
Three Egg Pan Omelets 
(Omelets are gluten free; Served with your choice of white toast, wheat toast or croissant. Substitute tomato 

slices for bread; make it whites-only for +$1) 

Italian Omelet    $13.95 

Soppressata, ham, black olives, shredded mozzarella 

Smart Guy Omelet    $14.95 

Wood roasted onions, fennel sausage, shredded 

mozzarella 

Prosciutto Omelet    $14.95 

Prosciutto, asparagus, shredded mozzarella 

Meatball Omelet    $14.95 

House-made meatballs, marinara sauce, shredded 

mozzarella 

Mortadella Omelet    $13.95 

Pistachio mortadella, gruyere, shredded mozzarella 

 

Bolognese Omelet    $14.95 

House-made Bolognese, a rich red sauce made with 

ground beef, onions, mushrooms, tomatoes and Italian 

spices, shredded mozzarella 

Ⓥ Roasted Seasonal Vegetable Omelet $13.95 

Wood-oven roasted seasonal vegetables, shredded 

mozzarella 

Bresaola Omelet    $14.95 

Bresaola, wood roasted onions and green peppers, 

shredded mozzarella  

Ⓥ Three Cheese Omelets   $13.95 

Gruyere, mozzarella blend, cheddar 

French Toast 
Topped with powdered sugar and served with butter and syrup 

Special Vermont Maple Syrup $3.50 

Classic French Toast    $11.00 

Two slices of French toast made from your choice of 

bread (Brioche, white, or wheat), powdered sugar; 

served with whipped cream topped with fresh fruit 

Blueberry Compote French Toast  $12.00 

French toast with your choice of bread (Brioche, white, 

or wheat) smothered with house-made blueberry 

compote, topped with powdered sugar and served with 

whipped cream 

French Toast Platter         $16.00 

Two slices of French toast made from your choice of 

bread (Brioche, white, or wheat), two eggs your way, 

two bacon slices, garnish of Swiss cheese and 

tomatoes, served with whipped cream topped with 

fresh fruit 

+Add Bowl of Garlic Roasted Potatoes         $5.00 

The Chef’s Breakfasts
Roanoke Breakfast Platter*        $13.00 

Choice of toast, two eggs your way, two slices of 

bacon, roasted potatoes 

Breakfast Sandwich Plate*                    $10.00  

Choice of toast or croissant, two eggs your way, two 

slices bacon, tomato and a slice of cheese. Served with 

mixed greens tossed in a light vinaigrette 

Steak and Eggs*         $15.00 

House cut shoulder tender, two eggs your way, roasted 

potatoes, hollandaise sauce, and choice of toast 

 

Bison Smoked Sausage Hash                            $17.95 

Hash made with bison smoked sausage, roasted 

potatoes, roasted red peppers and onions topped with 

two over easy eggs 

Catch of the Day and Eggs Platter*          $MP 

A rotating choice of fish, two eggs your way, roasted 

potatoes and choice of toas

Eggs Benedict on Croissant
Eggs Benedict*                 $10.50 

Two poached eggs, Canadian bacon, hollandaise sauce 

Ⓥ Caprese Benedict*                        $11.00 

Two poached eggs, sliced tomatoes, fresh mozzarella, 

hollandaise sauce 

Ⓥ Eggs Florentine Benedict*         $10.50 

Two poached eggs, spinach, hollandaise sauce 

Prosciutto & Asparagus Benedict*              $14.00 

Two poached eggs, prosciutto, asparagus, hollandaise 

sauce 

 

 

 

 

*Note: Eggs served over-easy, poached, sunny-side-up or soft boiled may be undercooked and can increase the risk of food borne illness and will only be served upon request 

Bresaola is air-dried, salted beef that has been aged two or three months until it becomes hard and turns a 

dark red, almost purple color. It is made from top round, and it is lean and tender, with a sweet, musty 

smell. It originated in Valtellina, a valley in the Alps of northern Italy's Lombardy region. 



A La Carte 
Bacon, Sausage or Canadian Bacon (3 slices)   $6.00 

Garlic Roasted Potatoes          $5.00 

Toast (two slices)                     $3.00 

Eggs (two)            $3.00 

 

Waffles 
Topped with powdered sugar, served with butter and syrup 

Special Vermont Maple Syrup $3.50 

Belgian Waffle                    $12.00 

Powdered sugar, served with whipped cream topped 

with fresh fruit 

Add: Chocolate Chips                   $13.00 

Waffle Combo         $16.00 

A large Belgian waffle, powdered sugar, a side of 

whipped cream topped with seasonal fresh fruit, two 

eggs and two bacon slices 

+Add Bowl of Garlic Roasted Potatoes         $5.00

 

Huge Homemade Buttermilk Pancakes 
Served with butter and syrup 

Special Vermont Maple Syrup $3.50 

Plain: 1 for $4.00, 2 for $7.00, 3 for $10.00 

Add blueberries or chocolate chip: 

1 for $5.00, 2 for $9.00, 3 for $13.00 

Make a pancake combo with eggs and bacon: +$7.00

 

The Classics 
Oatmeal with Blueberries   $6.50 

Yogurt Parfait    $7.50 

Plain lowfat Greek yogurt, house-made granola 

(contains nuts), blueberries 

Two Eggs with Toast*   $6.00 

Two Eggs with Two Bacon*   $7.00

Just For Kids
Includes a free drink for kids 8 & under

Little Pancake Combo           $8.00 

A smaller buttermilk pancake served with one 

scrambled egg and one slice of bacon 

Little French Toast Combo           $8.00 

One slice of house-made French toast served with a 

small side of whipped cream topped with blueberries, 

one scrambled egg and one slice of bacon 

Little Waffle Combo           $8.00 

Half a Belgian waffle served with a small side of 

whipped cream topped with seasonal fruit, one 

scrambled egg and one slice of bacon 

Light Fare Combo (GF)                                $8.00 

A side of fruit, one scrambled egg and one slice of 

bacon  

Grilled Cheese            $8.00 

A mix of cheddar, swiss and mozzarella cheese, melted 

on freshly baked bread 

Grilled Ham & Cheese           $9.50 

Our grilled cheese sandwich with sliced ham 

Drink options for kid’s menu:  

-Juice (orange, apple, grapefruit), 

-Can Soda (Coke, Diet Coke, Gingerale, Sprite, Dr. 

Pepper),  

-Milk or Chocolate Milk,  

-Lemonade, Unsweet Tea or Sweet Tea 

 

*Note: Eggs served over-easy, poached, sunny-side-up or soft boiled may be undercooked and can increase the risk of food borne illness and will only be served upon request 


