w, Corned Beef Hash /38.49,
win Ham 58 49

Cheese Omelette $6.99
THE FLORID]AN \“1 1.9

am cheest toppec with fresh
RIS “muu.w
finishetl with mel hL k chec:

STAN'S #1 $11.99

h. shrimp, mushrooas & ham are compleled with
1l Cajun seasoning

BACQUEZ " (BA-KEY-ZO!) $10.49
ates| creation .d\u\ with baked bacon and ouch
M cream cheese, log ith meltecd Me Jack,
huwu.w scallions,

«a THE MARDI GRAS $10.99

An omeloite filled with smokecl andoulle sausa
fish & seallions. Topped with &

and a touch of seallions.

THE FARM FRESH $8.99
O

n iresh selection of broccoli, mushreoms,
matoes & meltad combo cheese.

FOUNTAINBLEAU $8.9

omeletic lmmm\h a hh-nr]m aur
S e mothered with
I

melied combo ch

THE WORKS s¢1o0. 49

POPEYE'S FAVORITE o
Scrambled eggs-blended wi our crisp baked bacon, fresh spinach
&a much of onions....then covered with melted jack cheese.

SOUTHWEST SCRAMBLE $10.49
+.'Scrambled eggs, breakfast Chorizo, onions, green chilies and
tomatoes are smothered with melted Jack and cheddar cheese.
le & salsa. A warm flodr tortilla subs

- Brealdast Chorizo $2.99

" Chicken Breast5.99
Comed Becf Hash 53.49

. Single Egg $1.49

y Sausage $2.99 Two Eggis: $2.49

jeggie switch: fomatoes instead of potatoes; add 99¢

Bacon & Chees

c bulter and 2 3 aslen

melted Jack & Cheddar cheese.

ur favorite complements, served with our country.potatoes; and a crisp English muffin.

On the Side

' §1g ature Benedlcts

If yau tea pola\n Tover, this is for you! we'll saupé
Served, wlth our counlry potatoes.

couitry potatoes with any of the ingredients beldw:
Green Chilies :: Green Peppers :: Mushiooms
Tomatoes :: Onions :: Spinach 3 Broccoliz ",
Asparagus = Chicken :: Sausage e

Breakfast Chorizo :: Bacon : Ham *
. Then we'll smother it all with a blend of Monterey ]ack
and ‘cheddar cheese & add an English mufﬁn

3 ‘Ou'r restvjuinbo lump cakes, Benedict style wlty iwo poached
l‘llum&ggs, ‘smothered with a Hollandaise'sauce that i
Witk domlle sausage and a h|nl of scallion. -

MOKED SALMON BENNY s-, 2, 99

gel with a thin layer &F whipped cream cheese,
Asmoléed salmon &podched eggs; gamushe(l with
i oapers & scalllons -

Potatoes with 3 items $7.99
Each additional item .99¢
with 2 eggs your way, add $1.99

ish rulfin, our finest ham & o medim poached egs,
with out creamy Hollandaise & chopped gresn onfo.

v EGGS BLACKSTONE $11.99

“An English mutfin topped with grilled tomaloes, two medjur
poached,éggs, creamy Hollandaise, a baked bacon crunch
& green.onions.

'VEGGIE BENEDICT $11.49
<i-An English muffin smothered in sautéed fresh spinach leaves,
iushrooms; tomatoes & broccoli, topped with two medium
chied ¢ggs, covered with our special Hollandaise sauce.

Ham &

$7.99 “heddar. $8.49
CHEZ B'S s10.49

tvle ometette dlled with car

nelized onians,
S porbellas

st o e
na

.GGS SARDOU $11 .99

AN Engllsh mulﬁn topped with sautéed spinach, artichokes

¥, & WO poac ;, complete with a blend of creamy
*Hollandaue and Florentine sauce. -

L ca BENEDICT OSCAR $13 3:99
A grilied. Flat tron steak atop a toasted Engfish muffin finishec!
with two poached eggs, sautéed crabmeat, asparagus and
Bearndise sauce.

SHRIMP FLORENT]T\IE $10.99
ful omeietie sl with shimp, toma

finished with a spinach & mushroom Florenti

SMOKED SALMON $11. 99

An omelite with ¢ream cheese, firished
smoked salmon, m”y\ red anio: s and lamaloes.

GARDEN DELIGHT *9 99

Garden fresh spin
tomatacs are fopy

CADO OMEL

Our baked erisp &
with meltee Mo

SOUTHERN CRAB STACK 512 99

wothered
ved with h,nhz humhh

LAFITTE S TORTILLA”" ‘310 49
gre x5 & oni
i it comisa

iscuit,

any sty \e and ¢ mn.)hw(MK‘J with

LAKESHORE SCRAMBLE $9.99

Scrambled eggs, baked bacon, onions, mushrooms & ham
smothered with melted Monterey Jack and cheddar cheese.

SOUTHERN SCRAMBLE $9.9 9

A regional favorite featuring scrambled eggs with our best ham
blended with onions, belt peppers, tomatoes & melted cheeses.

R.: MALEY S BRUNCH 8. 49
A Iwghtbrunch featuriog a small seasgnal ffuit plate,
* coffes small juice & cfiole of gourmet mulfi

Country Potaloes $2.49
Biscuit and Gravy 53.49
Toast or Biscuit $1.99
Croissant $2.49
Bagel w/ cream cheese 52.49

Shced Tomatoes 51 99
“Grits $1.49

Grits with cheesev$1:99 % .
Guacamole 99¢"
Salsa/ Sour.Crea

jami blueberry, h|acl€hen—y, apple Cinnamon compola
eshisirgwhierries, add $71.49, b

EAL W/ BROWN SUGAR $2.99 _

1 ]UMBO CAKE %4.99 TRIPLE STACK $6.99",
Buttermilk style pancakes served w/ whipped butter & syrup

BELGIAN WAFFLE $6.99
Baked fresh & topped with powdered sugar.

‘FRENCH TOAST $7.49
Grlled golden from  secret recipe, opped W/ owdered sugar.

usage to any above

99

Complenent your cakes, waffle or French toast with
a generous Serving of any item below for $1.49

Warm bl or apples & ci
fresh strawberries, sliced bananas or chopped pecans

Top with whipped cream for .99¢

i Pandnds Footer s 0.49

=

)- + "WAFFLE, FRENCH TOAST OR JUMBO PANCAKE !

One of the most delightful tasting experiences you taste buds
I have ever knownl Covered with our very own warm BANANAS
|, FOSTER sauce, whipped cream, pecans & freshbanana slices.

Abona fide humming expenencel

D CINNAMON ROLL FRENCH TOAST - $9.49
Thick slices from our cinnamon roll, grilled w/ our famous french
toast batter, layered with warm cream cheese icing, topped w/
banana’s foster sauce, a mix of warm berries & whipped cream.

Specialty Brunches

Served with our country potatoes

HUEVOS RANCHEROS $10.49
¢ with

py corn lortillas smothere etarian re-iried beans,
vruh:lnhu( umu 5 & <. Melted

SEASONAL FRUIT BOWL $5.99
A variety of fresh fruit selections served in a natural
cantalope bowl with a cup of yogurt.

GRANOLA CEREAL 52 99
or

sh sliced

; add $1.69
Banans oraiins, add 99¢ b 2dd,71.09,

Seasonal fruit or side salad insiead of potatoes, add $1.49

VOGURT FRUIT & GRANOLA $8.

Abeautiful blend of strawberries, bananas, kiwi & granola, layered between low fat vanilla and

‘Waint to make a healthy choice? Fgg white substitute, add 99¢ strawberry yogurs, sérved in a tall parfait glass with your favorite muffin! This, you're gonna lovel

We will be happy 2o “spit your plate” with an extea rufiin & pofatoes, add $2.49
@ Signature Item




53" homeade brger served with 3 pickde spear
& country potatoes. Served on a Kaiser bun.

< {The! LASSIC" $8.99
‘cnlled & séasoned to perfection. Topped with ehoice
: servedl with lettuce, tomato & sliced red onion.

RGER $9 ;
ramelized omons, chuppsd bacon, sundrled
sh basil and bley.cheesé crimbles with roasted

BACON & CHEDDAR
E

J9.49
s bacon & melted cheddar cheese served with lettuce,
lomalo &sliced red onjon.

THE SWISS MOUNTAIN 59 49

Sautéed mushroums and onions, smothered with melted Swiss,

" 60 BOURBON ST. BLEU $g
Blackened with Cajun seasoning and wpped th bleu cheese
crumbles, Served with letiuce, fomalo & sliced red onion.

THE “BIG" MELT 9. 9
= ‘A traditional patty melt on grllled rye with Swiss cheese
& snutéed oniohs!

. Soup of the Day

(=8 Made Fresh Daily $4.99

Qur Chef's homemade soup
will surely de[ightglou!
Ask your server for
today’s special creation!

&3 Veggie Wrap 8. 49

R Caramélized onions,
p.m el la sushrooms, spi

with roasted garlic mayo wrapped in a flour tortilla.

«a Lobster & Shrimp Roll $13.99
Grilled baguette filles a generas i of choppced
lobster antd shiimp
siyle accompanied

Greek Isle me $8.99

Scramblod epes with m

Neﬂle s Delight $8.99

acon Under melted Swiss, with letiuce

& lomalo on grilled sourdough.

S‘moked Salmon BI_T me $9.49

dl salmon,

Chlcken Salad $8.99
of chicken tassec

uts, Ji

R T . ‘-",_A
Sdlad Creations.
Goilrmet dressings: Pos:py Seed, Oriental \/nalgrelte'

Roasted Garlic Balsamic Vinaigrette, Ranch,
Honey Mustard & Blue Cheese | L9

CAESAR SALAD $7.9
Fresh romaine, shaved parmesan & hcmemade garlic crostinis.
Wlkh grilled Chicken, add $9.99 .

GRAND CHEF $10.49
Ham & turkey breast slices, Jack & chedclar cheese, tomatoes
& avocados over mixed greens with a crisp bacon crunch.

o0 SOUTHERN SHRIMP SALAD. $9.49
Marinated, grilled shrimp atop a bed of spring mix, with
cucumber, mandarin oranges, sliced strawberries, feta & sprouts.

CHICKEN SALAD $9.99

A light bed of greens topped w/ twa half avocados, filled with
two scoops of our homemade chicken salad garnished with thin
sliced red onions and balsamic vinaigrette.

a0 BLACK & BLEU COBB $11.49
Fresh chopped romaine topped with grilled portabella &
blackened Flat fron, tomato, red onion, chopped eggs and bleu
cheese crurnbles

ORIENTAL CHICKEN SALAD 39.99
A grilled teriyaki chicken breast, roasted peanuts, Chow Mein
noodles & carrot slivers over spring mix, served w/ Oriental
vinaigrette.

SPINACH SALAD $9.49

Fresh baby spinach with crispy bacon, sliced boiled eggs,
mandarin oranges & spiced pecans. We recommend our
special poppy seed dressing.

a0 GRILLED TUNA WASABI $13.99
Sashimi tuna, seared rare and sliced over mixed greens with
cucumber, red onion & mandarin oranges. Drizzled with wasabi
- mayo, served with Oriental vinaigretie.

with avoc
crisny bac

i, topped with

Cajun Tuna Sandwich $11.99
Saskimi wna, d
medium-rare
tomalo maya, slic

el on a toaster
, tomato & alfa

h or salac

¥ Eggs, steak & hamburger may ba'Sochpits onden However, the consumptior ofrw or mcookedt food suich ds mest, cicken

.8 pgs may contain

 especially if




Perfect for sharing!

BAKED BRIE DELIGHT $10.49

A delightiully mill while e softened and
smotherad with sautéed applas, raisins & pecans in a

e ettt et e
lightly loasted! French bread for spreading!

&3 BISCUIT BEIGNETS $4. 99
8 petite southern style hoignes light
in powdlered sugar, served with our own
honoy marmalade dipping sauce.

BLACKBERRY GRITS $3.29

Our spacial blackberry creation with soutfiern grits.

GOURMET MUFFIN 52,
Blueberry, Banana Nut, Moming Glory
or Cappuccino Chocolate,

MONSTER CINNAVON ROLL s3. 9 |

Warm & gooey with a cream che
B

Belly Up

House Infused Mary $5.99
Titos/Absolut Mary : $6.99
Ketel/Goose Mary $7.99
- Mimosa $5.99“Wine $5.99 -
Beer ~ Domestic $2.79. Import $3.49
. We offer a variety of coffee & ligueur beverages

Beverages

Through community coffee we have been awarded “gold cup”
stats. Brought 0 you by carllly monioing & metering e
quality of our caffee & wate!

; "Gold Cup" Coffee $2.29

lce Tea'.$2.29 RaspberryTea $2.49

Hot/HerbalTea $1.99
SoftDrmks $2.29.
Milk (29) $3.20,

hoco]ate Witk wi whipped'cream . $2.49

6t Chocolate w/ whipped cream $2.49

G,

personal Jjourney started 16 years ago...

After years spent’ |
working in-a large corporate environment, | was fooking
for something more exciling, challenging and uliimately.

satisfying." | arrived at my “mic-life clarity” when, in 1996,

my life fong dream of opening my own café became a réalityl

And the journey began....

It started in 1994 with the purchase of the original “Egg?,
an old 1908 summer home on the Northshore of Lake
Ponitchateain in Old Mandeville, Louisiana. This seemed to
be the perfect location for my first venture into the restaurant
business. The simplistic but strong creole coltage design was

"inspiring with its cypress French doors, heart pine floors, and

multicolored weathered walls. The restoration taok two years,
but this charming sleeping beauty was awakened with a litde
imagination and a lot of hard work. By the summer of 1996,
tush landscaping, old brick sidewalks, and bold colored

_interiors filled with antigde accents and furnishings greeted

our first customers. The Broken Egg Café was hatched!

With virtually no advertising (other than word of mouth), we -

opened our doors in late 1996 to remarkable success. Within
two months, we were breaking over 1,400 eggs a week! A
menu of exceptional dishes that breakfast and brunch' lovers.
could not possibly resist, friendly and outgoing service, and a
delightful French country atmosphere were the benchmarks
of our success. The overwhelmlng customer response in this.
first (ly led Asa native
and lover of the nunhwes« Flonda Panhandle, | was excited
to make plans to bring our “nothing short of right is right”
philosophy to Another Broken Egg Cafes along the Gulf coast
of the state. The first Florida location was opened in Destin in
1998. We now have cafes throughout the southern region of
the United Stales of America, and we are still growingl

My journey has continued to lead me in new directions;
however, | have never lost sight of my original goal...to go
1o extraordinary lengths to serve you, the customer, a fresh
and nourishing meal -made from the finest ingredients in
a relaxed, inviting almosphere. We know our success is
directly associated with paying attention to the details...
personalized handmade mugs, freshly ground coffee. and
treating our patrons with the utmost coustesy! We welcome
your comments and suggestions at any time, Enjoy your meal,
and as always we look forward to seeing you and your family
again! Thank you for being a part of my journey!

Bowtapon—

Souvenir ltems
Our custom made stoneware is hand thrown.
A great “take home” souvenir!

Coffee Mugs $18 Bud Vase $16 .

anate Events

Afternoon & evening private parties, bridal

brunches, weddings & any special occasion
, » that you might think of Please see the

“*manager for details & scheduling .




