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DC Breakfast Sandwich

We proudly feature
Applewood-smok ed
Bacon and Certifiedingus
Beef brand beef .

Two eggs, cheese, and choice of ham, sausage, or bacon served on a croissant.

DC Breakfast Wrap

Two eggs scrambled with green chili, potatoes, onions, cheese, and bacon.

DC Smoothie

Strawberry, banana, wild berries, orange juice, and low-fat yogurt blended together.

CERTIFIED

et Certifiedngus Beéfbrand beef...it's the best!

Steak & Eggs
Two eggs cooéd any style with a
seven-ounc€ertifiedngus Beéf N.Y. strip.

Steakhouse Benedict
Two poached eggs on two two-ounce
Certifiedngus Beéftenderloin served on

a toasted English muffin topped with béarnaise saucs.

Steak & Egg Burrito
Certified\ngus Beéfsteak with Cheddar
and green chili, served with home fries.

Oeles

Three eggs served with home fries and toast.
Build Your Own Omelette................ 7.50
Choice of THREE of the following toppings :

Green chil| Cilantro

Cheddar CheegeHam Cured Salmon

Swiss Cheese | Onion Tomato
Bacon Bell Rpper | Potatoes

X Additional
Sausage Mushroom | Basil ”

Topping Each .50

Country Omelette
Sausage, diced bell pepper, diced onion,
and cheese smothered in country gravy.

Ricads &dé

Served with butter and choice of
maple or wild berry syrup.

Stuffed French Toast

Three thick-cut slices of bread stuffed

with Mascarpone cheese mousse and coated
with vanilla bean batter, served with fresh
berries and wild berry syrup.

Bananas Foster Pancakes

Three large banana paneaktopped with
fresh sliced bananas, candied pecans, and
caramel maple syrup.

Stack of Pancakes
Three large pancak served with
three pieces of bacon.

Bagel Gravlax Plate

Toasted bagel served with five ounces of
our house-cured salmon with cream cheese,
capers, red onion, and chives.

Food Safefygencies advise that eating
raw or undercooked meat, pagtysy, or
seafood poses a health risk to everyone, but
especially to the eldsmyung children
under a%e fouoregnant women, and other
ighly susceptible individuals with
compromised immune systems.
Thorough cooking of such animal foods
reduces the risk of illness. For further
information, contact your physician
or public health department

We are proud to serve the world-renowned, E g g S

Three Eggs
Cooled any style with choice of two sausages,
or three pieces of bacon, or two slices of ham.

Classic Eggs Benedict
Two poached eggs placed on a toasted English
muffin with ham topped with hollandaise sauce.

Huevos Rancheros

Two eggs any style served on a tortilla

sautéed in red chili sauce, topped with cheese,
shredded cabbage, sliced red onion, and
cilantro, served with two slices of bacon.

F(D th Iﬂe @3ach3.00

Smiley Face Pancakes @ Jr. Egg Combo
Ham & Cheese Scramble
Jr. Breakfast Burrito

Sk @S
One Egg Any Style
Bacon (3 Slices)
Sausage (3)
Ham (3 Pieces)
Hash Browns
Short Stack Pancakes (3 Medium)
One Biscuit & Sausage Gravy
Assortment of Sliced F ruit
Bagel with Cream Cheese

Wheat, White, Sourdoughy® or English Muffin.

Fresh Juice _
Orange, Grapefruit, Apple, or Cranberry.

Soda, Lemonade, Iced Tea, Hot Tea .... 1.50
Milk/Hot Chocolate

Espresso
Double Espresso
Cappuccino

There will be a $3.00
charge for split plates.

All items on the menu
are cooled to order.
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