“If the divine creator has taken pains
to give us delicious and exquisite
thing to eat, the least we can do is
prepare them well and serve them
with ceremony.”
-Fernand Point

Weekly Specials
February 25th – March 3rd
Lunch Served from 11am-3pm

Breakfast Served from 7:30am-3pm
Savory
Two Fried Eggs with biscuits and gravy,
served with your choice of potato

10,95

Egg Scramble salmon, asparagus, and swiss cheese
11,95
Egg Scramble with artichoke hearts, tomato pesto,
asiago, parmesan, and fresh basil
10,25
Tofu Scramble with black beans, soy chorizo,
red peppers, and Daiya cheese, served over corn tortillas
9,95

Sweet
Peanut Butter, Banana, and Jam Pancakes
served with crumbled bacon
10,25
Strawberry Orange Waffle
10,25

Drink Specials
Lexi’s London Fog Tea Latte
Earl Grey Tea and steamed milk
with vanilla syrup or vanilla vodka

4.5/9

Faygo Products
orange, grape, red pop, vanilla creme, rock n rye, and root beer
2,75
Beef or Turkey Burger Special
caramelized onions, bacon, cheddar
or
BBQ sauce, fresh mozzarella, basil
11,50
with your choice of grass fed ground beef or ground turkey
served with lettuce & tomato on a pretzel bun
Served with chips or salad of the day

Quiche of the Week

“Carrot Cake” pancakes with raisins, orange, ginger & spices
9,95

Please ask your server for today’s selection

Oatmeal Pancakes with yoghurt, granola, and caramel
10,50

Soups of the Day

Sides
Seafood Cheddar Grits made with crabmeat
and scented with lobster
5,25

10,25
Please ask your server for today’s selection
3,75/5,75
“Please ask your server about items that are
cooked to order or served raw. Consuming
raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase
your risk of food-borne illness.”

“Please ask your server about items that are
cooked to order or served raw. Consuming
raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase

your risk of food-borne illness.”

