Fresh cut fruit may be substituted for breakfast cottage fries

$8.99 each!

Served with Breakfast Cottage Fries
Choice of White, Wheat,
Dark Rye, or Marble Rye Toast
English Muffin, Bagel, or Fresh Baked Muffin
instead 69¢ extra
*Substitute Egg Beaters or Egg Whites
$1.49 extra

Like you’ve never had before...
Prepared on Wolferman’s® English Muffins, with poached eggs,
covered with our delicious hollandaise sauce
and served with breakfast cottage fries.

Try a different one everytime!

*One Egg ...................................... $4.59

Traditional Eggs Benedict* With Canadian bacon

*Two Eggs .................................... $5.79

Country Farm* With grilled sausage pattie

*Three Eggs ................................ $6.79
With Ham, Bacon,
Sausage Pattie, or
Sausage Links

Florentine Fresh* Steamed spinach and sliced tomato
Veggie Fresh* Steamed broccoli and sliced tomato
Garden Patch* Steamed asparagus and sliced tomato

(pork or turkey)
add $2.39

Served on a gourmet English Muffin,
Croissant, or Bagel

*Egg and Cheese, $4.99
*Bacon, Egg, and Cheese, $5.99
*Ham, Egg, and Cheese, $5.99
*Sausage, Egg, and Cheese, $5.99

Add Breakfast Cottage Fries
for $1.79!

“Scramblin” Ham & Eggs

Diced ham scrambled with three eggs,
served with breakfast cottage fries and toast, $8.99
Top with cheese, add 99¢

*Steak & Eggs

Broiled New York boneless sirloin steak served with two eggs
any style, breakfast cottage fries, and toast, $11.99

*Pan-Browned Hash & Eggs

Pan-browned corned beef hash covered with two eggs and a bagel
with cream cheese - just the way you remembered it! $8.99

*Breakfast Griddle Combo

2 eggs any style,
Choice of one: French Toast (2), Hot Cakes (2), Waffle (½),
Choice of: Ham, Bacon, or Sausage, $8.99
A warm, soft tortilla filled with scrambled
eggs, cheese, and sausage, $6.59

Add fresh bananas, blueberries, strawberries,
or chocolate chips 99¢

*Consuming raw or undercooked meats may increase your risk of foodborne illness, especially if you have certain medical conditions.

Made with Cabot’s homemade
batter and baked fresh to order
in our special irons.

Enjoy one of these light
and delicious waffles with
syrup and butter,

Made with three XL farm fresh eggs
Served with breakfast cottage fries and toast,
English muffin or Bagel instead of toast, 50¢
Substitute Egg Beaters® or Egg Whites for $1.49 extra

CHEESE

Choose one: American, Mozzarella, Cheddar, Swiss,
Pepper Jack, Low-Fat Cheddar, or Monterey Jack, $7.69

BACON & CHEESE $8.79
HAM & CHEESE $8.79

$6.99!

SAUSAGE & CHEESE $8.79
WESTERN
Start with a golden brown Belgian waffle and
finish it off with any of these toppings:
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Bananas
Blueberry Compote
Chocolate Chips

Diced ham and onions, $8.29

DENVER

Green bell pepper, ham, and onions, $8.79

LORRAINE
99¢
each

Cinnamon Apple Topping
Fresh Blueberries
Fresh Strawberries
Granola

Swiss cheese, bacon, and onions, $8.79

THE “DOC’S” NO CARB

Sausage, cheese, and tomato. No toast, no potatoes ...
ahhhh ... but a side of bacon, $8.79

PIZZA (Frittata-Style)

Sausage, tomatoes, onions, peppers, and mozzarella
cheese, $8.99

STEAK DIABLO

Raisins with Cinnamon

Grilled shaved steak, hot sauce, pepper jack cheese,
onions, and peppers, $10.49

Strawberry Topping

SPANISH CREOLE

Walnuts

A blend of peppers, onions, and tomatoes in a mildly
seasoned homemade creole sauce, $8.79

Whipped Cream

VERY VEGGIE (Frittata-Style)
Garden-fresh vegetables topped with Monterey jack cheese,
$8.99

Add Vermont Maple Syrup
$1.29 per serving!

Be sure to
check out our
Breakfast Specials
Menu

FRESH ASPARAGUS

With mushrooms, tomatoes, and American cheese, $8.79

BROCCOLI & CHEDDAR $8.79

Starts at $6.99

Asparagus
Black Beans
Broccoli
Cheese
Guacamole

Each ingredient 99¢

Jalapeños
Mushrooms
Onions
Peppers
Salsa

Spinach
Sundried
Tomato
Tomatoes
Zucchini

HOT CAKES
All served with syrup and butter
Add Vermont Maple Syrup,
$1.29 per serving

Traditional French Toast (3) $6.99
Challah Bread French Toast (3)
Thick cuts of challah bread, $7.49

Hot Cakes

Add Bacon,
Ham, or Sausage

Our stack of golden brown
buttermilk cakes, $6.99

$2.39

Wild Blueberry Hot Cakes

Strawberry Banana Sensation (3)

A stack filled with blueberries
baked right in, $7.99

Thick slices of challah bread French toast covered with strawberry fruit
topping, fresh banana slices, and whipped cream, $8.99

Banana Hot Cakes

The Cabot’s Crunchy French Toast (3)

Sliced bananas baked in, $7.99

Strawberry Hot Cakes

Thick slices of challah bread dipped in a mixture of eggs,
cream, vanilla, and cinnamon, covered with a crunchy coating
and grilled golden brown, $8.99

A stack topped with strawberry fruit
topping and whipped cream, $8.49

Strawberry Banana Hot Cakes

Banana hot cakes topped with strawberry
fruit topping and whipped cream, $8.99

Chocolate Chip Hot Cakes

Filled with chocolate chip morsels, $7.99

Hot Oatmeal

Melon Slices $3.79
Fresh Fruit Cup $3.79
Bacon $2.79
Sausage Pattie $2.79
Sausage Links $2.79

With Brown Sugar, $3.79
With Cinnamon and Raisins,
or Fresh Berries, add 1.29¢

Cereal

Fresh Fruit & Yogurt Plate

Raisin Bran® or Cornflakes®,
$3.59
With Bananas, add 1.29¢

Cut fruit, Greek yogurt,
and granola, $7.99

Pork or Turkey

Oven-Baked Ham $2.99
Breakfast Cottage Fries
$2.59/$3.79

Baked Beans $3.49
One Egg* Any Style $1.79
Corned Beef Hash $4.99
Plain Toast $1.99

Fresh Bagel

with cream cheese $2.89

Butter Croissant

Wolferman’s® Gourmet
English Muffin
Toasted or grilled $2.59

$2.79

Fresh Baked Muffins

Side Hot Cakes (2) $4.29

Toasted, grilled, or warmed, $2.79

Side of French Toast (2) $4.29

Choice of Wild Blueberry, Country Corn, Tripleberry,
Apple Spice, Pistachio, Chocolate Chip, and many others -

1/2 Waffle $4.29

ask your server what’s available today!

Paleo and Gluten Free Options at Cabot's
Here's some items that we suggest. We will try to accommodate special requests

#1 Paleo Breakfast Plate: Two eggs served with a side of bacon,
grilled tomatoes, and a side of sauteed baby spinach ...8.29
#2 Paleo grilled chicken breast & Eggs: 2 eggs, any style, served
with a boneless chicken breast with a side of sauteed mushrooms
and zucchini with grilled tomatoes. 9.99
#2.5 Paleo above with a 6 Ounce Sirloin Steak instead of
Chicken 11.99
#3 Spinach, Mushroom & Sundried Tomato Omelet
Made with three farm eggs and served with fresh fruit salad 8.99
Option: Add in swiss cheese (gluten free, not paleo) for .99
#4 Sirloin Burger Salad
Our garden salad topped with a flame broiled sirloin burger 8.99
Option: Add in cheese (gluten free, not paleo) for .99
#5 Paleo Chicken Platter: Grilled boneless breast served on a bed
of romaine topped with sauteed mushrooms. Served with a side
sauteed baby spinach and grilled tomatoes ...9.99
#6 Tuna platter: Solid white albacore tuna (dry) served over a bed
of salad greens with two sliced hardboiled eggs, tomatoes, green
peppers, cuculYlber slices and carrots 8.99

For our Gluten Free Kids!
G Free Kids Breakfast Plate: 1 egg, any style, served with a side of
bacon and fresh sliced melon ... 3.99
G Free Kids Burger Plate: A kid's size hamburger (no bread!)
served with steamed broccoli, and a side of applesauce .. .4.99
G Free Kids Hot Dog Plate: A kid's size hot dog (no bread!) with a
side of corn and a side of applesauce .. .4.99
1/20

