
SOUTHERN-INSPIREDBREAKFAST • BRUNCH • LUNCH 

AVAILABLE FOR A LIMITED TIME 

SEASONAL SELECTIONS 
MANGO BARBACOA TOSTADO STACK* 
Barbacoa-style mango shredded beef and seasoned black beans, layered between flour 
tortillas and topped with over-medium fried eggs, queso fresco cheese, cilantro and mango 
salsa. (1210 cal) Served with grits or fresh country potatoes (add 180/320 cal). 14.99 

Pair with a Tequila Sunrise** (160 cal) and a Rwanda Muhondo 
Single-Origin Coffee (0 cal). 

KEY WEST PANCAKES* 
Three house-recipe cakes layered with sweet cream cheese and topped with kiwi purée, 
graham cracker crumbs and margarita-spiked whipped cream. MUST BE 21 to order. 
(720 cal) Served with two eggs any style (add 120 - 220 cal) and baked bacon or 
house-made sausage patties (add 180/250 cal). 14.49 

Pair with a Mango Margarita** (320 cal) and a Rwanda Muhondo 
Single-Origin Coffee (0 cal). 

BRUNCH SPECIALTIES 
SHRIMP 
‘N GRITS 
HASH BROWN 
BENEDICT* 

EGGS BLACKSTONE 

BENEDICT* 

MARDI 
GRAS 
OMELETTE 

Gulf shrimp and andouille sautéed with red peppers 
and onions in a spicy low country reduction, over 
creamy cheese grits. Served with garlic bread and a 
lemon. (980 cal) 16.79 

Ham and cheese stuffed crispy hash brown croquettes, 
topped with poached eggs, mushroom herbed hollandaise 
and red peppers. (870 cal) Served with grits or fresh country 
potatoes (add 180/320 cal). 14.99 Substitute fresh seasonal 
fruit or City Grits® (add 50/460 cal) for 3.49. 

Grilled red tomato slices on an English muffin, topped with 
poached eggs, hollandaise, chopped bacon and green 
onions. (810 cal) Served with grits or fresh country potatoes 
(add 180/320 cal). 14.79 Substitute fresh seasonal fruit or City 
Grits® (add 50/460 cal) for 3.49. 

Filled with Louisiana crawfish, gulf shrimp, andouille and 
red peppers, topped with tomato hollandaise, tomatoes 
and green onions. (770 cal) Served with an English muffin 
(add 140 cal) and grits or fresh country potatoes (add 
180/320 cal). 15.49 Substitute fresh seasonal fruit or City 
Grits ® (add 50/460 cal) for 3.49. 

HONEY LEMON BLUEBERRY FRENCH TOAST* 
Thick-sliced bread battered and grilled with sweet whipped cream cheese, fresh blueberries, 
powdered sugar and Meyer lemon honey. (1170 cal) Served with two eggs any style 
(add 120 - 220 cal) and baked bacon or house-made sausage patties (add 180/250 cal). 14.49 

Pair with a Brunch Blueberry Margarita**   (290 cal) a Rwanda Muhondo 
Single-Origin Coffee (0 cal). 

COUNTRY FRIED STEAK BENEDICT* 
Lightly breaded, peppered country fried steak on an over-sized biscuit topped with two 
over-medium eggs, redeye gravy, caramelized red onions and green onions. (1270 cal) 
Served with grits or fresh country potatoes (add 180/320 cal). 14.99 

Pair with our ABE Famous Infused Mary™** (200 cal) and a Rwanda Muhondo 
Single-Origin Coffee (0 cal). 

CRAB CAKE 
BENEDICT

Jumbo lump crab cakes on an English muffin, topped with 
poached eggs, andouille-infused hollandaise, red peppers 
and green onions. (800 cal) Served with grits or fresh 
country potatoes (add 180/320 cal). 16.99 Substitute fresh 
seasonal fruit or City Grits® (add 50/460 cal) for 3.49. 

* 

SMOKED 
SALMON 
BENEDICT* 

COUNTRY 
POWER BOWL* 

CHICKEN & 
WAFFLES 
CINNAMON 
ROLL FRENCH 

TOAST* 

Toasted bagel, cream cheese, smoked salmon and 
poached eggs, topped with red onions, capers and 
green onions. (640 cal) Served with grits or fresh country 
potatoes (add 180/320 cal). 16.99 Substitute fresh seasonal 
fruit or City Grits® (add 50/460 cal) for 3.49. 

Scrambled eggs filled with country ham, onions and tomatoes 
over Cheddar Jack cheese grits. Topped with country sausage 
gravy. Served with baked bacon and an over-sized biscuit. 
(1370 cal) 14.99 

Crispy fried chicken tenders on a Belgian waffle, 
drizzled with house-made chipotle honey. (670 cal) 
14.99 

Thick-sliced, house-baked French-toast style cinnamon rolls 
topped with cream cheese icing, rum butter sauce drizzle, 
fresh seasonal berries and fresh whipped cream. (1360 cal) 
Served with two eggs any style (add 120 - 220 cal) and baked 
bacon or house-made sausage patties (add 180/250 cal). 15.49 

• • PAIR YOUR ENTRÉE WITH A HAND-CRAFTED COCKTAIL AVAILABLE BY THE GLASS OR PITCHER  

Add any 2-stack Indulgences flavor pancakes (add 310 - 650 cal) or 1/2 order of Biscuit Beignets (add 680 cal) for 4.69.ADD A CRAVEABLE SIDE 

TRADITIONAL CLASSICS 
Grilled breakfast ham on an English muffin, topped 
with poached eggs, hollandaise and green onions. 
(590 cal) 14.79 

EGGS 
BENEDICT* 

BROKEN EGG® BISCUIT SANDWICH* 
Fried chicken tender and a BROKEN EGG® topped with country sausage gravy on an 
over-sized biscuit. Served with a pickle. (850 cal) 12.49 

BISCUIT & GRAVY* 
House-recipe country sausage gravy over an over-sized biscuit, two eggs any style, 
and two house-made sausage patties. (990 - 1050 cal) 12.99 

HUEVOS RANCHEROS* 
Crispy flour tortillas, black beans, green chilies, onions and two 
over-medium eggs with Cheddar Jack cheese and cilantro. Sides of salsa and sour cream. 
(960 cal) 14.79  Add chorizo (add 230 cal) for 1.99. 

TRADITIONAL DAY STARTER* 
Two eggs any style with your choice of baked bacon, house-made sausage patties, 
andouille sausage, maple apple chicken sausage or sweet ham. Served with an English 
muffin. (380 - 740 cal) 12.29 
Add 2 Day Starter Buttermilk or Chocolate Chip Cakes (120/360 cal) or Add Day Starter 
Waffle with powdered sugar (150 cal) for 4.29. 

• • 

Served with grits (add 180 cal) or fresh country potatoes (add 320 cal). Substitute fresh seasonal fruit (add 50 cal) or City Grits® 

(add 460 cal) for 3.49. Add any 2-stack Indulgences flavor pancakes (add 310 - 650 cal) or 1/2 order of Biscuit Beignets (add 680 cal) for 4.69. SERVED WITH 

PAIR YOUR ENTRÉE WITH A HAND-CRAFTED COCKTAIL AVAILABLE BY THE GLASS OR PITCHER  

COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY WITH CERTAIN MEDICAL CONDITIONS. 

* 
REFER TO BEVERAGE MENU. **

GLUTEN- & VEGETARIAN-FRIENDLY GUIDES 
AVAILABLE UPON REQUEST, PLEASE ASK YOUR SERVER. 

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. 
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Board® 
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STRAWBERRY POUND CAKE* 
French-toast style pound cake topped with fresh strawberries, fresh whipped cream 
and crème brûlée sugar. (1160 cal) 14.49 INDULGENCES 
APPLE 
FRITTER

PANCAKES 

BOURBON STREET* 
Three house-recipe cakes with bananas, pecans, rum butter sauce drizzle 
and fresh whipped cream. (1220 cal) 14.49 

French-toast style fritters layered with fried apples 
a bourbon cream sauce and topped with fresh 
blueberries and powdered sugar. (1380 cal) 14.99 *

BUTTERMILK* 
Three house-recipe buttermilk cakes. (480 cal) 13.79 CLASSIC* 

Thick-sliced bread battered and grilled, topped with powdered sugar. (940 cal) 13.79 GLUTEN-FRIENDLY* 
Three house-recipe gluten-friendly cakes. (470 cal) 14.49 WAFFLES 

FRENCH 
TOAST 

Three house-recipe cakes with fresh 
blueberries and goat cheese, topped 
with lemon zest and fresh whipped 
cream. (700 cal) 14.29 

LEMON BLUEBERRY 
GOAT CHEESE* 

BELGIAN* 
Belgian waffle topped with powdered sugar. (280 cal) 13.79 

COOKIE 
DOUGH

Freshly-baked cookie dough Belgian waffle 
topped with cookie dough bites, fresh whipped 
cream, chocolate drizzle and powdered sugar. 
(960 cal) 14.49 

* 

Served with two eggs any style* (add 120 - 220 cal) and choice of baked bacon (add 180 cal), house-made sausage patties (add 250 cal), 
maple apple chicken sausage (add 120 cal), andouille sausage (add 380 cal) or sweet ham (add 130 cal). 

SERVED 
WITH 

OMELETTES & SCRAMBLERS 

• • 

Served with an English muffin (add 140 cal) and grits (add 180 cal) or fresh country potatoes (add 320 cal). Substitute fresh seasonal fruit (add 50 cal) or City Grits® 

(add 460 cal) for 3.49. Add any 2-stack Indulgences flavor pancakes (add 310 - 650 cal) or 1/2 order of Biscuit Beignets (add 680 cal) for 4.69. SERVED WITH 

PAIR YOUR ENTRÉE WITH A HAND-CRAFTED COCKTAIL AVAILABLE BY THE GLASS OR PITCHER  
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BROKEN EGG® 

BISCUIT 
SANDWICH

SANDWICHES & SALADS 
Fried chicken tender and a 
BROKEN EGG® topped 
with country sausage gravy 
on an over-sized biscuit. 
(1170 cal) 12.49 

SOUTHERN CHICKEN SANDWICH CLASSIC BACON BURGER* 
Choice of grilled or fried chicken tenders, baked bacon, 
avocado, lettuce, tomato and pickled red onions with ranch 
dressing on a brioche bun. (1100/1360 cal) 12.99 

Two hand-pressed beef patties, baked bacon, Cheddar 
Jack cheese, lettuce, tomato and red onion on a brioche 
bun. (1360 cal) 12.79 

*
SOUTHWEST CHOP SALAD BENEDICT BURGER* 

SERVED WITH Burgers and sandwiches are served with a pickle and fresh country potatoes. 

All product and company names are trademarks™ or registered® trademarks of their respective holders. Use of 
them does not imply any affiliation with or endorsement by them. 

SUNRISE SPINACH 
SCRAMBLER 
HEY LUCY!® 

OMELETTE 
BACQUEZO® 

OMELETTE 
THE SUPREME 
OMELETTE 

Scrambled eggs filled with fresh spinach, bacon 
and onions, topped with Jack cheese. (600 cal) 13.99 

Chorizo, onions and green chilies omelette, 
topped with Cheddar Jack cheese and avocado. 
Sides of salsa and sour cream. (760 cal) 14.19 

Cream cheese-filled omelette with bacon, topped 
with garlic butter sautéed chorizo, Jack cheese 
and green onions. (1000 cal) 14.19 

Sausage, bacon, onions and mushrooms omelette, 
topped with Cheddar Jack cheese. (780 cal) 14.19 

VEGGIE DELIGHT 

OMELETTE 
SOUTHWEST 
SCRAMBLER 
THE FLORIDIAN™ 

OMELETTE 
LOBSTER & BRIE 
OMELETTE 

Goat cheese-filled omelette with fresh spinach, 
tomatoes and sautéed mushrooms. (360 cal) 13.99 

Scrambled eggs filled with chorizo, onions, tomatoes 
and green chilies, topped with Cheddar Jack cheese. 
Sides of guacamole and salsa. Served with flour 
tortillas instead of an English muffin. (870 cal) 13.99 

Cream cheese-filled omelette topped with garlic 
butter sautéed crab meat, Jack cheese and green 
onions. (700 cal) 15.79 

Cream cheese-filled omelette topped with Brie 
cheese and champagne butter sauce sautéed 
lobster meat, tomatoes and green onions. 
(850 cal) 16.99 

MONTEREY POWER OMELETTE 
Egg white omelette with chicken, onions, green chilies and tomatoes. Topped 
with guajillo sauce, Jack cheese and avocado. Side of sour cream. Served with 
an English muffin and fresh seasonal fruit. (840 cal) 13.99 

SKINNY OMELETTE 
Goat cheese-filled egg white omelette with asparagus, roasted red peppers and 
roasted garlic cloves. Topped with fresh herbs and green onions. Served with an 
English muffin and fresh seasonal fruit. (520 cal) 13.99 

SHRIMP 
BENNY

Poached eggs on grilled focaccia with sautéed 
mushrooms, roasted peppers, onions and 
arugula. Topped with Gulf shrimp in a creamy 
velouté sauce and green onions. Served with 
fresh seasonal fruit. (580 cal) 15.99 

* 

BACON LOVER’S BLT&A 
Thick-cut baked bacon strips, lettuce, avocado, tomatoes 
and Cheddar Jack cheese with garlic aioli on nine-grain 
bread. (1390 cal) 12.79 

SONOMA CLUB SANDWICH 
Ham, turkey, baked bacon, guacamole, Cheddar Jack 
cheese, tomato and pickled red onions on your choice of 
white or nine-grain bread. (1160/1270 cal) 12.79 

Romaine, spinach, mushrooms, red onion, black beans, 
chopped bacon and turkey tossed in a chipotle ranch. 
Served with crispy tortilla strips, avocado and tomato slices. 
Substitute chicken at no additional cost. (920/990 cal) 12.79 

Hand-pressed beef patty, grilled ham, over-medium fried 
egg, hollandaise and green onions on a brioche bun. 
(1240 cal) 12.79 

Upgrade your protein to shrimp (870 cal) or smoked salmon 
(110 cal) for 4.00. 

FULL ORDER OF 
BISCUIT BEIGNETS 
Southern-style beignets with powdered sugar and honey 
marmalade. (1120 cal) 7.99 

Baked Bacon 
Naturally smoked, thick-sliced crispy 
baked bacon (270 cal) 5.49 

Substitute Egg Whites
(2 Scrambled Eggs) (120 cal) at no charge 

1/2 order of Biscuit Beignets (680 cal) 4.99 
2-stack Indulgences Flavor Pancakes (310 - 650 cal) 4.99 
Fresh Seasonal Fruit (50 cal) 5.99 
City Grits® (460 cal) 5.99 
Fresh Country Potatoes (320 cal) 4.29 
Sweet & Savory Sausage (250 cal) 4.89 

S
ID

ES

2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. 

https://honey.com
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GIVE IT A 
SHOT 

LE
T O

UR BARTENDER · ·CURATE  YOU A DRIN
K

COCKTAILS 
A N D  B E V E R A G E S  

Tequila*, orange liqueur*, fresh sour mix and cranberry cocktail 
juice. (170 cal) 9.49 
Make it a pitcher. 170 cal/per glass, 4 glasses per pitcher  33.99 OUR BARTENDER 

HAS THE SOLUTION 

SPIKED COFFEES 

SPIKED HOT COFFEES 
café amore 
Whiskey*, hazelnut syrup, fresh whipped cream and 
toasted almonds. (220 cal) 10.99 

irish coffee 
Whiskey* and Irish cream* with cream topping. (250 cal) 10.99 

south of the border 
Coffee liqueur*, tequila*, fresh whipped cream and cinnamon stick. 
(180 cal) 10.99 

HAND-CRAFTED COCKTAILS 

COCKTAILS TOO COOL FOR YOU 
brunch blueberry margarita 
Tequila*, orange liqueur*, fresh sour mix, fresh blueberries and 
a blueberry rim. (290 cal) 9.49 
Make it a pitcher. 290 cal/per glass, 4 glasses per pitcher  33.99 

mango margarita 
Tequila*, orange liqueur*, fresh sour mix and mango purée. 
(320 cal) 9.49 
Make it a pitcher.  320 cal/per glass, 4 glasses per pitcher  33.99 

blackberry mule 
Gin*, fresh sour mix, fresh fruit flavor of blackberries and 
ginger beer. (200 cal) 9.49 
Make it a pitcher. 200 cal/per glass, 4 glasses per pitcher  33.99 

cranberry margarita 

MIXERS
coca-cola® soft drinks simply cranberry® cocktail juice
ginger beer simply orange® juice 
house-made sours grapefruit 
soda lemonade 
tonic 

SPIKED COLD BREWS 
salted caramel cold brew 
Coffee liqueur*, Irish cream* and cold brew coffee with a salted 
caramel rim. (290 cal) 9.49 

irish cold brew 
Whiskey*, cold brew coffee and Irish cream* topping. (320 cal) 9.49 

vanilla cold brew 
Vanilla-infused vodka*, cold brew coffee, espresso and Irish cream* 
topping. (360 cal) 9.49 

Enjoy a shot with any alcoholic drink. 
(120 - 160 cal) 4.99 

HERITAGE COCKTAILS 
abe cyclone 
Spiced rum*, vodka*, NOLA-style house-made punch and 
hazelnut syrup. (290 cal) 9.49 

greyhound 
Vodka* and grapefruit juice. (130 cal) 9.49 

traditional day starter 
Vodka* and orange juice. (120 cal) 9.49 

hurricane 
Gin* and NOLA-style house-made punch. (200 cal) 9.49 

tequila sunrise 
Tequila*, orange juice and grenadine. (160 cal) 9.49 

ask your server about 
our beer selection 

Please drink responsibly. *All drinks are prepared with wine-based 24% alcohol by volume. 
2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. 
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BLOODY MARYS 

BLOODIES BY THE GLASS 
bloody maria 
Tequila* with our house-recipe bloody mary mix. 
(90 cal) 9.49 

abe famous infused mary™ 

Spicy pepper-infused vodka* with our house-recipe bloody mary mix. 
(200 cal) 8.99 

bloody bulldog 
Gin* with our house-recipe bloody mary mix. 
(200 cal) 9.49 

bloody molly 
Whiskey* with our house-recipe bloody mary mix and 
a splash of pickle juice. (90 cal) 9.49 

BRUNCH BUBBLES 

BLOODIES BY THE PITCHER 
bloody maria 
Tequila* with our house-recipe bloody mary mix. 
80 cal/per glass, 4 glasses per pitcher  33.99 

abe famous infused mary™ 

Spicy pepper-infused vodka* with our house-recipe bloody mary mix. 
170 cal/per glass, 4 glasses per pitcher  31.99 

bloody bulldog 
Gin* with our house-recipe bloody mary mix. 
170 cal/per glass, 4 glasses per pitcher  33.99 

bloody molly 
Whiskey* with our house-recipe bloody mary mix and 
a splash of pickle juice. 80 cal/per glass, 4 glasses per pitcher  33.99 

Proud to serve Wycliff ® California Champagne and Simply Beverages®.

BUBBLES BY THE GLASS 
grand mimosa 
Classic orange mimosa with orange liqueur* and California champagne. 
8 oz. (210 cal) 10.29 / 11 oz. (290 cal) 13.29 

lemon blueberry mimosa 
Lemon-infused vodka* and California champagne infused with the fresh fruit 
flavor of blueberries. 8 oz. (260 cal) 8.99 / 11 oz. (370 cal) 11.99 
strawberry nectar mimosa 
Nectar-infused vodka* and California champagne infused with the fresh fruit 
flavor of strawberries. 8 oz. (260 cal) 8.99 / 11 oz. (370 cal) 11.99 
orange mimosa 
California champagne and orange juice. 8 oz. (180 cal) 8.99 / 11 oz. (250 cal) 11.99 

cranberry cocktail mimosa 
California champagne and cranberry cocktail juice. 
8 oz. (180 cal) 8.99 / 11 oz. (260 cal) 11.99 
apple pie mimosa 
California champagne and apple juice. 8 oz. (190 cal) 8.99 / 11 oz. (250 cal) 11.99 

champagne mule 
Vodka*, ginger beer, California champagne and 
lime juice. (170 cal) 10.99 

NON-SPIKED BEVERAGES 

HOT 
rwanda muhondo single-origin coffee (0 cal) 3.99 

barista house blend (0 cal) 3.99 
decaf coffee (0 cal) 3.99 
add coffee liqueur or irish cream (60 /130 cal) 4.99 
herbal tea (5 cal) 3.99 
hot chocolate w/ fresh whipped cream (220 cal) 3.99 

BUBBLES BY THE PITCHER 
grand mimosa 
Classic orange mimosa with orange liqueur* and California champagne. 
180 cal/per glass, 4 glasses per pitcher  34.99 

lemon blueberry mimosa 
Lemon-infused vodka* and California champagne infused with the fresh fruit 
flavor of blueberries. 260 cal/per glass, 4 glasses per pitcher  31.99 
strawberry nectar mimosa 
Nectar-infused vodka* and California champagne infused with the fresh fruit flavor 
of strawberries. 260 cal/per glass, 4 glasses per pitcher  31.99 
orange mimosa 
California champagne and orange juice. 180 cal/per glass, 4 glasses per pitcher  31.99 

cranberry cocktail mimosa 
California champagne and cranberry cocktail juice. 
180 cal/per glass, 4 glasses per pitcher  31.99 
apple pie mimosa 
California champagne and apple juice. 190 cal/per glass, 4 glasses per pitcher  31.99 

champagne mule 
Vodka*, ginger beer, California champagne and lime juice. 
170 cal/per glass, 4 glasses per pitcher  34.99 

COLD 
french roast cold brew (0 /70 cal) 4.99

simply orange® juice, simply apple® juice, 
simply cranberry® cocktail juice (140 - 160 cal) 3.99 

iced tea (0/200 cal) 3.79 
raspberry iced tea (70 cal) 3.99
coca-cola® soft drinks (0 - 120 cal) 3.79 
2% milk (150 cal) 3.59 
chocolate milk w/ whipped cream (290 cal) 4.29 

NB
ev

W
S4

.25
.23

 

2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Please drink responsibly. All company and product names are trademarks™ or registered® trademarks of respective holders. Use of them does not imply any affiliation with or endorsement by them. 
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SERVED WITH A CHOICE OF HONEST KIDS®  APPLEY EVER AFTER®  (ADD 35 CAL) OR MILK (ADD 110 CAL). 
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FRENCH TOAST SAMPLER CHOCOLATE CHIP PANCAKES 
ONE THICK-SLICED FRENCH TOAST TOPPED WITH 
POWDERED SUGAR. SERVED WITH SCRAMBLED EGG 
AND BAKED BACON. (500 CAL) 6.9 9 

THREE KID-SIZE HOUSE-RECIPE CAKES FILLED WITH 
CHOCOL ATE CHIPS AND TOPPED WITH FRESH WHIPPED 
CRE AM AND CHOCOL ATE SYRUP. SERVED WITH 
SCRAMBLED EGG AND BAKED BACON. (670 CAL) 6.9 9 
ALSO AVAIL ABLE GLUTEN-FRIENDLY +$1 (670 C AL). LITTLE ROOSTER 

SCRAMBLED EGG, FRESH SE A SONAL FRUIT, ENGLISH 
MUFFIN AND BAKED BACON. (310 CAL) 6.99 DOLLAR PANCAKES 

THREE KID-SIZE HOUSE-RECIPE CAKES. SERVED WITH 
SCRAMBLED EGG AND BAKED BACON. (380 CAL) 6.9 9 
ALSO AVAIL ABLE GLUTEN-FRIENDLY +$1 (380 C AL) WAFFLE SAMPLER 

KID-SIZE WAFFLE TOPPED WITH POWDERED SUGAR. 
SERVED WITH SCRAMBLED EGG AND BAKED BACON. 
(3 40 CAL) 6.9 9 

UPGRADE TO A BIG KID CHOCOL ATE MILK 
(ADD 380 CAL) WITH ANY KIDS’ ENTRÉE +$.99. 

GLUTEN-FRIENDLY GUIDE AVAILABLE UPON REQUEST, PLEASE ASK YOUR SERVER. 
We offer gluten-friendly items, but unfortunately our kitchen is not a 100% gluten-free facility. Please be aware that many of our products, even those 
considered gluten-free, may come into contact with some allergens, including wheat, soy, dairy and nuts. If you or any of your guests have an allergy, 
please take this into consideration when placing your order. 

1,200 to 1,400 calories a day is used for general nutrition advice for children ages 4-8 years and 
1,400 to 2,000 calories a day for children 9-13 years, but calorie needs vary. Additional nutrition 
information available upon request. 
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• • GLUTEN-FRIENDLY GUIDEBREAKFAST BRUNCH LUNCH  

The following is a list of menu items at Another Broken Egg Cafe® that are gluten friendly or can be modified to be gluten friendly. However, these menu items are not necessarily gluten free. Because most Another Broken Egg Cafe dishes are 
made from scratch, cross-contact with ingredients containing gluten is possible. Therefore, we are unable to guarantee that any menu item will be completely free of gluten. Guests with a gluten intolerance are urged to review the list of 

suggested menu items with a qualified medical professional prior to consumption. The health and safety of our guests are top priorities for us at Another Broken Egg Cafe. Please let your server know if anyone in your party has a food allergy. 

BOURBON STREET 
GLUTEN-FRIENDLY 
PANCAKES* 

LEMON BLUEBERRY 
GOAT CHEESE 
GLUTEN-FRIENDLY 

PANCAKES* 

HEY LUCY!® 

OMELETTE 
THE SUPREME 
OMELETTE 
BACQUEZO® 

OMELETTE 

TRADITIONAL 
DAY STARTER*

SOUTHERN 
CHICKEN 
SANDWICH 

BACON 
LOVER’S BLT&A 
SANDWICH 

Three house-recipe cakes with bananas, pecans, 
rum butter sauce drizzle and fresh whipped cream. 
Served with two eggs any style and choice of 
baked bacon, house-made sausage patties, maple 
apple chicken sausage, andouille sausage or ham. 

Three house-recipe cakes with fresh blueberries and 
goat cheese, topped with lemon zest and fresh 
whipped cream. Served with two eggs any style 
and choice of baked bacon, house-made sausage 
patties, maple apple chicken sausage, andouille 
sausage or ham. 

Chorizo, onions and green chilies omelette, 
topped with Cheddar Jack cheese and avocado. 
Served with grits and sides of salsa and sour 
cream. Substitute one slice of gluten-friendly bread 
for the English muffin. 

Sausage, bacon, onions and mushrooms omelette, 
topped with Cheddar Jack cheese. Served with 
grits. Substitute one slice of gluten-friendly bread for 
the English muffin. 

Cream cheese-filled omelette with bacon, topped 
with garlic butter sautéed chorizo, Jack cheese and 
green onions. Served with grits. Substitute one slice 
of gluten-friendly bread for the English muffin. 

Two eggs any style with your choice of baked 
bacon, house-made sausage patties, andouille 
sausage, maple apple chicken sausage or ham. 
Served with grits. Substitute one slice of 
gluten-friendly bread for the English muffin. 

Grilled chicken, baked bacon, avocado, lettuce, 
tomato and pickled red onions with ranch 
dressing. Substitute gluten-friendly bread for 
brioche bun. Served with a pickle and grits. 

Thick-cut baked bacon strips, lettuce, avocado, 
tomatoes and Cheddar Jack cheese with garlic 
aioli. Substitute gluten-friendly bread for nine-grain 
bread. Served with a pickle and grits. 

GLUTEN-FRIENDLY 

PANCAKES* 

THE FLORIDIAN™ 

OMELETTE 

SKINNY 
OMELETTE 
VEGGIE DELIGHT 
OMELETTE 
SUNRISE SPINACH 
SCRAMBLER 

SHRIMP 
‘N GRITS 
SONOMA 

CLUB 
SANDWICH 

CLASSIC 
BACON BURGER* 

Three house-recipe cakes. Served with two eggs 
any style and your choice of baked bacon, 
house-made sausage patties, maple apple 
chicken sausage, andouille sausage or ham. 

Cream cheese-filled omelette topped with garlic 
butter sautéed crabmeat, Jack cheese and green 
onions. Served with grits. Substitute one slice of 
gluten-friendly bread for the English muffin. 

Goat cheese-filled egg white omelette with 
asparagus, roasted red peppers and roasted garlic 
cloves. Topped with fresh herbs and green onions. 
Served with fresh seasonal fruit. Substitute one slice 
of gluten-friendly bread for the English muffin. 

Goat cheese-filled omelette with fresh spinach, 
tomatoes and sautéed mushrooms. Served with 
grits. Substitute one slice of gluten-friendly bread for 
the English muffin. 

Scrambled eggs filled with fresh spinach, bacon 
and onions, topped with Jack cheese. Served with 
grits. Substitute one slice of gluten-friendly bread for 
the English muffin. 

Gulf shrimp and andouille sautéed with red 
peppers and onions in a spicy low country 
reduction, over creamy cheese grits. Served with 
a lemon. Substitute one slice of gluten-friendly 
bread for the garlic bread. 

Ham, turkey, baked bacon, guacamole, Cheddar 
Jack cheese, tomato and pickled red onions. 
Substitute gluten-friendly bread for white or 
nine-grain bread. Served with a pickle and grits. 

Two hand-pressed beef patties, baked bacon, 
Cheddar Jack cheese, lettuce, tomato and red 
onion. Substitute gluten-friendly bread for the 
brioche bun. Served with a pickle and grits. 

GLUTEN-FRIENDLY MIMOSAS 
ABE SIGNATURE 
INFUSED MIMOSAS 

MIMOSAS 
Mimosas made with Wycliff ® California Champagne and Simply Beverages®  
by the glass or pitcher. 

Mimosas made with Wycliff ® California Champagne infused with fresh fruit flavors 
and spirits by the glass or pitcher. CRANBERRY COCKTAIL, APPLE PIE AND ORANGE 

LEMON BLUEBERRY AND STRAWBERRY 

KIDS’ GLUTEN-FRIENDLY 
LITTLE ROOSTER CHOCOLATE CHIP GLUTEN-FRIENDLY PANCAKES* 
Scrambled egg, fresh seasonal fruit, kid-size gluten-friendly cake and baked bacon. Three kid-size cakes filled with chocolate chips and topped with fresh whipped cream and 

chocolate syrup. Served with scrambled egg and baked bacon. 
DOLLAR GLUTEN-FRIENDLY PANCAKES 
Three kid-size cakes. Served with scrambled egg and baked bacon. 

*Items offered undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially with certain medical conditions. 
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The following is a list of menu items at Another Broken Egg Cafe® that are lacto-ovo vegetarian or can be modified to be lacto-ovo vegetarian. At Another Broken Egg Cafe we do our best to preserve the dietary 
integrity of our vegetarian offerings. With that said, while we use careful food handling procedures, it is possible for any food item to come in contact with animal products during preparation and/or cooking 

processes. Many of our recipes contain poultry, meat and fish products, so our kitchens are not “animal free.” Be sure to let your server know if you are strictly vegetarian, or if your vegetarian requirements stem 
from a food allergy. Your server can alert the kitchen staff to be aware and reduce risk of  cross contamination. With your help, we can serve you better. 

BOURBON STREET 

PANCAKES* 

BUTTERMILK 
PANCAKES* 

CINNAMON 

ROLL 
FRENCH TOAST* 

CLASSIC 
FRENCH TOAST* 

BELGIAN 
WAFFLE* 

HEY LUCY!® 

OMELETTE 
VEGGIE DELIGHT 
OMELETTE 

SKINNY 
OMELETTE 
SOUTHWEST 
CHOPPED 
SALAD *

Three house-recipe cakes with bananas, pecans, 
rum butter sauce drizzle and fresh whipped cream. 
Served with two eggs any style and your choice of 
grits, fresh country potatoes, fresh seasonal fruit or 
tomatoes as a substitution for the bacon, sausage 
or ham. 

Three house-recipe buttermilk cakes. Served with 
two eggs any style and your choice of grits, fresh 
country potatoes, fresh seasonal fruit or tomatoes 
as a substitution for the bacon, sausage or ham. 

Thick-sliced, house-baked French-toast style 
cinnamon rolls topped with cream cheese icing, 
rum butter sauce drizzle, fresh seasonal berries and 
fresh whipped cream. Served with two eggs any 
style and your choice of grits, fresh country 
potatoes, fresh seasonal fruit or tomatoes as a 
substitution for the bacon, sausage or ham. 

Thick-sliced bread battered and grilled, topped with 
powdered sugar. Served with two eggs any style 
and your choice of grits, fresh country potatoes, 
fresh seasonal fruit or tomatoes as a substitution for 
the bacon, sausage or ham. 

Belgian waffle topped with powdered sugar. 
Served with two eggs any style and your choice of 
grits, fresh country potatoes, fresh seasonal fruit or 
tomatoes as a substitution for the bacon, sausage 
or ham. 

Chorizo, onions and green chilies omelette, topped 
with Cheddar Jack cheese and avocado. Sides of 
salsa and sour cream. Substitute asparagus for 
chorizo. Served with an English muffin and grits or 
fresh country potatoes.  

Goat cheese-filled omelette with fresh spinach, 
tomatoes and sautéed mushrooms. Served with an 
English muffin and grits or fresh country potatoes. 

Goat cheese-filled egg white omelette with 
asparagus, roasted red peppers and roasted garlic 
cloves. Topped with fresh herbs and green onions. 
Served with an English muffin and fresh seasonal 
fruit. 

Romaine, spinach, mushrooms, red onion, black 
beans, chopped bacon and turkey tossed in a 
chipotle ranch. Served with crispy tortilla strips, 
avocado and tomato slices. Substitute the bacon 
and turkey with two additional vegetables including 
mushrooms, red onion, black beans, avocado or 
tomatoes. 

LEMON BLUEBERRY 
GOAT CHEESE 
PANCAKES* 

GLUTEN-FRIENDLY 

PANCAKES* 

STRAWBERRY 
POUND CAKE 
FRENCH TOAST* 

APPLE FRITTER 
FRENCH TOAST* 

COOKIE DOUGH 

WAFFLE* 

SUNRISE SPINACH 
SCRAMBLER 

TRADITIONAL 
DAY STARTER* 

HUEVOS 
RANCHEROS*

Three house-recipe cakes with fresh blueberries and 
goat cheese, topped with lemon zest and fresh 
whipped cream. Served with two eggs any style 
and your choice of grits, fresh country potatoes, 
fresh seasonal fruit or tomatoes as a substitution for 
the bacon, sausage or ham. 

Three house-recipe cakes. Served with two eggs 
any style and your choice of grits, fresh country 
potatoes, fresh seasonal fruit or tomatoes as a 
substitution for the bacon, sausage or ham. 

French-toast style pound cake topped with fresh 
strawberries, fresh whipped cream and crème 
brûlée sugar. Served with two eggs any style and 
your choice of grits, fresh country potatoes, fresh 
seasonal fruit or tomatoes as a substitution for the 
bacon, sausage or ham. 

French-toast style fritters layered with fried apples, a 
bourbon cream sauce and topped with fresh 
blueberries and powdered sugar. Served with two 
eggs any style and your choice of grits, fresh 
country potatoes, fresh seasonal fruit or tomatoes 
as a substitution for the bacon, sausage or ham. 

Freshly-baked cookie dough Belgian waffle topped 
with cookie dough bites, fresh whipped cream, 
chocolate drizzle and powdered sugar. Served with 
two eggs any style and your choice of grits, fresh 
country potatoes, fresh seasonal fruit or tomatoes as 
a substitution for the bacon, sausage or ham. 

Scrambled eggs filled with fresh spinach, bacon 
and onions, topped with Jack cheese. Substitute 
the bacon with any one of our vegetables 
including tomatoes, asparagus, roasted peppers or 
mushrooms. Served with an English muffin and grits 
or fresh country potatoes. 

Two eggs any style with your choice of tomatoes or 
fresh seasonal fruit as a substitution for the bacon, 
sausage or ham. Served with an English muffin 
and grits or fresh country potatoes. 

Crispy flour tortillas, black beans, green chilies, 
onions and two over-medium eggs with Cheddar 
Jack cheese and cilantro. Sides of salsa and sour 
cream. Served with grits or fresh country potatoes. 
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