
SOUPS & SALADS

Soup of the Day- $2.75
Plain Grits–(130 cal.) $3.00
Old Fashioned Oats- (110 cal.) $3.00
House Salad - Mixed greens, carrots, tomatoes and cucumber. (10 cal.) $2.75
Caesar Salad -  Chopped romaine, parmesan cheese and house made
croutons. (290 cal.) $2.75
Mary Kay Salad -     Romaine lettuce, garbanzo bean, red onion, bacon and 
blue cheese crumbles with Italian and blue cheese mix dressing. (240 cal.) 
$2.75
Mixed Fruit-Mixed seasonal fresh fruits and berries. (40 cal.) $2.75

BREAKFAST BUFFET
Sourdough, Wheat, Rye Toast Available. GF Toast available upon request.

ENTREES
Penne with Broccoli-    Sautéed broccoli with garlic, white wine, lemon, 
oregano, butter and parmesan cheese. (410 cal.) $8.00
Vegetable Lasagna-        Pasta, mixed vegetables, red bell pepper,
parmesan, mozzarella, ricotta and eggs. (620 cal.) $8.00 
Flank Steak-      Grilled lemon and herb marinated flank steak. $8.00 (250 
cal.) 
French Toast Casserole–     Rustic bread baked in a sweetened custard with 
cinnamon and a pecan streusel topping. (600 cal.) $8.00 
Country Sausage Gravy–           Mild Italian sausage, rosemary, sage, whole 
milk, cracked pepper. (120 cal.) w/ Biscuit (250 cal.)

SIDES

Scrambled Eggs–(200 cal.) $2.00 
Bacon- (110 cal.) $1.75
Sausage Link- Roasted pork sausage links. (230 cal.) $1.75
Ranch Home Fries- (115 cal) $1.75

Broccoli & Cauliflower- (35 cal.) $1.75          
Orange Glazed Beets - (90 cal.) $1.75
Rice Pilaf- (130 cal.) $1.75
Baked Potato- (220 cal.) $1.75

PASTRY of the DAY
    Assorted Donuts (150 cal.) $3.25

Biscuits (250 cal.) $ 1.75
  

New for Week        |                                                                              |            Vegetarian

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

Café on Main
Brunch Sunday 3/22

(under 460 mg sodium, 4 g 
saturated fat, 10 g added sugar)

Healthier Choice                            

Sautéed broccoli with garlic, white wine, lemon, oregano, butter and parmesan cheese
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