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A sample of different seasonal offerings

Monday
Escarole Caesar Salad
House Made Vegetable Lasagna
Espresso Flourless Chocolate Cake

Tuesday
Market Greens- sauvignon blanc vinaigrette and apple fritters
Yankee Pot Roast with polenta 
Butterscotch Pot de Crème 

Wednesday
Roasted Beet salad- grapefruit, pistachio, goat cheese
Pork Snichitzel with herb spatzel and horse radish sauce
Rum Raisin Bread Pudding

Thursday
Salami with roasted leeks and Arugula Salad
Linguini Vongole with grilled bread and roasted garlic
Tiramisu Gelato and Pizzelles

Friday
Fingerling Potato, Fava bean, and  spring onion salad 
Baked Steelhead Trout with roasted fennel
Strawberry Rhubarb Cobbler

Saturday
Avgolemono Soup
Roast Leg of Lamb with corona beans and salsa verde
Greek yoghurt mousse with pine nut baklava

Sunday
Picnic Platter
Fried Chicken with mash potatoes(gravy) and green beans
Apple  Pie with salted caramel ice cream
 

eggs and such
The A.A.B
2 eggs your way, hash browns and toast  6.50

Add bacon, sausage  8.50

The Benedict
2 poached eggs, maple glazed pork belly, cornbread,  
brown butter hollandaise  13.50

Green Eggs & Ham
Two baked eggs, Anson Mill grits, tomatillo sauce, house made Tasso 
ham, avocado, pickled onion and queso fresco  9.50

Biscuits and Gravy
Two buttermilk biscuits smothered in house made sausage gravy 5.50

Add 2 eggs  7.50

Peter and the Wolf
Potato, fennel, carrot and pastrami hash with two fried eggs. Topped 
with horseradish cream, and served with toast  10.50

Eggy’s Breakfast Sandwich
Fried egg, bacon, red onion jam, arugula and herb aioli on a bun.  
Served with hash browns  9.50

House Cured Gravlax 
Toasted everything bagel, lemon cream cheese, pickled onions, crispy 
capers. Served with a green salad  12.50

Carbonara 
Noodles are good at any time of day. Our house made noodles with 
bacon, onions, cream, an egg yolk, and parmesean  10.50

omelets
All omelets are served with toast and hash browns. 
Sub eggs whites for any omelet

The Verb Omelet
Egg whites, avocado, swiss cheese, spinach and jalapeno.  
Served with house made salsa on the side  11.50

Garden Omelet
Chives, tarragon, chervil, onion and gruyere cheese.  
Topped with pickled beets and crème fraîche  10.50

Meat and Cheese Omelet
Just like it sounds! Choice of bacon, sausage or Tasso ham. Choice of 
cheddar, gruyere, or queso fresco  8

Ask for it loaded and get all six cheese and meats  12
Smother it with sausage gravy for  2

Greek
Marinated chicken, onion, tomato jam, tatziki, feta cheese, and  
dill  10.50

Smoked  Salmon
House smoked salmon, scallion, gruyere, lemon crème fraîche  11.50

The Nino
Slow roasted pork, roasted poblano pepper, black beans, queso fresco 
and smothered with ranchero sauce  10.50

c!eals
House made Granola
Served with greek yogurt and  
seasonal fruit  4.50

Steel Cut Oats
Bananas, pecans, brown  
sugar  4.50

bak!y
Banana Walnut Chocolate Chip 
Bread (gluten-free and vegan) 
6.75

Cinnamon Pecan Sticky Buns  6.50

Citrus Poppyseed Scones,  
Lemon Curd  4.50

s"ps salads snacks
Soup cup or bowl, salad and snacks large or small

Chili served with corn bread  sm 4.50  lg 6.50

Chicken and Dumpling soup  sm 4.50  lg 6.50

Market Green salad
Lemon, olive oil and bread crumbs, parmesan  sm 6.50  lg 8.50

Kale & Quinoa salad
Red wine vinaigrette, toasted walnuts, apple, and sweet and  
agro dolce onions  sm 7.25  lg 9.25

Cobb Salad
Chicken, bacon, avocado, tomato, and blue cheese with green goddess 
dressing and served with a soft cooked egg  sm 8.50  lg 10.50

Wedge Salad
Ice berg lettuce, creamy garlic dressing, oven roasted tomato, herb 
crouton and shaved parmesan  sm 5.50  lg 7.50

Mac & Cheese
Smoked cheddar, roasted chilles and topped with bread crumbs  sm  
6.50  lg 8.50

Nachos
House made salsa, slow roasted pork, beans, onion, pepper, sour cream 
and cheese.  Add avocado  sm  9.50  lg 11.50

Fried Wisconsin Cheese Curds
Dill pickle sauce  sm  7.50  lg 9.50

O.T.T. Fries 
Crispy fries, two fried eggs, bacon, covered in hollandaise and browned   
sm  8.50  lg 10.50

Frank and Beans
House made baked beans, all natural all beef hot dog, yellow mustard, 
pickle, and bacon  sm  6.50  lg 8.50

#$ the %iddle
Melissa’s Candy Pancakes
M&Ms, Butter!nger and Snickers  9.50

Seasonal Pancakes
Ask your server  
(Lemon Poppyseed with citrus curd, banana pancakes )  8.50

Cornmeal Waf!e
Served with seasonal fruit  8.50

add fried chicken or maple glazed pork belly  12

French Toast
Ask about our seasonal offering  9.50

sandwiches
All served with choice of fries, chips, or salad

The Club
Turkey, bacon, lettuce, tomato, onion & mayo  11.50

Hot Chili Beef Dip
Our version of the cheese steak. Steak, onions and spicy cheese  
sauce  10.50

Grilled Cheese
Cheddar and gruyere cheese melted between potato bread  6.50

Add tomato .50, add bacon 1.00, add avocado 1.00

White"sh Sandwich
Crispy white !sh, cabbage and onion slaw, house tartare sauce  10.50

Falafel
Pickled beet relish, tzatziki or tahini sauce, cabbage, spinach, wrapped in 
warm pita  9.50

Fried Baloney Sandwich
Thick sliced baloney, griddled onions, mayo, whole grain mustard  9.50

Slow Roasted Pork
Sauerkraut, thousand island dressing , swiss cheese, rye bread  11.50

Curry Chicken salad
Red Curry chicken salad on your choice of bread with lettuce tomato  
and onion  9.50

Classic Tuna Salad
On your choice of bread with lettuce tomato onion  9.50

Beef on Weck
Roast beef on a salty kummelweck roll with horseradish, mustard and a 
house made pickle  10.50

The Classic Burger
All natural beef patty, lettuce, tomato, onion , Eggy Sauce and house 
made pickle

Add an egg  1.5

Eggy’s Burger
2 all natural beef patty topped with thinly sliced pastrami. Lettuce, 
tomato, onion, Eggy sauce, and house made pickle

Add an egg  1.5

sides
Bacon  3.25
Taso  3.25
Sausage  3.25
Porkbelly  3.25
Toast  1.50
Buttermilk pancakes  1.50
Bagel  2.50

Eggs 1-1.50 or 2-3.00
Cornbread  2.00
Sausage gravy  2.00
Hash browns  2.50
Sesaonal Fruit  3.50
Yogurt  2.50

kids menu
breakfast
Kids Pancakes 
Choose from any of our seasonal offerings or plain butter milk pan-
cakes in a kid friendly portion  5.50

Kids French Toast  
Seasonal fruit topping  5.50

Eggy Scramble  
Scrambled egg with choice of bacon or sausage  3.50

Kids side of bacon or sausage  3.50

lunch
Egg Baskets
Choice of grilled cheese, grilled PB&J, falafel bites, Kid Burger, Doggie 
Dogs, Mac & Cheese, or chicken skewers. Comes with the choice of 
fruit or veggie, and choice of milk or juice  6.50
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bev!ages
coffee and tea
Coffee  3.50

Latte  4.00

Espresso  3.00

Cappucino  3.00

sodas
Coke, Diet Coke  2.50

7-up  2.50

Dr. Pepper  2.50

fancy sodas
Sprecher:  3.50

root beer 

ravin’ red 

orange 

Mexican Fresca  3.50

Dads Orange Cream soda  3.50

Faygo Rockin’ Rye  3.50

Boylan:  3.50

Cream Soda

Ginger Ale

Grape

Black Cherry

Cherrwine

milk
Whole  8 oz.  2.00

2%  8 oz.  2.00

Skim  8 oz.  2.00

fresh juice
Orange/Grapefruit  8 oz. 3.00  16 oz. 4.25

Smoothie  8 oz. 5.50  12 oz. 7.75
seasonal smoothies ask  your server

dess!ts
from our bakery
Double Chocolate Fudge Cake  7.50

Southern Style Coconut Layer Cake  6.50

Banana Cream Pie  6.50

Classic Apple Pie  6.50

Chocolate Sea Salt Brownie  6.50

Raspberry Crumble Bar  6.50

Daily Assortment of Cookies  1.75

Classic Ice Cream Sundae 
vanilla ice cream, hot fudge, whipped cream and a cherry  7.50

Brownie Sundae
vanilla ice cream, fudge brownie bites, caramel sauce, roasted 
pecans  8.50

Banana Split
vanilla, chocolate and strawberry ice creams, hot fudge, butterscotch, 
pineapple  8.50

thick shakes
chocolate  7.50

vanilla  7.50

strawberry  7.50

banana  7.50

chocolate peanut butter  7.50

cookies and cream  7.50

ask about our specials
add malt to any sundae .50

ice cream floats
root beer  5.50

creamsicle  5.50

chocolate cherry  5.50

fennel ginger  5.50

n. y. egg creams
Seltzer, milk and syrup. No eggs, no cream.

chocolate  3.50

vanilla  3.50

coffee  3.50

maple  3.50
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