
BREAKFASTS
Served Saturday & Sunday 10 am-2 pm

FRITTATAS
Oven baked eggs laden with an array of fresh ingredients. Served with
green onion hash browns and choice of toast, buttermilk biscuit, or old
fashioned corn muffin

Shrimp Frittata   $10
Loaded with tender shrimp, roasted garlic, marinated artichokes hearts, 
parmesan pesto sauce and sun-dried tomato chutney.

Mushroom Frittata   $9
Roasted exotic mushrooms, fresh rosemary & feta, 
topped with red wine reduction sauce.

Spinach & Artichoke Frittata   $9
Spinach, marinated artichoke hearts, roasted garlic, ricotta, parmesan 
and herbs topped with fresh tomato and feta cheese.

The Mile High Frittata   $9
Double smoked ham, fresh green bell peppers, Bermuda onions and 
a perfect touch of special seasonings then topped with cheddar.

Buenos Dias Frittata   $9
Roasted bell peppers & red onions, local bacon, cilantro pumpkin seed
pesto, and cheddar, topped with roasted red pepper sour cream.

Cheesy Goodness Frittata   $8
Stringy whole milk mozzarella, parmesan, and cheddar, topped with 
smoked paprika hollandaise sauce.

CAKES
Old Fashioned Buttermilk Flapjacks   $7
Two large made from scratch cakes, garnished with whipped honey 
butter, fresh maple whipped cream and fresh strawberries. Served 
with our house blended syrup.  Add blueberries, homemade granola, 
or 100% pure maple syrup for $1

Cinnamon Swirl French Toast   $7
Made from our house made thick sliced cinnamon bread.  Served with
whipped honey butter, maple whipped cream and our house blended
syrup.  100% pure maple syrup available for $1

Triple Berry Cream Cheese Blintzes  $4side/$7full order

An addictive popular favorite!  Crepes filled with cranberry cream 
cheese and topped with blueberry and raspberry compote.

Fresh Blueberry Coffee Cake   $3
With layers of brown sugar it is served warm with butter

WEEKEND
Served Saturday & Sunday 10 am-2 pm

ENTRÉES
Grilled Breakfast Burrito   $10
Cumin black beans, local tomato, cheddar, scrambled eggs and green
onion hash browns in a tomato tortilla topped with cilantro pico de gallo,
avocado puree and roasted red pepper sour cream.

Chicken Hash   $11
Seasoned chicken, local bacon, artichoke hearts, roasted peppers &
onions, and green onion hash browns, topped with two eggs and 
drizzled with our smoked paprika hollandaise sauce. Served with 
choice of toast, buttermilk biscuit, or old fashioned corn muffin.

Roast Beef Hash   $11
Roast beef, local bacon, roasted peppers & onions, roasted exotic 
mushrooms, and green onion hash browns, topped with two eggs 
and drizzled with our smoked paprika hollandaise sauce. Served with
choice of toast, buttermilk biscuit, or old fashioned corn muffin.

Huevos Motulenos Breakfast Pizza $10personal/$20regular

Inspired by the traditional breakfast in Motul, Yucatan, it starts with a 
layer of cumin black beans, sage sausage, mozzarella, cheddar, fresh 
pico de gallo, fried eggs, & drizzled with cilantro-pumpkin seed pesto.

Sage Sausage and Cheese Sandwich   $9
Two eggs scrambled, our homemade sage sausage, smoked cheddar 
and roasted red pepper sour cream on toasted loaf bread. 
Served with our sweet potato fries.

Breakfast BLT Sandwich   $8
Two eggs scrambled, local bacon, organic baby greens, and sliced 
tomato with basil pine nut pesto mayo on toasted loaf bread. 
Served with our sweet potato fries.

Fresh Blueberry Coffee Cake   $3
With layers of brown sugar it is served warm with butter

Blue Plate Breakfast   $8
Two farm fresh eggs, green onion hash browns, with choice of sage sausage
or local bacon, and choice of toast, buttermilk biscuit, or corn muffin.

Chatterbox Steak & Eggs   $13
8 oz sirloin, two farm fresh eggs, green onion hash browns and choice 
of toast, buttermilk biscuit, or old fashioned corn muffin

Southern Biscuits & Gravy   $7
Moist buttermilk biscuits with sage sausage gravy and two eggs

Chatterbox Benedict   $10
Two poached eggs over your choice of shaved slow cooked top sirloin 
or smoked ham, on house baguette then drizzled with smoked paprika 
hollandaise and served with green onion hash browns

SIDE DISHES
Homemade granola  4
Yogurt, fruit and granola parfait  5
Two eggs  2
Local bacon  3
Glazed smoked ham  3
House made sage sausage patties  3
Two buttermilk pancakes  4
Green onion hash browns  3
Buttermilk biscuits  2
House made corn muffins  2
Whole wheat toast, housemade English muffin loaf, or Brioche loaf  1


