COLD BEVERAGES
FOUNTAIN SODA 2.75

pepsi, diet pepsi, crème, black cherry, root beer
sierra mist, ginger ale

ICE CREAM MILK SHAKE 6.00
vanilla, strawberry, chocolate

NUTELLA MILKSHAKE 7.00

Vanilla ice cream & nutella blended with milk

FRESH SQUEEZED JUICE 4.50
orange juice, grapefruit
blood orange add 2.50

FRESH BREWED ICED TEA 3.00
Fine blend of tea over ice

ICED CHAI LATTE 3.75

Black teas, cinnamon & spice,
steamed with milk over ice

ROOT BEER FLOAT 5.75

Root beer with vanilla ice cream in a frozen mug

BREAKFAST APPETIZERS

BREAKFAST CREPES

Served on a whole wheat crepe • Gluten-free option 2.00

AVOCADO TOAST 9.50

PARFAIT 9.00

Thick toasted multigrain, beefsteak tomatoes,
fresh avocado, drizzled with EVOO & cracked pepper
& sea salt, two eggs any style

Greek yogurt, mixed berries, granola & honey
served on a sweet crepe

GOOD MORNING AMERICA 8.00

PLANTAIN YOGURT PARFAIT 8.95

Choice of bacon, sausage, ham or pork roll with
scrambled eggs & American cheese

Greek yogurt layered with sweet plantains &
homemade granola, topped with shaved coconut,
drizzled with local honey

FIESTA 9.50

GRAPEFRUIT BRULEE 4.95

Scrambled eggs, guacamole, salsa, cheddar & bacon,
served with a side of sour cream

DEEPDISH CINNABON 6.95

Scrambled eggs, home fries, bacon, ham,
sausage & American cheese on a sweet crepe

Whole ruby red grapefruit torched with caramelized sugar

BIG BOY 13.00

Our homemade cinnamon bun topped with
maple glazed bacon & roasted candied walnuts,
served in a deepdish pan

OPEN FACED GALETTE 9.50

Gruyere, prosciutto, sunnyside up eggs

GREEN EGGS & HAM 9.50

HOMEMADE CEREAL 6.95

Scrambled eggs, pesto, mozzarella cheese & ham

Homemade granola, sweet plantains, dried fruit, shaved
coconut & sliced almonds, served with almond milk

SUNDAY BRUNCH 10.00

Smoked salmon, cream cheese, tomato, capers & red onion

BLACK CHERRY FLOAT 5.75

Black cherry soda with chocolate ice cream
in a frozen mug

ESPRESSO DRINKS

All drinks can be served iced • Add .25

CAFFE MOCHA 3.75

Steamed milk mixed with espresso & Belgian
chocolate sauce, topped with whipped cream

HOME FRIES 4.95
TRUFFLE FRIES 5.95

SIDES

2 HASH BROWN WAFFLES 5.95
FRIES 4.95

THICK CUT BACON 4.95

CAPPUCCINO 3.50

EGG DISHES

CARAMEL MACCHIATO 3.75

2 eggs any style, breakfast sausage or
thick cut bacon, home fries & toast

Steamed milk blended with espresso,
topped with foam
Steamed milk blended with espresso &
caramel syrup, topped with caramel sauce

CAFFE LATTE 3.50

Steamed milk blended with espresso

ALMOND JOY LATTE 4.00

Steamed milk blended with espresso, coconut
& chocolate sauce, topped with
whipped cream & coconut flakes

ESPRESSO 2.25

MACCHIATO 2.50

Espresso gently marked with foam

BYOB
PEACH OR STRAWBERRY BELLINI 3.50

MIMOSA

ORANGE 4.50

BLOOD ORANGE 7.00

BLOODY MARY MIX 7.00

BREWED COFFEE

HOUSE BLEND 2.50
ICED COFFEE 2.75

DECAF COFFEE 2.50

HAND PRESSED 4.25

Add Flavored Syrup .50
Vanilla, Hazelnut, Caramel, Cinnamon

COFFEE ALTERNATIVES

SMITH SPECIALTY HOT TEA 2.25

Unique blends of black, herbal, & green tea

CHAI LATTE 3.50

Black teas, cinnamon & spices, steamed with milk

HOT CHOCOLATE
HOT CHOCOLATE 3.75

Steamed milk blended with Belgian
chocolate sauce, topped with
marshmallows & whipped cream

NUTELLA HOT CHOCOLATE 3.75

Steamed milk blended with nutella,
topped with marshmallows & whipped cream

COOKIE BUTTER HOT CHOCOLATE 3.75

Steamed milk blended with cookie butter sauce &
chocolate sauce, topped with
marshmallows & whipped cream

PB & C HOT CHOCOLATE 3.75

Steamed milk blended with peanut butter
& chocolate sauce, topped with
marshmallows & whipped cream

CORNED BEEF HASH 6.95

BISON SAUSAGE 5.95

SAUSAGE LINKS 3.95

AVOCADO 2.95

AMERICAN BREAKFAST 9.95

PANCAKES

STEAK & EGGS 14.95

Real maple syrup 1.00

CROQUE MADAME 8.95

3 homemade buttermilk pancakes
Add chocolate chips 1.00
Add fruit 2.00 each

Grilled skirt steak with caramelized onions,
2 eggs any style & hash brown waffles
Honey maple ham, gruyere cheese, fried eggs served on a
toasted butter croissant garnished with arugula salad

SHORT STACK 6.95

POTATO, CHEDDAR & BACON PANCAKE 10.95

SAUSAGE FRITTATA 10.95

Shredded potato & cheddar cheese, infused with bacon,
topped with a poached egg & chipotle hollandaise sauce

HUEVOS RANCHEROS SKILLET 11.95

Blueberry pancakes infused with lemon zest topped
with a vanilla bean mascarpone topping

Frittata filled with spicy bison sausage,
broccoli & shredded cheddar cheese, served with home fries
Potatoes, peppers, onions, chorizo, avocado, pepper jack,
salsa, scrambled eggs served in a personal skillet,
side of sour cream, served with side salad

TRUFFLED EGG SKILLET 11.95

Prosciutto di parma, two soft scrambled eggs, truffle oil &
parmesan cheese, served with home fries

BENEDICTS

LEMON BLUEBERRY PANCAKE 9.95

BELGIAN WAFFLES
TRADITIONAL WAFFLE 7.00

Belgian waffle topped with powdered sugar & whipped cream
Add chocolate chips 1.00

COCONUT CRUNCH WAFFLE 10.50

TRADITIONAL 10.95

Belgian waffle infused with coconut flakes,
topped with fresh strawberries, bananas, granola,
powdered sugar & whipped cream

SMOKED SALMON BENEDICT 11.95

Belgian waffle infused with bacon, topped with
American cheese & 2 eggs any style

SHORT RIB 12.95

Belgian waffle filled with bacon, topped with
homestyle chicken fingers & sausage gravy

SEAFOOD CAKE 12.95

All served with whipped cream

Served with home fries
English muffin, Canadian bacon,
2 poached eggs & hollandaise sauce
Hash brown waffle, lox, capers, red onion,
poached eggs, hollandaise sauce
Braised short ribs, poached eggs, hollandaise
sauce, served on a polenta square
Crab, shrimp, & flounder cake,
poached eggs, hollandaise sauce

3 EGG OMELETS

All omelets served with toast & home fries

HEALTH KICK 9.75

Spinach, mushrooms, tomato, & goat cheese
in an egg white omelet

WESTERN OMELET 9.75

Diced ham, sautéed peppers, onions & cheddar cheese

TRUFFLE 9.95

Wild mushrooms, goat cheese, drizzled with truffle oil

GREEK OMELET 9.25

Feta cheese, peppers, onions, kalamata olive, tomatoes

BREAKFAST WAFFLE 9.95

CHICKEN & WAFFLES 13.95

FRENCH TOAST

TRADITIONAL FRENCH TOAST 9.25

Thick cut brioche French toast topped
with powdered sugar & cinnamon

MIXED BERRY ZABAGLIONE FRENCH TOAST 11.75
Thick cut brioche French toast topped with
fresh mixed berries & Zabaglione custard drizzled
with raspberry sauce

FRENCH TOAST SANDWICH 9.95

Bacon, eggs & American cheese served between
our signature French toast

CHOCOLATE GRAND MARNIER FRENCH TOAST 10.75

Thick cut brioche French toast dipped in a Grand Marnier
batter, drizzled with chocolate sauce

