Saturday & Sunday 9am - 2pm

Side options: (where indicated) House Roasted Potatoes, Hashbrowns, or Mixed Greens. We serve cage free, hormone free eggs.
* Eggs are cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
(GF*) = Gluten Free Ingredients, (V*) = Vegan Ingredients, (*) = We are NOT a Gluten Free or Vegan Kitchen so cross contamination is possible.

The Big Easy* 14
two eggs any style, choice of: pork links, bacon or
veggie sausage; slice of french toast, pancake or toast;
and potatoes, hashbrowns or mixed greens

Classic Eggs Benedict 14
toasted english muffin, canadian bacon,
two poached eggs, house made hollandaise,
with potatoes, hashbrowns or mixed greens

Florentine Benedict: 14
toasted english muffin, fresh pesto, sautéed spinach,
grilled tomato, two poached eggs, house hollandaise,
with potatoes, hashbrowns or mixed greens

California Benedict* 15
toasted english muffin, grilled tomato, bacon,
avocado, two poached eggs, house hollandaise,
with potatoes, hashbrowns or mixed greens

Southern Benedict* 15
fresh baked biscuit, ham, two poached eggs, sausage
gravy, with potatoes, hashbrowns or mixed greens

Eastside Omelet 145
spinach, sautéed mushrooms, crumbled bacon, cheddar
cheese in a three-egg omelet, toast,
with potatoes, hashbrowns or mixed greens

Meat Lovers Omelet 155°
ham, bacon, sausage, tomatoes, onions, jack cheese,
fresh jalapeno in a three-egg omelet, toast,
with potatoes, hashbrowns or mixed greens

Chile Relleno 14
roasted poblano pepper and cheddar cheese
encased in a light egg batter, house made ranchero
sauce, with potatoes, hash browns or mixed greens

Huevos Loco*(¢F") 14
two crunchy corn tortillas, smashed black beans, two
eggs any style, ranchero sauce, jack cheese,
sour cream, with potatoes, hashbrowns or mixed greens
add grilled ham $2

Locos Rellenos 16%°
two crunchy corn tortillas, smashed black beans, topped
with our handmade chile relleno, house ranchero sauce,
with potatoes, hashbrowns or mixed greens

Chicken Fried Steak* 15%°
hand tenderized flank steak breaded and fried,
two eggs any style, sausage gravy,
with potatoes, hashbrowns or mixed greens

Biscuits & Gravy* 14
two fresh biscuits, two eggs any style,
house made sausage gravy,
with potatoes, hashbrowns or mixed greens

Limelight Breakfast Burrito 14
three eggs scrambled, corn, black beans, spinach,
peppers, potatoes, choice of meat, in a flour tortilla

topped with ranchero sauce or sausage gravy,
house made tortilla chips, add avocado $2

Veggie Hash*(6F") 1350
house breakfast potatoes with sautéed mushrooms,
red & green bell peppers, onion, spinach, corn,
jack cheese, two eggs any style

Cast Iron Scramble 14
three eggs scrambled with ham, grilled onions, bell
peppers, zucchini, yellow squash, swiss cheese,
toast, with potatoes, hashbrowns or mixed greens

Build Your Own Scramble 14
three eggs scrambled, choice of three ingredients,
toast, with potatoes, hashbrowns or mixed greens

choose three of the following:

e Sausage ¢ Bell Peppers & Onion e Mushrooms
e Smoked Bacon e Black Beans & Corn e Tomatoes
e Ham ¢ Cheddar or Jack e Spinach

¢ Veggie Sausage e Swiss, Blue or Brie e Jalapefio

additional items $1.50ea

Challah French Toast 12%°
challah bread slices dredged in house batter, grilled
golden, topped with berries and whipped cream,
served with butter and syrup

Buttermilk Pancakes 11
three buttermilk pancakes served with butter
and syrup, add chocolate chips or fruit $1.50

Bob’s Red Oatmeal 8

bob’s red mill oats, served with candied
almonds, dried cranberries, brown sugar



BRUChIcontinved

eggs: one 2, two 3, three 4 hotcake, french toast 4°° fruit 4, avocado 2
”DGI sausage, bacon, ham, veggie sausage 4°° toast, english muffin, biscuit 25° salsa, ranchero 15°
potatoes, hashbrowns, mixed greens 35%°  gravy, hollandaise 25° sour cream, ranch 1

LU'IC"[ OpTlorlI choice of fries, tots, or mixed greens w/ vinaigrette

Limelight Burger* 135°
piedmontese beef patty, lettuce, tomato, onion, pickle, whole seed mustard-mayo,
grand central brioche bun, add cheese $1

BLT 12
bacon, lettuce, tomato, mayo, on grilled sourdough, add avocado $2

Gourmet Grilled Cheese 125°
cheddar, brie, tomato, avocado, sourdough, add bacon $2, add caramelized onions or mushrooms $1ea

Chicken Strips & Fries 12
crispy fried chicken breast tenders, house fries, choice of ranch or bbqg sauce

BEVERAGES

Coffee, Hot Tea, Cocoa, Cider, Iced Tea 3
Portland Roasting Coffee, Stash Hot Tea, Hot Chocolate, Hot Spiced Cider, Organic Brewed Iced Tea

Fountain Soda cCoke, Diet Coke, Sprite, Ginger Ale, Tonic (1 refil) 3
Iced Coffee Portland Roasting Coffee with choice of 2 & ¥z or Plant Based Milk (seasonal) 4
Arnold Palmer oOrganic Brewed Iced Tea, Lemonade 4
Fancy Soda shirley Temple, Roy Rogers 35°
Bottled Root Beer & Ginger Beer 35°/ Red Bull 45°
Juice Orange, Cranberry, Grapefruit, Lemonade, Pineapple, Tomato, Apple 3%°

Milk - Darigold Chocolate or Regular 2%  35°

BGGQ. wlﬂe. COCI‘T‘{ILI see cocktail menu for more options

Draft Beer & Cider 160z Pint 65° / Pitcher 24
Wine - House: Red, White, Rosé 8/ 30, Premium: ask for current options

Mimosa - brut sparkling with choice of: orange, cranberry, grapefruit or pineapple juice 7

Garlic & Black Pepper Mary - garlic & black pepper infused mono, house mary mix, garnish 11
Habanero Mary - habanero infused mono, house mary mix, garnish 11

Spicy Maria - chili infused tequila, house mary mix, garnish 11

Bacon Mary - garlic & black pepper or habanero mono, house mary mix, bacon, garnish 12
Blondie - muddled lemon, St. Germain, champagne, splash of soda on the rocks 11

Super-C - lemon infused mono, emergen-ck, oj, pineapple juice, splash of soda 11

Fernet Café Olé - fernet branka, portland roasting coffee, honey syrup, whipped cream 12
Moroccan Coffee - portland roasting coffee, 151, kahlla, irish cream, spices & whipped cream 12
Cinnamon Maker’s Toddy - cinnamon infused maker’s, tuaca, honey, lemon, h2o, cinn stick 12



