Sprink|
Served w/ Butter & Syrup

Belgian or Sweet Potato 10.5
Top with Strawberries, Blueberries or

Bananas add 3.00

Egg-ceptional Waffle

WarFle & 2 OE eggs on the side! 13.50
Add Bacon, Ham or Sausage +4.50

A Monkey of A Waffle
Topped with Chocolate Chips,

Bananas, Walnuts and
Whip cream 13.50

Good ‘h Fruity Waffle
Topped w/ Bananas,
Blueberries, Strawberries
And whip cream 12.95 ADD
WALNUTS 2.

The BIG Kahuna

2 EGGS,
2 FLAP JACKS
2 STRIPS OF BACON
1 SAUSAGE, HOME FRIES
OJ OR COFFEE 15.75

The Little Kahuna
2 EGGS
2 SAUSAGE FILLED
FLAP JACKS, HOMEFRIE
OJ OR COFFEE 13.75

Breakfast Sandwiches

Egg SandWich 6.00

Served with homefries

(00937 Rread:Flainar sveryining Baeeh
Brioche Bun. Sub Gluten Free Bread 1.50

Wc}ﬁ t[es N Such

h Powdered Sugar

Chris is in the kitchen flippin’
BREAKFAST TIL 2:30

Vegan

BACON, EGGS & JACKS

2 EGGS, 2 FLAPJACKS &
BACON 14.25

[ Pure Vermont Maple Syrup 2oz 3.

Texas French Toast

Sprinkled w/ powdered sugar &
served w/ butter & syrup

Kgclll %%Celf)g%%ccsgr%%m, Sausage or Scrapple 4.50

/kldaclg gt ecgf gapc%%,SI'-Pasm, Sausage or Scrapple 4.50

“Loaded” French Toast

Top with Blueberries, Strawberries, Bananas,

And Whipped Cream 11.75/12.75 Add Walnuts 2.
Add a side of Bacon, Ham, Sausage or Scrapple 4.50

NUTELLA FRENCH TOAST

Topped with Strawberries and sprinkled with
Powdered Sugar, topped whipped Cream 11.50/13.50

Bodacious AcCai Bowl|

Acai topped with Nutella,
almond butter, coconut,
Banana & granola 13.50

0ose [V]eat :Wijth B H -
S}Q, SaﬁsaM 3 f(tlaiol?i%?ﬂ,o am, Scrap

ge or Por

With Fakin’ Bacon, Turkey Bacon or

Vegan Sausage +4.50

Add Cheese 1.50 Add Avocado +2.50

OKsana’s Avocado Toast
Arugula, feta, grape tomatoes, avocado
with balsamic glaze on multigrain 12.50

Add 2 OE eggs +4.50

Taylor Pork Roll & Cheese

On a Brioche Bun 8.25 Add red onion 1.00

Add lettuce & tomato 1.00

¥

Acai Bowl

Topped with fresh
strawberries, blueberries,
banana, granola, almond

butter & honey 13.75

Maddie's Avocado Toast
Everything Bagel, Avocado
Sliced tomato,

Fresh mozzarella,
Homemade Pesto! 12.25
Add Grilled Shrimp +6
Add 2 OE eggs 4.50

Half Stack (2) 9.50

i lapjacks

dered Sugar
Served w/ Butter & Syrup

Buttermilk or Sweet Potato

or Gluten Free
Full Stack (3) 10.50

Manh-Cakes & Eggs

Flapjacks Filled with sausage &
bacon Served with two eggs OE

13.75/14.750

Chunky Monkey FlapjaCks

Chocolate chips, Bananas & Walnuts

Topped w/ Whipped Cream
. _12.50/13.50

Fruity Flap)aCks
Bananas, Blueberries and
Strawberries 12.25/13.25
Add Walnuts 2.

Chocolate Chip Jacks
Topped with whip cream!
Mmmm GOOD! 11.00/12.00

Hawailah

Breakfast
2 EGGS &
GRILLED HAM TOPPED
W/ OUR PINEAPPLE
MANGO SALSA, GRITS
& TOAST 13.25

f Keiki Kahuha

1 EGG, 1 FLAPJACK
2 PC BACON
OJ OR COFFEE 11.75

\_

On the Fruity Side!
Loaded Chia Qat Bowl

Protein packed Chia

Almond butter, Oats, Banana,

Strawberries, Blueberries,
Walnuts & Raisins 13.25

“Loaded” Qatmeal Bowl
Oatmeal, Bananas, Strawberries,
Blueberries, Walnuts, Raisins,
Brown Sugar & Cinnamon 12.25

Peter’s “[Loaded”
Yosgurt Bow|
Bananas, Strawberries,
Blueberries, Walnuts,
Raisins & Cinnamon
Sprinkled with Granola

. 1275
Fresh Cut Fruit Bowl
Varies seasonally! 10.25



The American Standard
Served with: Homefries or Grits

1 pc of White, Rye or Multigrain toast Vegan Breakfast
One EZg8 7.50 2 VEI(:'.AN FIAP JACKS,
Two Eg8s 8.50 2 FAKIN’ BACON

SAUTEED VEGGIES &
Three E88s 9.50 VEGAN SAUSAGE PATTY

Add Bacon, Ham, Sausage, OJ or COFFEE 14.75

Scrapple +4.50 Turkey Bacon +4.95

reafast BUITEO 2 Hambled spes:
Tortilla. Homefries or Grits 11.75
Add Avocado 2.50

Meaty Breakfast Burrito
Same as above Choose one below
Bacon, Ham, Sausage, Scrapple 16.25

/" Gmoked Tetmpeh )

eggie SCramble
VEGGIES, BROWN RICE &
BLACK BEANS. TOPPED WITH
VEGAN CHEESE.
CHOOSE GRITS OR HOME FRIES

Turkey Bacon, Chorizo Sausage, Fakin' \_ 13.95 Yy,
Bacon 16.50 or Vegan Sausage 17.70

(above added inside burrito§ - N
The Southern Belle Tico Breakfast

2 EGGS, RICE & BEANS, AVOCADC
& PLANTAINS 13.25

Country Fried Steak Topped with
Cream Chipped Beef, 2 eggs any style,
Grits or Home Fries & Toast 15.95

Double Header
2 eggs, 2 Flapjacks or French toast,
Homefries or Grits 12.95

Cream Chipped Beef
Homemade! Creamy chipped beef on
Texas toast & Homfries 13.25

\. J

eggie ¥ Egg Quesadilla
SCRAMBLED EGGS, SEASONAL
VEGGIES & COLBY JACK CHEESE
SERVED WITH SOUR CREAM &
HOME MADE SALSA 13.75

Qur “Specially Featured”

Breakfast Favorites

Topped w/Two OE Eg

Oksana’s AvoCado

Bagel Benedict

Two Poached Eggs, Tomato,
Mozzarella, Everything Bagel
Hollandaise Sauce 14.95

Add Grilled Wild Caught Salmon +7

Crab Ben-e-diction
Two Poached Eggs,

Two miniature Crab Cakes, Hollandaise

English MuFFin & Home fries 18.50
Add avocado 2.50

Morhing Ben-e-diction

Two Poached Eggs, Hollandaise Ham

on Eng. MuFFin & Homefries 12.75

H.H.I. Shrimp Hash

Grilled Cajun Shrimp, Chorizo Sausage,

Homefries, Garlic, Peppers & Onions,
gs & Hollandaise
Served W/ Toast points 15.75

Huevos Ranchero

A Costa Rican Favorite!

E%Es any style, Peppers, Onions,
Colby Jack Cheese, Rice & Beans,
Home made Salsa Fresca

3 Corn Tortillas 14.25

Breakfast Quesadilla
Scrambled eggs, Ham, Peppers,
Onions & Colby jack Cheese.
Sour Cream & Salsa 14.25

The Costa Omelet
Home made Salsa Fresca, Onions,
Peppers & Colby Jack cheese 11.95

1 pc. of toast, butter & jelly
Sub Vegan Cheese or GF toast add 1.50

u ites 2.00
Cheese omelet 9.50 With Bacon, Sub Egg Whites

Ham, Sausage or Pork Roll inside 14.00 Jersey Jim Veggie
Egg White Omelet
Onions, Peppers, Tomatoes,
Spinach, Broccoli, Asparagus,
Mushrooms & Cheese 12.50

Greggy’s Denver Omelet
Ham, Onions, Peppers & Cheese 12.95

Mario’s Marvel Onions, Spinach
Tomato, Mushrooms & Cﬁegse 12.7

All 3 Egg omelets served W/ Homefries or Grits,

Sweet Melissa
Shrimp, Crab, Tomato,
American Cheese & Garlic 18.95

Shrimp, Arugula, Goat Cheese

With Tomato & Avocado 17.95
Jeremiah Twenty Nine Eleven

Spinach, Tomato & Feta Cheese 12.25

Louisiana Nena
Chorizo Sausage, Onions,
Peppers, Cheese 13.50

7
THANK YOU FOR I\?OT SUBSTITUTING ABOVE, HOWEVER, PLEASE ENJOY A

B.Y.O0.0. .. .Build YJour Own Omelet!

Start w/ a fluffy three egg omelet 8.95 Egg whites +1.50

Then get creative!

PEPPERS, ONIONS, SPINACH, PORTABELLA MUSHROOMS, |[CREAM CHEESE, SWISS,
MUSHROOMS, TOMATO, JALAPENOS, GARLIC ,BROCCOLI, |MOZZARELLA, AMERICAN
IASPARAGUS, SALSA FRESCA, ROASTED RED PEPPERS .75  [OR COLBY JACK 1.5 GOAT,

BACON, HAM, SAUSAGE, SCRAPPLE OR PORK
ROLL 2.00 FAKIN’ BACON, TURKEY BACON OR
CHORIZO SAUSAGE 2.25 VEGAN SAUSAGE 3.

IAVOCADO 2.50 SOUR CREAM .50 FETA OR VEGAN CHEESE 2.
Ala Carte

EGGS: ONE 3.50 TWO 4.50 THREE 5.50 . ENGLISH MUFFIN 2.5 MUFFIN 3.5

ADD CHEESE 1.5 TOAST (2PC) BUTTER & JELLY
ONE FLAP JACK 4.50 ONE FRENCH TOAST 3.95  \WTE, MULTIGRAIN OR RYE 2.50
GRITS 3.25 GRITS W/CHEESE 4.

HOME FRIES 3.25 W/ONIONS AND/OR PEPPERSs 3.50 1OASTED BAGEL 4.50
SPICY HOMEFRIES W/ONIONS AND/OR PEPPERS 3.75
SIDE OF FRUIT 4. SLICED TOMATO 1.5 AVOCADO 2.5 JELLY ~WITH CREAM CHEESE 4.

GLUTEN FREE TOAST 2.75
CINNAMON BUN 4.25

SHRIMP 7. SUB GF T%%T 1.50

BACON, HAM, SAUSAGE, SCRAPPLE OR
TAYLOR PORK ROLL 4.50

TURKEY BACON, FAKIN' BACON OR
CHORIZO SAUSAGE 4.95

PLAIN OR EVERYTHING W/ BUTTER &VEGAN SAUSAGE ,VEGAN CHICKEN PATTIE 5.

COUNTRY FRIED STEAK 5.95
SIDE OF CREAMED CHIPPED BEEF 5.75



In the Beginning

Eggplant Caprese With Jersey Tomato
Fried Tender Eggplant & Tomato

Stacked with fresh Mozzarella &

Basil. Drizzled with a Balsamic Bang Bang Shrimp
Glaze & Homemade Pesto 13.95 6pc.-12.50

Plantain Bites Lobster MaC n Cheese
Five yummy Plantains, with bites

Homemade Black Bean Corn Salsa
Drizzled Lizano 10.95

Chicken Tenders
Choose honey mustard or barbecue
6PC—12. 8PC--14. 10PC--16.

Mozzarella Sticks

5 fried bites served with blush
dipping sauce 13.95

Linda’s [,oaded Fries
Crispy Seasoned Fries, Garlic,
Bacon, Jalapenos, Melted Colby
Jack Cheese Ranch dressing 11.95

Served with marinara
6pc-12.50 8 pc-13.50 10pc-14.50

Veggie Spring Rolls

Garlic Ginger soy dipping sauce
6pc—-10.95

Zuppa

Ask your

Black Bean Soup server about
Served w/ a slice of our daily
avocado CUP 5. BOWL 6. specials

Creamy Cab Soup!

Cup 8. BowL10.

Insaladas

o
79\

Blackened Ahi Tuna Bites

On a bed of Arugula

Topped with Black Bean Corn Salsa
Drizzled with Costa Rican Lizano

. . 14.50
CostaRjcan Shrimp N Grits
Where Caribbean meets the South!
Chorizo Sausage, Blackened Shrimp,
Homemade Salsa Fresca over Grits.
Topped with Cheese 13.95

Monge Buffalo Calamari
Tossed with tomatoes and jalapenos
and drizzled with blue cheese 14.95
Plain calamari with sweet chili sauce

13.75
Britt's Coconut Shrimp

Five succulent Coconut Shrimp, served
with sweet and spicy chilly sauce and

pineapple mango salsa 13.95
s
Sides

Crispy Fries
Served with Siracha Mayo 4.75

Sweet Potato Fries 5.00

Add VT Maple Syrup for dipping +3.

Garlic or Old Bay Fries
Amanda says, “They’ll party
with your taste buds!”’5.95

Dressings: House Locatelli Herb Dressing, Balsamic Vinaigrette, Fat Free Raspberry Vinaigrette, Caesar, Bleu Cheese,
Honey Mustard, Ranch, Sesame Ginger or Thousand Island

Stuffed Avocado Salad
Half an Avocado Topped With:
Chicken salad 13.50
On a bed of Romaine, Cucumber,
Tomato and Carrots.

Grilled Salmon +13 .
Quinoa Plato

“Cool McCool” Cobb Salad Romaine, Carrots, Avocado, Grilled
Romaine, Tomato, Bacon, Avocado, Broccoli & Asparagus, Tomatoes,
Homemade Black Bean Corn Salsa, Homemade Black Bean Corn Salsa,
Feta Cheese 13.95 Add: Buffalo Sesame Ginger Dressing 15.25
Chicken +7
Grilled Chicken+9 Grilled Shrimp +10

Cissy’s Caesar Salad
Romaine, Croutons, Caesar,
Parmesan Cheese 11.95
Add: Grilled Chicken +9
Coconut shrimp +10

Garden salad

Romaine, Carrots, Tomato, Arusgula, Beets ¢ Goat Cheese

Add: Ahi Tuna +12 Grilled Salmon +13
Vegan chix +9 Veggie Burger +5

Melissa's C.M. Seafood Salad
Romaine, Crab, Shrimp,

Scallops, Avocado,

Pineapple Mango Salsa 27.95

Mermaid Margaret’s Salad
Romaine, Scoop of Homemade
Crab & Shrimp salad, Avocado,
Tomato, Colby Jack Cheese 19.95

Chicken Tender Salad

Romaine, Chicken Tenders,
Bacon, Tomato, Colby Jack Cheese
Honey Mustard dressing 13.95

Red Onion, Cucumber

Arugula, Roasted Beets, Goat Cheese
Petit7.95 Large 9.95

Candied Walnuts, Dried Cranberries 13.25
Add Salmon +13 Ahi Tuna +12.



The Garden of Eden ~ Plant Based Options

Served with chips or coleslaw.
Gluten Free Bread 1.50
MAKE IT VEGAN—SUB VEGAN CHEESE & VEGENAISE 1.50

The Linda Christine

Portabella Mushrooms, Roasted
Red Peppers, Caramelized Onions
Garlic Spinach, Mozzarella
Cheese. Italian Herb Focaccia

The Jeannie Panini
Bread 13.75 Spinach, Portabella Mushroom,

Anela's Veggie Reuben
Spinach, Carrots, Mushrooms,
Caramelized Onions, Sauerkraut,
Swiss Cheese, Russian Dressing
Grilled Rye 12.75

Avocado, Mozzarella, Vegenaise smoked Tempeh +5,Vegan Chix +7

Margo's Veggie Burger Wrap
Homemade Veggie Burger, Let-
tuce, Tomato, Avocado & Vege-
naise, Honey Wheat Tortilla 12.75

Vesgsgie Burger Burrito

Homemade Veggie Burger, Rice & Beans,

Avocado, Lizano, Salsa Fresca, Colby
Jack, Jalapenos, Honey Wheat Tortilla
13.25

Grilled Multigrain 12.75
With Vegan Chicken +7

Carlos’s Tetmpeh Reuben
Smoked Tempeh,

Swiss Cheese, Sauerkraut,
Russian Dressing. Grilled Rye 14.25

VEGAN BLT

Avocado, Fakin’ Bacon,
Lettuce, Tomato, Vegenaise
Multigrain Toast 12.95

Signature Sandwiches

Served with chips or coleslaw.

Gluten Free Bread 1.50 Vegan cheese 1.50

ABLT

Avocado, Bacon, Lettuce, Tomato
On Multigrain toast, Mayonnaise 12.50

BLT Wrap or Sandwich
Good old fashioned Bacon,
Lettuce, Tomato, Mayonnaise 9.95

Kayden’s “Turkey” BLT

Turkey, Bacon, Lettuce, Tomato

Honey Mustard. Choice of:

Italian Herb Foccacia, Multigrain, White,

Rye bread or Wheat or White wrap 14.75 .

ADD AVOCADO 2.50

Christopher’s Choice!

Turkey, Avocado, Roasted reds,
Lettuce, Tomato, Mozzarella Cheese
Honey Mustard. Multigrain toast! 14.75

Turkey Rueben (Monge
Roasted Turkey, Sauerkraut, Russian
Dressing Swiss Cheese, Grilled Rye 13.25

Grilled Ham & Turkey Pahini
Roasted Turkey, Ham, Swiss Cheese,

Honey mustard, Italian Herb Focaccia 13.75

"BV" Tico Burrito
Cajun Chicken, Black Bean
Corn'Salsa, Avocado, Lizano,

Salsa Fresca, Colby Jack Cheese 13.75
Sub vegan chicken 3.

Grilled Chicken Pesto Florentine
Grilled Chicken, Baby Spinach, Roasted

Red Peppers, Fresh Mozzarella, Homemade

Pesto, Italian Herb Focaccia 14.75

Trae’s on the Ranch Wrap
Grilled Chicken, Bacon, Tomato,
Colby Jack Cheese, Ranch dressing 13.95

Jim’s Chicken Wrap

Grilled Chicken, Bacon, Tomato,
Caramelized Onion, Colby Jack Cheese
Honey Mustard 13.95

Chicken Salad Sandwich or Wrap
Our Locals Favorite!
Homemade with Red Grapes,
Local Honey, Mayonnaise.
Multigrain toast, Wheat, or White Wrap
13.50

Sandwich Extras: Jalapenos, lettuce & tomato, fried or raw onion or X-tra Dressing 1.00

Portabella mushrooms or Caramelized Onion 1.00 Avocado 2.50 Roasted Reds 1.50 Homemade Pesto
1.50 Vegan Cheese 1.50 Bacon 4 Side of Homemade Salsa Fresca 1.50

Sub Bagel or Foccacia on any sandwich 1.00 Sub Gluten free bread 1.5 Sub Gluten Free Tortilla 1.00
































