
Welcome 
to our 

Warm Weather 
Breakfast Menu 

 

featuring a selection of 
locally grown and produced ingredients 
prepared with care for your enjoyment. 

Our offerings, inspired by the fruits and harvests of the season, 
may change from time to time according to  

the availability of specialty products. 

 
 

This menu is served weekdays 8 ~ 11 am 
Saturdays & Holidays 8 ~ 11:30 am 

We are closed Tuesday 

 
Ask to see our Dinner Menu for Entrées served Friday & Saturday evenings 

 
2010 



No Substitutions, Please.   
Consuming undercooked eggs, fish or meat may increase your risk of foodborne illness, especially if you have certain medical conditions 

 

ALLERGIES are a SERIOUS CONCERN  
for some of our guests. 

 

Before you order,  
PLEASE  let us know your sensitivities  

so we can help you steer clear of problems. 

Beverages 
coffee or  tea   2.25   espresso   1.75  cappuccino   3.25     latte   3.50 

cocoa with real whipped cream   2.50 milk (1%)   sm.   1.75   lg.   2.99 chocolate milk   1.75 

fresh squeezed orange juice   sm.   2.75    lg.   3.99 ~ cranberry or apple juice   sm.   1.75     lg.   2.99 
 

Coffee marks the beginning and end of a perfect day.  Join us for a cup of George Howell Coffee,  

the world’s finest single origin coffee, harvest fresh year round and roasted with a gentle touch. 
 

A detailed description of our coffees can be found on the  Coffee, Dessert & Cordial Menu 

From the Bakery 
Pastry 

Jessica’s white or 6 grain toast buttered   2.30 
Jessica’s buttered cinnamon raisin toast   2.60 

Thomas’s English muffin toasted & buttered   2.35 

Side Orders 
sausage patty        1.99                  bacon   1.99                                                    

smoked Virginia ham   1.99      

grilled sliced  tomatoes      1.99                Salsa      1.75 

homefries  2.25  

Morning Starters 
 

Nancy’s Home Made Granola 
almonds, oats, honey, coconut,  

wheat germ, bran & dried cranberries  
with 1% milk & fruit   6.99 

 

Café Hummus Plate 
with with Berbère spiced oil, grilled tomato  

& pita bread   8 
 

Breakfast Parfait   6.99 
 

Cup of No-Fat Vanilla Yogurt   3.50 
 

Fruit Cup   3.50 

Breakfast 
Cafe Breakfast 

two eggs, ham, bacon or sausage, toast, homefries   7.25 
 

Café Eggs Benedict 
two poached eggs on a toasted English muffin with  

ham, lemon hollandaise & home fries   9.25 
 

Build Your Own Omelette 
two eggs with Swiss, cheddar, or American, 

 toast & home fries  7.99 
add your favorites: mushrooms, tomato, onions, peppers 

 or kale   .75 each      bacon, ham, sausage   1.00 each 
 

Mexican Omelet 
two eggs with caramelized onions, peppers, cheddar, salsa, 

sour cream, 6 grain toast and home fries   9.50 
 

Veggie Eggs Benedict 
two poached eggs with kale & tomato 

 on a toasted English muffin topped with lemon hollandaise 
& home fries on the side  9.25 

 

Egg Sandwich 
one egg over hard, sausage patty, American cheese  

on a toasted English muffin   4.85 
 

Eggbeaters available (add  $1) 
 

From the Griddle 
Pancakes 

with Massachusetts maple syrup 

three   7.75            two   5.99            one   4.25 
 

Nancy’s Famous Air Bear Pancake 
Deluxe with chocolate chip eyes & sausage nose 7.85    

plain (“bear naked”)   5.85 
 

French Toast 
with Massachusetts maple syrup  

Three   7.75       two   5.99        one   4.25 

ADD chocolate chips or dried cranberries,   1.00 each 


