Sunday Brunch Menu Sﬁ'éﬁg

D
served on June 7th, 2026 C‘a{é
from 10:30 AM - 2:30 PM

Roast Beef with mashed potatoes, rosemary gravy & honey glazed carrots §11.50
French toast with whipped cream and served with bacon or sausage §8.25
Creamed dried beef over toast with served with hash browns §8.25

Omelets — your favorite omelet choices are on the back of this menu

Assorted beverages available please ask your server

Consuming raw or undercooked eggs, meat, fish and poultry may increase your risk of food born illness. In
addition, we handle wheat, soy, peanuts and other nut products and potential allergens in the food
production areas of our community.
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Omelets

Plain Omelet: A simple omelet with no filling, often prized for its perfectly cooked and
delicate eggs. §7.25

Cheese Omelet: Your choice of cheddar, American, Swiss, Cheddar or Provolone,
melted inside a fluffy omelet. §9.00

Western Omelet: A classic American-style omelet with diced ham, green bell peppers,
and onions and American cheese §9.00

Ham and Cheese Omelet: Diced ham paired with melted American cheese §9.00

Meat Lovers Omelet: Diced ham, bacon and sausage paired with melted American
cheese. §9.25

Garden Veggie Omelet: A colorful mix of sautéed onions, mushrooms, bell peppers,
tomatoes and spinach. §9.00

Mushroom and Spinach: Savory sautéed mushrooms and spinach paired with rich,
melted Swiss cheese. §9.00

Tomato, Bacon and Cheese: Sautéed tomatoes and bacon paired with rich, melted
American cheese. §9.00

Everything Omelet: all the fixings with your choice of cheese §9.75

Al omelets come with toast and hashbrowns, cheese available American, Swiss, Provolone

and Cheddar are available



