
drinks
Peach Mimosa   Champagne & OJ splashed w/ peach schnapps  7.00

Maui Mimosa   Champagne & pineapple juice   7.00

Kir   Bistro brunch drink -- Crème de Cassis & white wine   7.00

Kir Royale   Crème de Cassis & champagne   7.50

Dirty Bloody Mary   Spicy & mixed w/ dirty olive vodka   7.00

Kentucky Cocktail   Bourbon & pineapple juice   6.50

omelettes
Alpine    Swiss cheese & bacon   7.50

English    Cheddar cheese & scallions   7.00

Florentine    Spinach, garlic & provolone   7.00

French    Traditional omelette served unadorned   6.50

Mediterranean    Red & green peppers w/ onions   7.00

N.O.    Andouille sausage, peppers & onions   7.50

Spanish     Jacketed potatoes w/ garlic & provolone  7.50

Tennessee    Country sausage & cheddar cheese   7.50

Denver    Red & green peppers, ham & cheddar   7.50

Crevette    Shrimp, onions & Swiss   8.50

Omelette to Order

Choice of two items    7.50  •  Choice of three items    8.50

Portabella mushrooms, red & green peppers, roma tomatoes, potatoes, 
onions, scallions, spinach, ham, bacon, sausage, andouille sausage, 
cheddar, provolone & Swiss cheese

brunch specialties
Big Ben Breakfast 
Scrambled eggs, bacon, ham & cheese on flash-fried potatoes   7.00

French Toast
Thick-cut & twice-dipped, w/ maple syrup & powdered sugar   7.50

Monte Cristo
Ham & cheese sandwich batter-dipped and flash-fried San Francisco-style  8.50

Corned Beef Hash
Corned beef, fried potatoes, onions, red & green peppers 
topped w/ egg sunny-side up  7.50

Biscuits & Gravy
Two biscuits w/ sausage gravy   5.50

eggs
Café Breakfast
Eggs to order; bacon, ham or sausage patties; toast or biscuit   6.50

Breakfast Panini
Scrambled eggs, ham & cheese on toasted bread   6.50

Mañana Torrado
Scrambled eggs, cheese, sausage  & peppers in a spinach wrap  6.50

Loaded Biscuits 
Two biscuits w/ scrambled eggs, cheese & choice of bacon, ham or sausage   6.50

Huevos Santa Fe
Cheese quesadilla topped w/ scrambled eggs & salsa  7.00

Steak & Eggs
Five-oz. choice sirloin grilled to order w/ two eggs & toast  11.00

sides
French-Onion Hashed Browns
Flash-fried potatoes w/ melted Swiss cheese & onions   3.00

Three-Cheese Grits
Stone-ground grits w/ mozzarella, provolone & Swiss  2.50

Bacon, Ham or Sausage    2.75

Cinnamon Toast
Sourdough bread topped w/ cinnamon-butter sauce  2.25

Toast or Biscuits    2.00

coffee from New Orleans Coffee Roasters

Espresso    Single or double 

Cappuccino    Espresso w/ steamed milk & foam 

Latte    Espresso w/ steamed milk

Café au Lait    Coffee w/ steamed milk

Mocha    Espresso & chocolate sauce w/ steamed milk & whipped cream

Caramel Mocha    Mocha w/ caramel sauce added 

Jackrabbit    Coffee w/ shot of espresso

Americano    Espresso flooded w/ hot water

hot drinks
Hot Chocolate
Made to order w/ chocolate sauce, steamed milk & whipped cream 

Steamer
Steamed milk w/ French vanilla, caramel, raspberry 
or sugar-free vanilla syrup 

tea from Mighty Leaf

BLACK TEA - FULL CAFFEINE

 Organic Breakfast
 Robust blend of Assam, Ceylon & Darjeeling teas

 Darjeeling Estate
 Floral organic tea from the Himalayan mists 
 Vanilla Bean
 Black tea blend w/ Madagascar vanilla

GREEN TEA  - LIGHT CAFFEINE

 Mountain Spring Jasmine
 Smooth Chinese organic scented w/ Arabian jasmine

 Green Tea Tropical
 Blend of green teas w/ sweet tropical fruits 
 Organic Hojicha
 Slow-roasted Japanese tea in a nutty brew

HERBAL TEA  - NO CAFFEINE

 African Nectar
 South African rooibos w/ tropical fruit blossoms

 Chamomile Citrus
 Herbal infusion w/ orange & lemon zest

Hillsboro Village • 1800 21st Avenue South • 615.385.9968
Monday -Friday  11 AM till 2 AM • Saturday  9 AM till 2 AM • Sunday  9 AM till 1 AM

drinks

brunch.
served until 3 pm saturday & sunday


