
EGGS 
All Egg Dishes Can Be Made With Local Organic Eggs  

Add .50 per Egg 
 

TWO EGGS 
Any Style, Homefries and Toast (L) 3.75 

 
THREE EGG OMELETS 

Homefries, Toast and 1 Filling (L) 5.25 
 

Each Additional Filling .75 
 

Cheddar, Swiss, American, Jack, Mozzarella,  
Red Pepper, Red Onion, Button Mushrooms,  

Spinach, Ham, Bacon, or Sausage 
 
 

SKILLETS 
 

HUEVOS RANCHEROS 
A Crispy Tortilla Topped with Black Beans, 

Cheese, Salsa and Two Eggs Over Easy (L) 7.95 
 

HOMEMADE CORNED BEEF HASH 
Two Eggs Any Style, and Toast 7.95 

 

CAJUN SAUSAGE AND MOZZARELLA 
Potatoes, Peppers and Onions Mixed with  

Cajun Sausage, Two Eggs Any Style  
and Melted Mozzarella 8.95 

 
 

SIDES 
 

English Muffin (L) 1.50 
Vermont Bread Toast (L) 1.50 

One Egg (L) 1.50 
1/2 Grapefruit (L) 1.50 

Cold Cereal (L) 2.50 
Organic Oatmeal (L) 2.50 

 
 

 
   

PANCAKES AND WAFFLES 
We hope you will choose local Vermont Maple Syrup 
Add $1.50 
 
HOMEMADE PANCAKES 
Three Old-Fashioned Style Pancakes (L) 3.25 
Short Stack 2.50 
 

Add Apples, Walnuts, Pecans, Wild Blueberries  
or Bananas .75 ea 
 
BELGIAN WAFFLES (L) 3.75 
 

Add Wild Blueberry Topping or Strawberry Topping 
for .75 
 
 

BREAKFAST MEATS 
 
Applewood Smoked Bacon 1.75 
Maple Link Sausage 1.75 
Ham 2.25 
Veggie Bacon or Sausage (V) 1.75 
Corned Beef Hash 2.50 
 
 

BEVERAGES 
 
Bottomless Green Mountain Organic Coffee 1.75 
Sumatran or House Blend Decaf 
 

Selection of Hot Teas 1.75  
 

Iced Tea  (Free Refills) 1.75 
Florida’s Natural Orange Juice 1.75 
 

Apple, Cranberry, Tomato or Pineapple Juice 1.75 
Vermont Milk (2%) 1.50 
      

BREAKFAST MENU 
8:00 AM-11:00 AM Seven Days a Week 

Except Wednesday When We Open at 9:00 AM, After Sunrise Rotary 

We Fry in Peanut Oil.    
Please Inform Your Server if You have Any Known Allergies or Special Food Needs 
 
(L)-Vegetarian (Contains Eggs and/or Milk)     
(V) = Vegan (No Dairy or Eggs), if requested 
 
A 20% Service Charge is Added for Parties of Six or More 

 



By purchasing food from us, you have helped us spend over 
$175,000 on direct purchases from Vermont Farms over the 
last four years.  Your support makes a big difference for these 
farms.  Vibrant Vermont Farms will help preserve Vermont’s  
rural character for future generations.  Below is a partial list of 
some of the great farm partners we buy from and some of the 
products they grow/produce.  Look for them at the Farmer’s 
Market, Food Coops and Farm Stands. 

 
 

Riverview Café 

Lilac Ridge Farm, Brattleboro 
Mixed Greens, Leeks, Winter Squash,  

Fresh Herbs and Tomatoes 
 

Akaogi Farm, Westminster 
Romaine Lettuce, Fresh Herbs,  

Squash and Potatoes 

 
Mist Knoll Farm, New Haven 

Free-Ranging Chicken and Turkey 
 

Scott Farm, Dummerston 
Heirloom Apples 

 
Sweet Tree Farm, Dummerston 

Maple Syrup 
 

Dwight Miller Orchards, Dummerston 
Blueberries and Apples 

Walnut Ridge Farm, Westminster 
Red and Green Leaf Lettuces, Leeks,  

Garlic and Heirloom Tomatoes 
 

Fair Winds Farm, Brattleboro 
Whole Organic Eggs 

 
Old Athens Farm, Westminster 

Organic Tomatoes, Mesclun 
 

Vermont Hydroponic, Rutland 
Hydroponic Tomatoes 

 
Vermont Shepherd Cheese, Westminster 

World-Class Cheese 
 

Dutton’s, Newfane 
Strawberries, Raspberries and Blueberries 

 
 
 


