K OMELETS & SCRAMBLES

MADE WITH FREE-RANGE EGGS FROM “GRAZING FIELDS”
AND SERVED WITH A BUTTERMILK BISCUIT

IOWA HAM & HAVARTI CHEESE OMELET- Beeler’s all-natural

smoked ham & imported Havart| cheese fill our three-egg omelet--
can’t get better than that! 843

NEW ORLEANS FRITTATA - Open-faced applewood-smoked bacon-
3 egg omelet topped with our s% cy creole sauce, cheddar cheese &
colorful bell pepper garnish. 8

SHIITAKE EGG-WHITE OMELET-Shiitake mushrooms, spinach &
tomatoes sauteed with egg whites & fresh herbs. Topped with herbed
tomato sauce and drizzled with chevre cheese sauce. 79°

CUBAN OMELET-Three eggs with a trio of cheeses, housemade
chorizo pork sausage, roasted red bell peppers, tomato-corn salsa
and sauteed onions. 84°

PARISIAN OMELET-Three eggs, artichoke hearts, sun-dried tomatoes,
spinach, chevre cheese & asparagus. 84

MICHIGAN FARMER’S SCRAMBLE-Three eggs, Great Lakes
cheddar cheese, sauteed mushrooms, carameleed onions, organic
potatoes and roasted red bell peppers. 84>

SMOKED SALMON & CHEVRE CHEESE OMELET- Our three-
egg omelet stuffed with smoked saLmon chevre cheese, artichokes,
diced red onions & diced tomatoes. 87>

CANCUN “BURRITO” SCRAMBLE- A trio of cheeses, sauteed
spinach, onions and tomatoes - tossed with three scrambled eggs and
herbs--rolled in a cilantro flour tortlLLa and garnished with sour cream,
housemade salsa and guacamole. 84>

“ALL-AMERICAN” BREAKFAST - Two eggs prepared any style,
organic breakfast potatoes or 2 crispy fried grits cakes smothered in our
cheddar cheese sauce & your choice of one of the following: applewood-
smoked bacon, Beeler’s natural pork sausage, housemade turkey-appLe
sausage patties, vegetarian sausage, or seasonal fresh fruit. 845

egg beaters or egg whites can be substituted on all
omelets & scrambles

Add into any of the above Omelets & Scrambles your choice of:
Housemade Chorizo Pork Sausage, Vegetarian Sausage or

Housemade Turkey-Apple Sausage Patties
for an additional $/9°

SMALL PLATES

THREE CRISPY GRITS CAKES SMOTHERED IN OUR CHEDDAR
CHEESE SAUCE 445

BISCUITS & JAM 295

FRESH FRUIT CUP 645

ORGANIC BREAKFAST POTATOES 245
HOUSEMADE GRANOLA 445
GRANOLA BERRY PARFAIT 545

SMALL PLATE OF HAVANA HASH 445



NEW BREAKFAST CLASSICS

ORGANIC TOFU HASH-Shiitake mushrooms, diced carrots,

sweet onions, broccoli, tofu, vegetarian sausage & organic diced potatoes
are quickly sauteed & splashed with our teriyaki gLaze & served on

fresh, steamed spinach--with a buttermilk biscuit. 8%°

FARMHOUSE QUICHE-Hash brown potatoes and parmesan cheese
make the crust; with a filling of Grazing Flel.ds Free-Range eggs, cream
and spices--ask about today’s selection. 875

DELMONICO STEAK & EGGS- Grilled to order--topped with “zip”

butter. With 3 eggs pregared to your liking, organic breakfast potatoes &
a buttermilk biscuit. 1473

SWEET LORRAINE’S CREPES-Delicate crepes with a filling of
ricotta & cream cheese free-range eggs & lemon zest--topped with
blueberry sauce. 795

STICKY PECAN WAFFLES- Our thick buttermilk Belgium waffles
are topped with toasted pecans, carameL glaze & real whipped cream--
served with Michigan maple syrup. 795

SEASONAL FRUIT WAFFLE-Our thick buttermilk Belgium waffles
are topped with fresh Michigan fruit & real whipped cream--served
with Mlchlgan maple syrup. Ask your server for this week’s fresh
selection. 79°

BAKED STUFFED “FRENCH TOAST”- A breakfast treat!
Baked with golden raisins, cream cheese & cinnamon--served hot
with real Michigan maple syrup. 795

HAVANA HASH-housemade chorizo pork sausage, organic potatoes,
caramelized onions & bell peppers on spinach leaves--topped with two
fried eggs. Garnished with sour cream & served with tomato-corn salsa
& a buttermilk biscuit. 995 Or, if you prefer, substitute the Housemade
Chorizo for Vegetarian Sausage or Housemade Turkey-Apple Sausage

BREAKFAST CRAB CAKES-Two avocado-crabcakes served on
Wolferman'’s English muffins with braised spinach, roasted red bell
peppers, grape tomatoes & lemon peppercorn sauce (245

or, if you prefer, topped with two poached eggs. 1395

BREAKFAST AT TIFFANY’S - Delmonico steak, grilled to order, one
housemade crab cake with lemon pepgercorn sauce, 2 eggs, prepared any
style & organic breakfast potatoes 1975 or, if you prefer, served with a
Champagne Mimosa for 2475

HOUSEMADE VEGETARIAN SAUSAGE 375
HOUSEMADE CHORIZO PORK SAUSAGE 375
BEELER’S NATURAL PORK SAUSAGE 375
APPLEWOOD-SMOKED BACON 345

HOUSEMADE TURKEY-APPLE SAUSAGE PATTIES 375
SIDE STEAK 1195

WOLFERMAN’S ENGLISH MUFFIN & JAM (95
SIDE OF 3 FREE-RANGE EGGS-ANY STYLE 445

SIDE OF TOAST (75

“Ask your server about menu items that are cooked to order or served
raw. Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.”



BEVERAGES

FRENCH SIPPING HOT CHOCOLATE 345
FRESH SQUEEZED ORANGE JUICE 275
GRAPEFRUIT JUICE 225

CRANBERRY OR PINEAPPLE JUICE 225
V8 OR TOMATO JUICE 225
FRESH-GROUND COFFEE (95

ORGANIC CHAI TEA 245

CAPPUCCINO 295

CAFFE LATTE 295

HARNEY & SONS TEAS 245
CHARTREUSE TEA-MICHIGAN ORGANIC HERBAL INFUSIONS 44>

“CHAZZANO” FRENCH PRESS COFFEE -
ASK ABOUT TODAY’S SELECTION 393

QUOTES

“Only dull people are brilliant at breakfast.”
--Oscar Wilde

“l never drink anything stronger than gin before breakfast.”
--W.C. Fields

“l went to a cafe that advertised ‘Breakfast Anytime’, so |
ordered French Toast during the renaissance.”
--Stephen Wright

“wy

All happiness depends on a leisurely breakfast.”
--John Gunther

“Never work before breakfast. If you have to work before
breakfast, get your breakfast first.”

--Josh Billings
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BREAKFAST

Thanks for joining us
for our new breakfast!

We are concentrating on natural, local and organic
ingredients that we can find from our local
network of farmers and suppliers.

Our menu offers a variety of homey and healthful
selections. ALl of our food is made from-scratch
in our kitchen--Sorry, when we’re out,we’re out!
We thought you'd like to know that we use organic
eggs, real maple syrup and humanely-raised pork
products as well as many organic vegetables.
Please let us know if there is anything we can do
to satisfy your needs.

We can accommodate your business breakfast
meeting in one of our private dining rooms.
Our goal is to make our breakfast as fun and
delicious as our lunch and dinner have been over
the last 25 years.

--Lorraine




