
 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of foodborne illness. 

 

 
 

 
 
 

Mixed Fruit Bowl 
Chef’s choice of fresh fruit cuts. 

$6 
 

Yogurt Parfait 
Vanilla yogurt with fresh berries and candied pecans. 

$6 
 

Breakfast Tacos 
Two warm flour tor<llas stuffed with scrambled eggs, cheddar jack cheese  

and sausage or bacon. Served with country potatoes and salsa. 
$9 

 
Tradi;onal Breakfast 

Two (2) eggs prepared your way with your choice of sausage, bacon or grilled ham.  
Served with country potatoes. Your choice of white or wheat toast.  

Sub Two (2) Bu,ermilk Pancakes $2 
$10 

 
Pancakes 

Four (4) buIermilk pancakes. Served with buIer and warm syrup.  
Your choice of bacon, sausage or grilled ham. 

$10 
 

Build-Your-Own Omelet 
Three (3) fresh whisked eggs with your choice of three (3) toppings: 

Sausage, ham, bacon, smoked sausage, boudin, cheese, peppers, onions, mushrooms 
Served with country potatoes and your choice of white or wheat toast. 

$12 
 

Build-Your-Own Breakfast Sandwich 
Select ingredients from the Sides & Extras below. Priced a la carte. 

 
Two (2) eggs your way  $4 
Bacon, sausage or ham  $4 
Country potatoes   $4 
Hashbrowns   $4 
Smoked sausage   $3 
Boudin    $3 
Sausage gravy   $2 
Biscuit or white or wheat toast  $2 

 
Drinks 

Community Coffee (regular or decaf) $2 
Orange, cranberry or apple juice $2 
Whole or 2% milk   $2 

 
 

BREAKFAST MENU 


