 5 o top sitloin grilled to your liking, served with two eggs any style,
breakfast potatoes and choice of toast. 11.5
create your own omelet a large three egg omelet served with breakfast potatoes and your choice
of breakfast bread. fill your omelet with your choice of three of the following items: Ham e Sausage 8.5
Bacon e Onion e Peppers ®Tomato ® Mushrooms @ Salsa @ Cheddar Cheese ® Pepper Jack Cheese

additional ingredients available at §0.50 each
quiche of the week chefs weekly creation of a special hand crafted quiche. served with fresh fruit 7
egg white omelet a healthy alternative made with spinach, onion, peppers, and choice of cheese 9.5
egg dishes may be substituted with Egg Beaters for a healthier alternative

sides
from the farm bacon e sausage ¢ ham 3.5
from the bakery muffin e bagel  scone o toast and preserves 2.5
from the garden fresh fruit 2.5 e breakfast potatoes 3
refresh
juices orange e cranberry o V8 o tomato e apple e pincapple e grape o grapefruit 2.25/3.25
does the body good low fat e skim e chocolate e soy 2.25
pot of coffee or decaffeinated coffee ® bigelow specialty herb tea ® hot chocolate 2.25



