Savory

All egg dishes except the Beryl Evans are servédfigld greens, homefries and toast
~whole wheat toast available upon request
~ substitute biscuit and raspberry butter for toast5
~substitute scrambled organic tofu in any scramiglgd dish 2

The Maggie Browr Scrambled eggs with cheddar, fresh horseradisitlaingds 6.5
The Grandma Harriet Scrambled eggs with fresh dill, tomato and oni6érb
Opa Omelet Prosciutto, roasted garlic, sheep’s milk cheesefiasth basil 8.5

Oma Omelet Smoked salmon, goat cheese and sautéed leeks 8.5

The Beryl Evans Corned beef hash topped with two fried eggs
~ with a homemade biscuit 8

Breakfast Burrito ~Scrambled eggs, cheddar wrapped in a flour taytilith fresh salsa 8
Eggs any stylé.5

Design your own omeletw/two items 6.5  ~three items 7.5
Ham, bacon, chicken sausage, roasted garlic, onion,
fresh basil, tomato, baby spinach, mushrooms, slilvatter beans
cheeses cheddar, blue, goat, gruyere and brie

Steak and Eggsgrilled Hanger steak and eggs any style 12

Smoked Salmon Plaisth a toasted bagel, cream cheese
slices of fresh tomato and red onion, capers 8.5

Sweet

Fresh Fruit salad 4/7
Granolawith fresh fruits andsogurt, milk or soymilk 7.5
Yogurtwith fresh fruit, walnuts and honey 3.5/6
French Toast with fresh fruitshd real maple syrup 9
Buttermilk Pancakewith real maple syrup 7
Brie and Berry Pancakesith real maple syrup 9.5

Sides
Bacon, Ham, or Avocad®, Corned Beef Hash4

Free range chicken sausage 4
Homemade Biscuits with raspberry butter3
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Add cup of soup to any salad or sandwach
Half sandwich and a cup of soap
Half Prosciutto or Steak sandwich and cup of seap
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Starters

Spicy Buffalo Wing@ith Blue Cheese Dressir&)
Maggie Brown Soup of the Daycup 3.5~ bowl 5

Salads

Baby Spinach avocado, toasted pine nuts, shaved parmesanraod kaive oil dressing 8
Endive Salad goat cheese dressing, crisp apples, dried apacotspicy caramel pecans 8
Caesar Salad ereamy garlic dressing with homemade croutons actiiaves 6

Roasted Beet Saladoutter beans, arugula and goat cheese 8
Add grilled Chicken to the above salads 3

Cobb Salad- grilled chicken, chopped egg, bacon, blue chekze
Nicoise Salad with grilled yellowfin tunaz2

Sandwiches

all sandwiches served with hand cut french fries

Grilled Chicken Breast Sandwielith black olive tapenade, arugula and swiss ch8ese
Maggie Brown BLT 7.5 ~ add avocado or cheese 2
Prosciutto Sandwichfresh mozzarella, roasted red pepper, arugulae olivand balsamic 9
Grilled Steak Sandwich fresh horseradish, tomato and Arugula 9
Avocado Sandwichgruyere, baby spinach, tomato and cucumber 8
Italian Tuna Sandwich olive oil-packed tuna, tomato, cucumber, chopgggl olives 8

Entrees

Maggie Brown Burger with cheddar, bacon and fresh horseradish 10
Maggie Brown Fried Fish Clulith avocado, bacon, tomato and chipotle mayo 12
Vegetarian Mexican Lasagmaked with corn tortillas, three cheeses, spicyatonsauce 9
Pasta with Gorgonzola fresh basil, mushrooms and white truffle oil 9
Maggie Brown Mac n Cheesepped with crispy bacon, bread crumbs and orions




Housemade Dessarts 6

Hot Apple Crumb Pie with Vanilla Ice Cream

Peanut Butter Pie with Graham Cracker Crust, Claaedbauce
and Caramel Ice Cream

Luz Maria’s Famous Key Lime Pie
Almond Chocolate Cake ~ Flourless Chocolate Cake=davarm with Vanilla Ice Cream,
Homemade Chocolate Sauce and Almond Praline
Rum Raisin Bread Pudding ~ served warm with CinnatoerCream

Maggie Brown Ice Cream Sundae

Hot Sober Beverages

American Coffee 1.5, Café Au Lait 2,
Espresso 2, Macchiato 2, Cappuccino 3, Lattel@ Chocolate 3
Pots of Tea: Chai, Green Tea, Peppermint Tea,
Chamomile, Hibiscus, English Breakfast, Earl Grey 3
Cupof Tealb

Cold Sober Beverages

Iced Peppermint Tea or Iced American Coffee 2
Soda, Cranberry Juice 2, Fresh Squeezed Orangepefauit Juice 3.5
8oz Perrier 1.5, 160z Acqua Panna 2.5, 250z Peailegr

~Please, no substitutions or egg whites
~Sorry, no credit cards
~ 20% gratuity added to parties of 5 or more



