Chef’s Signature Omelets

Traverse Bay Cherry Salad

Three farm fresh eggs with Crisp Country Acres skillet fries
and your choice of bread.
Substitutions and alterations to our Chef’s signature
omelets are politely declined.

Chevre cheese, Italian prosciutto ham, black pepper toasted
almonds, dried Michigan cherries, tomatoes, cucumbers, red
onions, and cherry port vinaigrette. 13.50

Santa-Fe Omelet

Smoked Salmon Salad

Black Beans, Jack cheese, scallions, tomatoes, jalapeno and
guacamole. 11.89

House smoked salmon with tomatoes, cucumbers, Kalamata
olives, hard boiled eggs, parmesan cheese, sweet red onion
and Russian dressing 14.99

Centre St Omelet

Falafel Salad

Mushrooms, spinach, red onion, and goat cheese. 11.59

Get out of Denver Omelet
Ham, onion, bell peppers with cheddar cheese. 11.79

The Spaniard
House made chorizo sausage, green peppers, jack, and
cheddar cheeses 11.99

Florentine Omelet
Mushrooms, spinach, tomato, and Swiss Cheese. 11.59

Meat Lovers
Bacon, Ham, sausage, red onion, and cheddar 12.69
__________________________________________________________________________

Quiche
Ask your server about today’s selection. When it is gone, it is
gone. Choice of sides. 11.79

Ham and Egg Sandwich
Fluffed ham, scrambled eggs, scallion, cheddar and nunya
sauce on a roll. 10.59
__________________________________________________________________________

Buttermilk Pancakes
Made in house from scratch with real buttermilk and topped
with cinnamon butter. Large Stack 9.99 Small Stack 8.99
Add pecans, or chocolate chips .99ea
Add bacon or sausage 2.79 or eggs 2.69
________________________________________________________________________

Miyako Breakfast Bowl
Steamed rice, chashu braised pork belly, spinach, carrots,
scallions, radishes, eggs your way, sriracha mayo and soyginger sauce. 12.89

Las Cruces Breakfast Bowl
Sweet potatoes loaded with braised black beans, two eggs,
cheddar cheese, chili lime sauce, sliced fresh jalapeño, tomato,
and scallion garnish. 12.89
Add Chorizo or Bacon for an additional 2.59

Ham and Tater Scramble

Three eggs scrambled with ham, green pepper and red onion
on tater tots then smothered in melted cheddar cheese. 12.99

Smoked Salmon Bowl
House cured and smoked salmon, potato, red bell peppers,
spinach, two eggs, frizzled leeks, and parmesan. 14.99

Corned Beef Hash

House-made falafel, tomatoes, cucumbers, Kalamata olives,
carrots, red cabbage, red onion, feta cheese, tahini and lemon
vinaigrette. 12.79
_________________________________________________
Our sandwiches and burgers are served with your choice of
French fries, tater tots or house-made potato chips.
Upgrade to garlic fries, spicy tots or Cajun cheddar tots
house salad, sweet potato fries for an additional charge.

Cheez Head Burger
Our fresh burgers are from grass fed beef that have not been
injected with hormones, steroids, or antibiotics. Smothered in
Wisconsin cheddar cheese curds, bacon, lettuce, tomato, and
red onions on a roll. 14.99

Olive Burger
Spanish and Kalamata olives with fresh basil, provolone cheese,
lettuce, tomato, and red onion on a roll. 13.99

Falafel Burger
A real vegetarian burger! House made falafel with lettuce,
tomato, red cabbage, pickles, and spicy mayo. 11.89
_________________________________________________

Smokin’ Cubano
Smoked pork and ham with swiss cheese, pickles, and spicy
mustard that is pressed and griddled. 13.99

Hand Pulled Pork
House-smoked, pulled pork shoulder. Topped with scratchmade bourbon barbeque sauce, buttermilk onion crisps, and
fresh jalapeno. 12.49

Fontina Turkey
Sourdough bread, turkey, spinach, tomato jam, basil mayo, and
fontina cheese griddled to a golden brown. 11.99

City Club
Chilled deli turkey, prosciutto ham, lettuce, sliced tomatoes,
onions, basil mayonnaise, and chevre cheese. 12.59

Grouper Po’Boy
Corn meal crusted grouper with basil mayonnaise, lettuce,
tomato, chili lime sauce, red onion, and dill pickles. 13.99

Vegetarian D-lite
Chevre cheese, lettuce, tomatoes, carrots, cucumbers, pepper
toasted almonds, basil mayo on multi grain ciabatta 11.25

Hand cut corned beef cooked with onion, peppers and a touch
of garlic mixed with Crisp Country acres potatoes then topped
with two eggs and cheddar cheese. 13.49

Nashville Hot Sandwich

Brisket and Cornbread Bowl

Hot Corned Beef

Smoked brisket, Crisp Country Acres potatoes, onion and bell
pepper blend, Southern gravy, cornbread, and two eggs. 13.99

Crispy chicken breast with a spicy glaze, Nunya sauce, lettuce,
fried runny egg, and dill pickles on a bun. 12.99
Marble rye stuffed with braised corned beef, pickles, swiss
cheese, Russian dressing, and griddled. 13.49

Consuming undercooked meats, eggs, shellfish, and fish may increase the risk of food-borne illness.

