WEEKEND BRUNCH

OMELETS & SCRAMBLES

MaADE 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 Havarti
cheese fill our three-egg omelet--can’t get better than that! 843

NEW ORLEANS FRITTATA-Open-faced applewood-smoked bacon-3 e%;g omeLet topped
with our spicy creole sauce, cheddar cheese and colorful bell pepper garnis

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

FRENCH COUNTRY OMELET-Three eggs, artichoke hearts, sun-dried tomatoes, spinach,

chevre cheese and asparagus. 84>

MICHIGAN FARMER’S SCRAMBLE-Three eggs, Great Lakes cheddar cheese, sauteed mushrooms,

caramelized onions, organic potatoes and roasted red bell peppers. 84

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

SMOKED SALMON & CHEVRE CHEESE OMELET-Our three-egg omelet stuffed with smoked

salmon, chevre cheese, artichokes, diced red onions & diced tomatoes. 8%°

CANCUN “BURRITO” SCRAMBLE-A trio of cheeses combined with sauteed spinach, onions and
tomatoes - tossed with three scrambled eggs and herbs--rolled in a cilantro flour tortilla and garnished
with sour cream, housemade salsa and guacamole. 8

“ALL-AMERICAN” BREAKFAST-Two e§gs prepared any style, organic breakfast potatoes

or 2 crispy fried grits cakes & your choice of one of the following: applewood-smoked bacon, Beeler’s
naturaLfSork sausage, housemade chicken-apple sausage patties, vegetarian sausage or seasonal fresh
fruit. 8

EGG BEATERS OR EGG WHITES CAN BE SUBSTITUTED ON ALL OMELETTES & SCRAMBLES

ADD HOUSEMADE CHORIZO PORK SAUSAGE, VEGETARIAN SAUSAGE OR HOUSEMADE
CHICKEN-APPLE SAUSAGE PATTIES TO ANY ABOVE ITEM FOR AN ADDITIONAL $(95

NEW BREAKFAST CLASSICS

ORGANIC TOFU HASH - Shiitake mushrooms, diced carrots, sweet onions, broccoli, tofu, vegetarian
sausage & organic diced potatoes are quickly sauteed and splashed with our teriyaki glaze & served on fresh,
steamed spinach--with a buttermilk biscuit. 895

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

DELMONICO PRIME STEAK & EGGS-7 ounce prime steak is grilled to order--topped with “ le
butter. With 3 eggs prepared to your liking, organic breakfast potatoes & a buttermilk biscuit. 1393

STICKY PECAN WAFFLES-Our thlck buttermilk Belgium waffles are topped with toasted pecans,
caramel glaze and real whipped cream. 7°

STRAWBERRY & CREAM WAFFLE-Our thick buttermilk Belgium waffles are topped with fresh

glazed strawberries & real whipped cream--served with Michigan maple syrup. 84°

BAKED STUFFED “FRENCH TOAST”- A breakfast treat! Sister Schubert yeast bread is soaked in
an e%g custard and baked with golden raisins, cream cheese & cinnamon--served hot with real Michigan
maple syrup. 795

FARMHOUSE QUICHE-Hash brown potatoes and parmesan make the crust; with a filling of
Grazing Fields Organlc eggs, cream and spices--ask about today’s selection; served warm with a fresh
fruit garnish. 873

HAVANA HASH-Housemade chorizo pork sausage, organic potatoes, caramelized onions and
bell peppers on spinach leaves and topped with two fried eggs. Garnlshed with sour cream and
served with a side of tomato-corn salsa and a buttermilk biscuit. 99> Or, we can substitute the
Housemade Chorizo for your choice of either Vegetarian Sausage or Housemade Chicken-Apple
Sausage for no additional charge.

BREAKFAST CRAB CAKES-Two avocado-crabcakes served on toasted Wolferman’s English muffins
with braised spinach, roasted red bell peppers & gra?e tomatoes--with a Lemon peppercorn sauce. 243
or, if you prefer, topped with two poached eggs [3°

BREAKFAST AT TIFFANY’S-7 oz. Delmonico steak cooked to order, one housemade crab cake
drizzled with lemon peppercorn sauce, 2 eggs, prepared any. style & organic breakfast potatoes. 199>
or, if you prefer, served with a Champagne Mimosa for 2473



