
Entrees 

Wild Berry Waffles  
Four mini waffles topped with a variety of wild berries, whipped cream and a side 
of warm maple syrup. Accompanied by turkey sausage and served with your 
choice of potato cakes, fried potatoes, cheddar cheese grits or fruit cup. 

9.95 

    

BELTC  
Bacon, lettuce, tomato, cheddar, mayonnaise and fried eggs on whole wheat 
toast. Served with your choice of potato cakes, fried potatoes, cheddar cheese 
grits or fruit cup. 

9.95 

    

Bananas Foster French Toast  
Accompanied by turkey sausage and served with your choice of potato cakes, 
fried potatoes, cheddar cheese grits or fruit cup. 

10.95 

    

Steak and Eggs  
USDA four ounce filet cooked to order topped with bacon chive butter. 
Accompanied by two eggs cooked to order, served with whole wheat toast and 
your choice of potato cakes, fried potatoes, cheddar cheese grits or fruit cup. 

15.95 

    

Green Eggs and Ham  
Two poached eggs in a ham boat with cheddar cheese and pesto sauce. Served 
with whole wheat toast and your choice of potato cakes, fried potatoes, cheddar 
cheese grits or fruit cup. 

11.95 

    

Morning Quesadilla  
A flour tortilla stuffed with scrambled eggs, bacon, pico de gallo, cheddar and 
pepperjack cheese and ancho chili cream sauce. Served with guacamole, sour 
cream and salsa. 

10.95 

    

Southwestern Chicken Breakfast Burrito  
Stuffed with scrambled eggs, white bean chicken chili, peppers, onions and 
pepperjack cheese. Served with salsa and your chocie of potato cakes, fried 
potatoes, cheddar cheese grits or fruit cup. 

11.95 

    

Energy Breakfast  
Scrambled egg whites served with grilled chicken breast, tomato, mushrooms, 
and spinach. 

11.95 

    

 

Omelettes 

Western Omelette  
Ham, peppers, onions, cheddar and pepperjack cheeses. Served with your choice 
of potato cakes, fried potatoes, cheddar cheese grits or fruit cup. 

10.95 

    

California Omelette  
Avocado, mushrooms, green onion, tomato, basil and shallots, sour cream, 
cheddar and Swiss cheese. Served with your choice of potato cakes, fried 
potatoes, cheddar cheese grits or fruit cup. 

10.95 

    

Spinach, Mushroom, Cheese and Bacon Omelette  
Fresh spinach, sautéed mushrooms, bacon, green onions and cheddar cheese. 

Served with your choice of potato cakes, fried potatoes, cheddar cheese grits or 
fruit cup. 

10.95 

    



New Orleans Omelette  
Stuffed with Cajun shrimp, red beans and rice, pepperjack cheese then topped 
with tomato chutney. Served with your choice of potato cakes, fried potatoes, 
cheddar cheese grits or fruit cup. 

13.95 

    

Low-Fat Fitness Omelette  
Egg whites, fresh mushrooms, broccoli and diced tomatoes. Served with dry 
wheat toast. 

10.95 

    

 

The Benedicts 

Traditional Eggs Benedict  
Two poached eggs with Canadian bacon atop English muffins topped with 
Hollandaise sauce. Served with your choice of potato cakes, fried potatoes, 
cheddar cheese grits or fruit cup. 

10.95 

    

Crab Cake Benedict  
Our famous crab cakes sautéed then placed on English muffins and topped with 
poached eggs drizzled with Creole mustard sauce and tomato chutney. Served 

with your choice of potato cakes, fried potatoes, cheddar cheese grits or fruit cup. 

14.95 

    

Filet Mignon Benedict  
USDA Choice filet medallions grilled then placed on English muffins with onion jam 

and topped with poached eggs then painted with Béarnaise sauce. Served with 
your choice of potato cakes, fried potatoes, cheddar cheese grits or fruit cup. 

14.95 

    

Louisiana Shrimp Benedict  
Shrimp sautéed with Cajun spice, Tasso ham, mushrooms and corn then placed 
on English muffins, topped with poached eggs and covered with spicy cream 
sauce. Served with your choice of potato cakes, fried potatoes, cheddar cheese 
grits or fruit cup. 

13.95 

    

Sardou Benedict  
Two poached eggs placed atop creamed spinach and artichokes on English muffins 
and covered with Hollandaise sauce. Served with your choice of potato cakes, 
fried potatoes, cheddar cheese grits or fruit cup. 

10.95 

    

 

The Marys 

Classic Bloody Mary  
Vodka and our house made Bloody Mary mix garnished with a celery stalk and 
lemon wedge. 

6.95 

    

Cajun Bloody Mary  
Kicked up a notch! Garnished with a blackened shrimp cocktail. 

8.95 

    

The Red Snapper  
Gin and our house made Bloody Mary mix garnished with a celery stalk and lime 
wedge. 

6.95 

    

The Bloody Maria  
Tequila and our house made Bloody Mary mix. Served in a kosher salt rimmed 
glass and garnished with a celery stalk and lime wedge. 

6.95 

    



The Bloody Hawaiian  
Malibu rum, vodka and our house made Bloody mary mix garnished with a 
pineapple wedge. 

7.95 

    

The Caesar  
Vodka, clam juice and our house made Bloody Mary mix. Served in a celery salt 
rimmed glass and garnished with a celery stalk and lime wedge. 

7.95 

    

The Buckeye Redeye  
Hoster's and our house made Bloody Mary mix garnished with a celery stalk. 

6.95 

    

 

Sparkling 

Mimosa  
Sparkling wine and orange juice. 

6.95 

    

Grand Mimosa  
Sparkling wine, Grand Marnier and orange juice. 

6.95 

    

Bellini  
Sparkling wine, pureed peaches and a splash of grenadine. 

7.95 

    

Kir Royale  
Sparkling wine and Chambord. 

7.95 

    

Poinsettia  
Sparkling wine, cranberry juice, triple sec and a splash of lime. 

6.95 

    

Fauxmosa  
Sprite and orange juice. 

2.95 

    

 

Coffee Drinks 

Espresso 2.25 

    

Cappucino 2.95 

    

Caffee latte 2.95 

    

Irish Coffee  
Jameson Irish Whiskey, whipped cream, hot coffee and green crème de menthe. 

5.50 

    

Keoke Coffee  
Christian Brothers brandy, Kahlua, dark crème de cocoa, hot coffee and whipped 
cream. 

5.50 

    

Café Polaris  
Bailey's Irish Cream, Gran Marnier, Kahlua and hot coffee. 

5.75 

    

Café Reggae  
Myers dark rum, Tia Maria, dark crème de cocoa, whipped cream and hot coffee. 

5.75 

 


