
Eggs 
 
sweet life special  
two eggs, seasoned red potatoes & toast  $7.50 
with ham, sausage, bacon    $9.25
with Irish sausage, Irish bacon or  
housemade turkey sausage    $10.25

scrambled eggs & grits 
two scrambled eggs with 1/2 housemade grilled
corn muffin and housemade grits   $8.50
 add cheese to grits or eggs   $1.00
  
irish breakfast 
two eggs, Irish sausage, Irish bacon, blood  
pudding, grilled tomato, Irish brown and 
soda breads      $12.50

hash & eggs 
housemade corned beef hash topped with  
two eggs and toast    $12.50 
 
Half portion of hash with one egg and slice of toast $7.00

all omelets served with housemade seasoned red  
potatoes and housemade toast

chicken pesto 
chicken, basil pesto, diced tomatoes, goat cheese $12.50

steak tip  
ny sirloin steak tips, peppers, onions, mushrooms 
and choice of cheese    $13.50

western 
ham, onions, red & green peppers & cheddar  $12.50

farmers’  
tomato, onion, peppers, seasonal vegetable,  
mushrooms & cheddar    $11.00

both options served with three eggs, seasoned red  
potatoes. omelets served with house made toast  
 
omelet      $10.50
wrap (white or wheat wrap, pressed)  $11.50

 

 
 
  
 add additional ham, pork sausage or bacon $1.50 
 add additional cheese or vegetable  $1.00
 add avocado    $1.50
 * substitute chicken, turkey sausage, Irish bacon or  
                   Irish sausage        $2.00

Build Your Own Omelet or Wrap

Substitute egg whites for $2.50 extra
Substitute bagel for toast $1.50 extra

pick one meat: ham, pork sausage, bacon *
pick one cheese: cheddar, american, swiss,  

pepperjack, feta or goat cheese
pick two vegetables: tomato, onion, pepper,  

seasonal vegetable, mushroom

omelets

chef selections

BREAKFAST



sides

single egg     $2.00
single pancake     $3.50
bacon      $3.00
ham      $3.00
sausage (links or patties)    $2.75
housemade turkey sausage    $3.00
french fries     $3.00
irish sausage     $3.00
irish bacon     $3.50
corned beef hash side    $4.00
seasoned red potatoes    $3.00
homestyle oatmeal (cup)    $2.50
homestyle beans     $1.50
avocado (1/2)     $2.00
housemade toast, Irish soda or brown bread  $1.75
wolferman’s english muffi n    $2.00
ray’s ny bagel (plain, sesame, everything, raisin) $2.00kids

kids 10 and under served with kids’ size juice, milk or chocolate milk

lil’ life
scrambled eggs, bacon & toast   $5.25  
   
lil’ sweet stack
fi ve buttermilk silverdollar pancakes   $5.25
 add chocolate chips or blueberries  $1.00

lil’ dippers
french toast sticks with a side of fruit   $5.25

lighter selections

chef’s selection quiche    $11.50
hearty portion - fl aky pastry, egg, chef’s selection of 
vegetables or meat. Served with a side of fruit 

smoked salmon bagel    $12.00
Wolferman’s bagel, herb cream cheese, smoked salmon,
slice of red onion and tomato 

mixed fruit bowl
Seasonal fruits                      $7.50

yogurt parfait
organic yogurt layered with housemade granola
& seasonal fruits                     $6.50

homestyle oatmeal
hearty bowl of oatmeal topped with almonds  $6.50
 add raisins    $.50sandwiches

breakfast sandwich
scrambled egg with your choice of cheese on house made 
Texas toast     $5.00

on a bagel, english muffi n or croissant  $6.00

power breakfast sandwich
egg whites scrambled, goat cheese, sauteed spinach, 
and avocado on housemade texas toast   $8.00

ham + cheese breakfast sandwich
scrambled eggs, smoked ham, sharp cheddar cheese, 
slice of tomato, and honey dijon spread on 
housemade texas toast     $8.00

Before placing your order, please inform your server if anyone 
in your party has a food allergy. Menu items marked with an * 
(asterisk) may be served raw or cooked to your specifi cations. 

Consuming raw or undercooked meats, poultry, seafood, 
shellfi sh or eggs may increase the risk of foodborne illness. 

pancakes & french toast

sweet stack
three Buttermilk pancakes dusted with sugar  $9.00
 add seasonal fruit compote   $1.00
 add blueberries or chocolate chips  $1.00
 add banana    $1.00
 100 % maple syrup   $1.50
      
brioche french toast
fi ve pieces of French toast made with
housemade brioche dusted with powdered sugar $9.00
    add seasonal fruit compote  $1.00

nutella french toast
our housemade brioche, creamy nutella, sweet 
strawberries and whipped cream   $12.00



soup
tomato basil     $5.00 
soup du jour     $5.25

chef’s selection quiche    $11.50 
hearty portion - flaky pastry, egg, chef’s selection of  
vegetables or meat. Served with a side salad or side of of fruit 
 
smoked salmon bagel    $12.00
Ray’s NY bagel, herb cream cheese, smoked salmon,
slice of red onion and tomato, side salad or side of fruit

LUNCH

build your own burger
on housemade brioche with kettle chips and a pickle 

 substitute fries for chips       $2.00  
 add avocado   $1.50 
 

crab cake burger        $12.50 
house made crab cake, lettuce, tomato,  
siracha mayo

turkey burger       $10.00 
house made turkey burger with a pepper and  
mango salsa, choice of cheese, tomato and lettuce

house burger     $10.50
8 oz hand crafted 100% Angus beef, cheddar cheese,  
lettuce, tomato and onion
 
irish burger     $12.00
8 oz hand crafted 100% Angus beef, irish bacon, caramelized 
onions, cheddar chese,  lettuce, tomato, and onion

kids
kids 10 and under served with kids’ size juice or milk

cheeseburger 
brioche roll, cheddar, fruit or chips   $5.25

grilled cheese  
american cheese, fruit or chips   $5.25

        pick two    $11.00 

 half sandwich
 turkey swiss & bacon, turkey brie, ham, chicken or  
 tuna salad, chicken pesto, blt, mlt 

 soup cup 

 tomato basil  or soup du jour

 half salad   
 garden, caesar, greek, spinach, goat cheese
                   half cobb   add $2.50
              add chicken   add $2.50

ham or turkey & cheese 
with american cheese, fruit or chips   $5.25

chicken or tuna salad 
with fruit or chips     $5.25

cheese pizza  
a blend of mozzarella and cheddar cheese  $5.25
   

add bacon   $1.50
add sauteed mushrooms  $.50
add caramelized onions  $.50

sam’s burger                   $12.50
8 oz hand crafted 100% Angus beef, bacon, crispy onion 
strings, american chese, sweet bbq sauce,  lettuce and tomato



sandwiches
accompanied by kettle chips and a pickle on your choice of housemade white, wheat, rye, sourdough, 

white wrap, wheat wrap or brioche roll. Substitute fries for chips $2.00

salads & wraps
tossed in your choice of ranch, 1000 island, honey dijon, greek, blue cheese, italian, raspberry vinaigrette, balsamic

vinaigrette, french vinaigrette or caesar dressing.

 add grilled chicken   $3.00        add smoked salmon   $5.00      
 add housemade crab cake   $5.00    add steak tips    $5.00
 
caesar salad            $10.00
romaine lettuce, housemade croutons and parmesan cheese. best served with caesar dressing 
(dressing contains anchovies)

cobb salad            $12.50  
mixed greens topped with grilled chicken, hard boiled eggs, bacon, avocado, tomatoes and blue cheese crumbles. 
best served with  honey dijon dressing

garden salad            $10.00
mixed fi eld greens, tomatoes, shaved carrots, cucumbers, red onion and housemade croutons

goat cheese salad           $11.00
mixed fi eld greens, toasted almonds, mandarin orange segments, goat cheese and house made croutons. 
best served with raspberry vinaigrette dressing

spinach salad            $11.00
baby spinach, candied walnuts, pear slices and blue cheese. best served with french vinaigrette dressing

greek salad            $10.00
mixed fi eld greens, cherry tomatoes, red onion, peppers, olives, feta cheese , cucumbers and housemade croutons. 
best served with greek dressing. 

turkey swiss & bacon    $10.00
honey roasted turkey breast,swiss cheese, bacon
lettuce, tomato & dijon mayo
 with avocado    $1.50

chicken salad     $10.00
tender chicken, tarragon, shallots, celery & 
dijon mayo on housemade bread with 
lettuce and tomato
    
tuna salad     $9.50
house tuna salad, herb mayo, lettuce, 
tomato & onion    

grilled cheese
cheddar and american cheese   $7.00
with ham or bacon    $8.00
with tomato     $7.50

blt      $9.00
the classic. six slices of bacon, lettuce & tomato with mayo 
 with cheese    $1.00  
 with avocado    $1.50

grilled chicken pesto    $10.50
tomato marinated chicken breast, swiss & parmesan 
cheese, basil pesto mayo, tomatoes 

roast beef
panini style, roast beef, Cabot extra sharp cheddar, arugula, 
caramelized onions, roasted red peppers and horseradish mayo. 
best on housemade sourdough   $10.50

reuben
panini style, housemade corned beef, swiss cheese, sauerkraut
and 1000 island dressing. best served on rye.  $10.50

mtb
panini style, mozzarella cheese, thick slices of tomato,  
fresh basil, pesto, roasted red peppers  $10.50

turkey brie & apricot jam    $10.50
honey roasted turkey, creamy brie, thinly sliced green apple, 
arugula and apricot jam. best served on our housemade honey 
wheat bread    

ham, cheddar and cran-apple chutney  $10.50
ham, sharp cheddar, arugula and cran apple chutney. best 
served on our housemade sourdough bread


