
SPECIALTIES & LOCAL FAVORITES

FRUITS & JUICES BRUNCH SPECIALS
Saturday & Sunday

Breakfast
– Served Until 11:00 AM –

“FRESH SQUEEZED” ORANGE JUICE

OR GRAPEFRUIT JUICE Small 1.75    Large 2.25

ORANGE JUICE BY THE CARAFE 7.85 1/2 CARAFE 5.35

TOMATO, CRANBERRY OR APPLE JUICE Small 1.75 Large 2.25

FRESH STRAWBERRIES IN SEASON 2.95

FRESH FRUIT VARIETY (SIDE DISH) 3.45

HALF GRAPEFRUIT 2.95

FRESH MELON IN SEASON 3.25

BREAKFAST SANDWICH Ham, Cheddar, Spinach & Roasted Red Pepper
folded into Grilled Foccacia Bread. Served with Fresh Fruit.   8.20

BREAKFAST QUESADILLA A giant Flour Tortilla filled with two
Scrambled Eggs, Bacon, Sausage, Jack Cheese, Sautéed Onions
& Cilantro. Grilled Golden Brown, served with Guacamole,
Sour Cream, & Black Olives. Homemade Salsa on the Side.   8.45

QUICHE LORRAINE Swiss & Cheddar Cheese, Chopped Ham,
Sautéed Onions & Bacon Crumbles in our Homemade  Flaky Crust
& Egg Custard Filling. Served with Fresh Fruit.   9.10

WE ALSO SERVE A HOMEMADE VEGETARIAN QUICHE 8.95

SHAKERS’ HUEVOS RANCHEROS Twice cooked Baked Potatoes, topped
with two Eggs over-easy & covered with Homemade Salsa. Add lots of
Cheddar. Crowned with Avocado, Sour Cream & Olives.   8.10

GREAT EGGS INCOGNITO Three scrambled Eggs smothered
with Zesty Chili & Beans, topped with Cheddar Cheese –
plus Hash Brown Potatoes & your choice of Buttered Toast
or an English Muffin.   8.50

BREAKFAST BURRITO A large Burrito filled with Sausage,
Ham, Onions, Chiles & Scrambled Eggs Topped with Salsa,
Sour Cream, Avocado, Cheddar Cheese & Olives.   8.45

NEW YORK CHEESE BLINTZES Served with Sour Cream &
Glazed Strawberries. Two Blintzes   6.10   Three Blintzes   7.70

COUNTRY BISCUITS & GRAVY With thinly sliced Ham,
Country Gravy & Cheddar Cheese melted over delicious
Biscuits. Served with Fresh Fruit.   8.25

EGGS BENEDICT (Available Sat. & Sun. only) Two Poached Eggs
with Ham on a Toasted English Muffin, topped with Hollandaise
Sauce & served with Hash Browns or Fresh Fruit.   9.25

EGGS VIENNA Two Poached Eggs served on Grilled Foccacia
Bread with Fresh Spinach & Artichoke Hearts. Topped with
Hollandaise Sauce & served with Fresh Fruit.   9.50

MIMOSA Champagne Split & Fresh Squeezed
Orange Juice.   5.00

MUCH, MUCH MORE ON THE OTHER SIDE...

Includes Hash Browns & your choice of Buttered Toast or an English Muffin. (For a Bagel add .35) Cholesterol-Free “Egg Beaters®,” or Egg Whites only. Add 50¢

OMELETTES EGGS

FRITTATA FLORENTINE A mixture of fresh Spinach, Sausage,
Tomatoes, Mushrooms & Cheeses in a three Egg Omelette.   8.50

PORTUGUESE SAUSAGE & CHEESE OMELETTE
Side of homemade Salsa.   8.60

FARMERS EGG WHITES VEGETARIAN Sauteed Onions, Mushrooms,
Spinach, Tomato, Zucchini with Jack & Parmesan Cheese.   8.25

AVOCADO, BACON, TOMATO & CHEESE 8.50

ORTEGA & SWISS CHEESE OMELETTE 8.25

CALIFORNIA OMELETTE Fresh Tomatoes, Mushrooms,
Onions, Bell Pepper, Ham & Jack Cheese. Topped with
Sour Cream & Guacamole.   8.60

DENVER OMELETTE A Western favorite. Ham, Bell Pepper,
Onion & Jack Cheese.   8.50

NEW YORK STEAK & EGGS 10.95

“SO GOOD” GRILLED HAM STEAK & EGGS 8.75

BACON OR SAUSAGE & EGGS 8.10

TURKEY SAUSAGE PATTY & EGGS 8.10

TWO EGGS ANY STYLE 5.75

CHOPPED BEEF STEAK & EGGS A half pounder   8.75

PORTUGUESE SAUSAGE & EGGS 8.45

CORNED BEEF HASH WITH TWO POACHED EGGS 8.10
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