
All hashes are served on seasoned crispy potatoes with a biscuit 
& scratch-made apple butter. Substitute Egg Whites - add $1.50

CREATE YOUR OWN OMELET
Start with ham, sausage or bacon & choice of Swiss, American or

Cheddar cheese & one vegetable (tomato, spinach, onion, peppers,
mushroom or jalapeño).  9.99

Ham, chicken, bacon, turkey, sausage or chorizo  1.95 ea.
Additional vegetables  50¢ ea. • Mozzarella or Boursin cheese 1.50 ea.

O.M.G. HOMEMADE CORNED BEEF HASH
Slow roasted brisket, chopped with a trio of peppers, onion & potatoes,

grilled & served with two eggs plus your choice of side. 10.99
Side of Corned Beef Hash 5.99

CHESAPEAKE BAY CRAB HASH
Homemade crab cake topped with two eggs 

& our “made from scratch” Hollandaise sauce. 13.99

BIG COUNTRY Hash
Ham, pork sausage & bacon pieces over red bliss potatoes, shredded

cheddar cheese. Topped with two eggs to order covered with our homemade
country gravy. Includes fresh baked biscuit & homemade apple butter. 12.99

CHICKEN BACON AVOCADO HASH
Free range chicken, bacon bits, avocado mash, diced tomato, cheddar
& Jack cheeses over potatoes topped with two eggs, enchilada sauce

& drizzled with chipotle cream. 11.99

Nashville HOT Chicken Hash
Hand breaded antibiotic-free chicken tenders hand dipped in a spicy oil
served over a bed of potatoes, crowned with two eggs & topped with a

fresh made Comeback Hollandaise sauce & sliced pickles. 12.99

BUTCHER SHOP OMELET
Ham, applewood smoked bacon & sausage topped with our homemade gravy.  11.99

BACON, AVOCADO & CHEESE OMELET
Crispy applewood smoked bacon, freshly mashed avocado & cheddar cheese.  11.99

Shrimp, Crabcake n Brie Omelet
Shrimp & a homemade Lump Crab Cake topped with Brie cheese, tri-color 
peppers & topped with our scratch made hollandaise, Old Bay Seasoning 

&  our flavorful fruit salsa.  14.99

GARDEN FRESH VEGGIE OMELET
Sautéed spinach & onions with mushrooms, diced tomatoes,

a trio of roasted peppers & Boursin cheese. 9.99
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All omelets are served with toasted whole wheat bread.
Add American, Swiss or Cheddar cheese to any omelet for 50¢

Add Boursin or Mozzarella cheese for 1.50 Add Egg Whites for 1.50

Buttermilk Pancakes
A stack of homemade buttermilk pancakes. 8.49

Whole wheat pancakes - add 1.00
Add Strawberries or Blueberries or Bananas or Granola - add 1.00

Combination of 3 of the above - add 2.50

V

Challah Bread French Toast
Sprinkled with cinnamon & powdered sugar. 9.99

V captain crunch French Toast
Challah bread dipped in almond French toast batter & rolled in Captain

Crunch pieces. Topped with fresh strawberries, blackberries & sliced
bananas. Finished with powdered sugar & whipped cream. 10.99

V

  Bananas & Blueberries Foster
stuffed French Toast

Challah French toast stuffed with cream cheese & fresh bananas, topped
with fresh blueberries & sautéed in a sauce of butter, brown sugar,

cinnamon & dark rum. 10.99
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GREEK YOGURT BERRY BLISS
Chilled Greek yogurt topped with fresh berries, granola

& Florida honey. Served with a freshly baked muffin of the day.  9.99

V

Acapulco Toast
Multi-grain toast topped with avocado mash, EVOO, lemon & sea
salt topped with two eggs basted & served with fresh fruit.  10.99

V

Fresh Fruit Bowl 7.99VG GF

Gluten-Free Honey Pancakes
Drizzled with honey. 9.99

* We try our best to serve gluten-free items, but want you to know that
our pancakes are made on a grill with gluten items

VG GF

All of our Egg Benedicts are served with Hollandaise sauce,
our seasoned red bliss potatoes, sliced vine ripe tomatoes,

oatmeal or homemade grits with fresh fruit salsa.

Traditional Very Berry Eggs Benedict
Perfectly poached eggs with Canadian bacon & fresh homemade

Hollandaise sauce. Your choice of side.  11.49

redneck Eggs Benedict
A homemade freshly-baked biscuit topped with fresh sausage patties

& poached eggs, topped with sausage gravy & freshly-made
Hollandaise sauce. Your choice of side. 12.49

Crab Cake Eggs Benedict
Poached eggs on top of a homemade crab cake made from lump crab

meat with homemade Hollandaise sauce. Your choice of side.  13.99
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HEALTHIER & GLUTEN-FREE
EGGS BENEDICT

IRISH Eggs Benedict
Toasted English muffins topped with our homemade corned beef hash,

two poached eggs & fresh-made Hollandaise sauce.  Your choice of side. 11.49

Breakfast
homemade hashesOMELETS

Omelets are made with three extra large grade AA eggs &
served with your choice of our seasoned Red Bliss potatoes,

sliced vine ripe tomatoes, homemade grits or oatmeal.

OLD-FASHIONED OATMEAL
Fresh-made daily with whole milk with brown sugar & raisins.  6.49

Strawberries, bananas & granola  or sautéed Foster-style bananas add 2.00
Fresh blueberries or sliced apples and walnuts add 1.00

Enjoy fresh-baked muffin 1.99 ea.

VG GF

BELGIAN WAFFLE
Fresh made waffle with a light dusting of powdered sugar & warm syrup. 9.49

V

THE GRIDDLE - FRENCH TOAST & PANCAKES & waffflflles

y

y

y Signature Dish

ENERGY WRAP
Fluffy egg whites, fresh tomatoes, mushrooms & spinach wrapped in a tortilla. 

Served with fresh fruit & a side of salsa.  9.99

V



CAFE FAVORITES
Served with potatoes,

sliced vine ripe tomatoes,
homemade grits or oatmeal.

Berry Fresh Slam
Two eggs, two pancakes, two bacon slices or a sausage patty

with red bliss seasoned potatoes.  10.99

Buttermilk Biscuits & Gravy with eggs
One scratch-made buttermilk biscuit topped with homemade 

sausage gravy & two eggs any style.
 Served with seasoned crispy red bliss potatoes. 8.99

Eggs Any Style
Two extra large grade AA eggs cooked to order, served with your

choice of seasoned potatoes, sliced tomatoes or fresh homemade grits
& your choice of biscuit or toast. 6.99
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Sunrise Breakfast Sandwich
Two eggs scrambled on our toasted Brioche with cheddar,

American or Swiss cheese & potatoes. 6.99 Add bacon, sausage or ham 1.99
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O.M.G. Shrimp-N-Grits
Grits topped with shrimp, cheddar cheese, onions, tomatoes,

bacon & pepper trio in a cream sauce. 13.99

8.99Two eggs, red bliss potatoes, toast, bacon or sausage 
OR

One giant buttermilk pancake, bacon, or sausageBIG BREAKFAST

Grilled Reuben
Corned beef, Swiss cheese, sauerkraut & Thousand Island dressing 

on grilled rye bread. 10.99

BFC Club Sandwich
Sliced Ham, roasted turkey, Applewood smoked bacon,

Swiss & American cheese, tomatoes, leaf lettuce with a mayo and
BBQ sauce on Challah bread toast with your choice of a side. 10.99

Old-Fashioned BLT
Crispy bacon, lettuce, sliced tomato & chipotle mayonnaise 

on toasted white bread. 9.99

Open Faced Green Goddess
Turkey Avocado Toast Sandwich

Multi-grain toast, leaf lettuce, fresh avocado mash, roasted antibiotic-free
turkey, roasted yellow & red tomatoes, roasted artichokes, alfalfa sprouts served 

open-faced with a House-made Green Goddess dressing drizzle. 11.99

All sandwiches include your choice of crispy fries, homemade red bliss
potato salad & cole slaw. Substitute Sweet Fries or Fresh Fruit for 1.50

HOMEMADE SANDWICHES

Chicken Pesto Oven-Baked Sandwich
Grilled chicken breast topped with mozzarella cheese,

Parmesan cheese, sliced tomato & pesto on ciabatta bread. 10.99

Roasted Turkey, Apple ’N Brie oven-baked sandwich
Oven roasted turkey, brie cheese, fresh apple slices & blackberry

honey mustard, on ciabatta bread. 10.99

Brunch Burger
Grilled burger topped with cheddar cheese, bacon, fried egg, chipotle

mayonnaise, sliced tomato, lettuce & pickle. 10.99

Cheddar & Bacon Burger
Cheddar cheese & applewood smoked bacon. 9.99

HOUSEMADE Quinoa Burger
Berry Fresh Cafe house-made quinoa black bean burger, grilled & served on a 
Brioche bun with lettuce, tomato, provolone cheese, cucumber, sprouts, corn & 

avocado with our homemade salsa on the side. Your choice of side. 9.99
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BERRY FRESH BURGERS
Fresh-ground, hand-formed 1/3 pd. burgers, grilled juicy & served on a grilled 
Brioche bun with lettuce, tomato, onion & pickles with your choice of crispy 

fries, homemade red bliss potato salad or cole slaw. Fresh fruit for 1.50

GREEN GODDESS APPLE TURKEY Salad
Our mixed greens with apple slices, layered with antibiotic-free roasted

turkey, topped with fire-roasted tomatoes, artichoke hearts & alfalfa sprouts.
Drizzled with our house made Green Goddess dressing. 

Half 9.99   Full 12.99

Farm House Crispy Chicken Salad
Hand breaded antibiotic-free chicken tenders on mixed field greens,

cheddar cheese, Applewood bacon pieces, diced tomatoes, cucumbers,
sliced red onion. Served with our blackberry honey mustard dressing. 

Half 8.99   Full 11.99

Quinoa MIXED Berry SUPERFOOD POWER SALAD
Fresh spinach mixed with kale, red cabbage, carrots, craisins & sliced almonds. Topped 

with quinoa black bean burger, fresh blueberries, strawberries, pineapple, goat cheese, 
tomatoes, cucumbers & red onions with Gluten-free & low-fat citrus dressing.

 Half 9.99   Full 12.99

Grilled Chicken & Strawberry Salad
Mixed fresh greens, grilled free-range chicken, strawberries, blue cheese

crumbs, walnuts & tomatoes with blueberry balsamic vinaigrette. 
Half 8.99   Full 11.99

SALAD DRESSINGS: Buttermilk ranch, house-made Green Goddess, scratch-made honey 
bacon Dijon, blackberry honey mustard, blueberry balsamic vinaigrette, Low fat & 

gluten-free citrus vinaigrette. Served with homemade biscuit & apple butter. 

GARDEN FRESH SALADS

HOMEMADE SOUPS
Chicken Noodle • Tomato Basil • Soup of the Day     

Cup 3.99 • Bowl 5.49

SACK OF FRESH BLUEBERRY FRITTERS
Our freshly-made fritter batter, full of blueberries, cooked to a golden brown & placed in a paper sack with sugar & cinnamon.

We shake it up at your table & serve them with strawberry yogurt for dipping. 6.49 • 1/2 order 4.49

crab cake sandwich
Our homemade crab cake made from lump crab meat
on a kaiser roll with lettuce, tomato & rosy tartar. 11.99

Lunch

INCLUDES
COFFEE!

NASHVILLE HOT CHICKEN SANDWICH
Hand-breaded, antibiotic-free roasted chicken breast dipped in spicy oil on a bed
of cole slaw, pickles & Comeback sauce on brioche bun with your choice of a side. 

10.99
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y Signature Dish
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