
*Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of foodborne illness.
Please inform your server if you have a food allergy and speak to a manager. Our dishes are prepared in an area where products containing wheat, eggs, milk, fish, shellfish, tree-nuts, peanuts, soybeans, 
sesame and sulfites are also prepared. We cannot guarantee that menu items are allergen free and we encourage our customers with food allergies to make safe and informed choices.� 12.11.24
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BREAKFAST
ADD APPLEWOOD BACON OR SAUSAGE 3.50  |  SUBSTITUTE EGG WHITES 2.75

Two Eggs any Way*  16 
Hash browns, served with choice of English muffin, wheat or sourdough toast.

Sunrise Sandwich*  15.25
Ham, two eggs over medium, American on sourdough. Served with hash browns.

Avocado Toast  14.75   
Hard-boiled egg, queso fresca, avocado spread, pico de gallo 
on a toasted French baguette.

SCRAMBLES
Served with hash browns and choice of wheat or sourdough toast or English Muffin

ADD APPLEWOOD BACON OR SAUSAGE 3.50  |  SUBSTITUTE EGG WHITES 2.75

Meat Lovers Scramble*  16.50
Ham, Applewood bacon, sausage, scrambled eggs, Monterey Jack.

Western Scramble*  16.50
Ham, scrambled eggs, cheddar, caramelized onions, red and green peppers.

Monterey Scramble*  16.50 
Scrambled eggs, Monterey Jack, mushrooms, spinach.

California Scramble*  17.50 
Turkey bacon, scrambled eggs, Monterey Jack, kale, avocado.

CLASSICS
Biscuits & Gravy  13.50
Two buttermilk biscuits topped with sausage gravy. Served with hash browns.

Cinnamon Roll  7.50 
Fresh baked and topped with frosting

Oatmeal  11 
Rolled oats topped with raisins, candied pecans and brown sugar. 
Served with your choice of whole, 2% or skim milk.
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Coffee  4.50

Tea  4.50
Earl grey or Moroccan mint

Americano  5.50

Cafe Latte  6.75

Scramble Latte  7.25

Cafe Mocha  7 

Dirty Chai  7.50

Cafe Caramel  7

White Chocolate 
Mocha  7.25

Chai Latte  7.25

Cappuccino  5.50

Iced Tea  4.50

Orange Juice  5.50

Milk  4.25
Whole, skim or 2%

Chocolate Milk  4.25

Iced Americano  5.50

Iced Cafe Latte  6.75

Iced Scramble Latte  7.25

Iced Cafe Mocha  7

Iced Dirty Chai  7.50

Iced Cafe Caramel  7

Iced White Chocolate  
Mocha  7.25

Iced Chai Latte  7.25

Iced Cappuccino  5.50

BEVERAGES
HOT

COLD

GRIDDLE
French Toast  15.75
French baguette toast topped with powdered sugar. 
Served with Applewood bacon and maple syrup.

BENEDICTS
Served with hash browns

ADD APPLEWOOD BACON OR SAUSAGE 3.50
SUBSTITUTE EGG WHITES 2.75  |  SUBSTITUTE PURE MAPLE SYRUP 3

Traditional Eggs Benedict*  15.50
Ham and poached eggs atop an English muffin with hollandaise sauce

Florentine Eggs Benedict*  14.50
Poached eggs, sliced tomato and spinach atop an  
English muffin with hollandaise sauce.

BRIZZAS
Breakfast Pizzas. Made to Order.

ADD APPLEWOOD BACON OR SAUSAGE 3.50
SUBSTITUTE EGG WHITES 2.75  |  SUBSTITUTE PURE MAPLE SYRUP 3

Alma  17.50 
Hollandaise sauce, scrambled eggs, Monterey Jack, spinach and mushrooms

Gouda  17.50
Hollandaise sauce, applewood bacon, scrambled eggs and Gouda

Toluca  17.50
Chipolte hollandaise sauce, chorizo, scrambled eggs, Monterey Jack, 
red and green bell peppers, topped with jalapeño cream cheese
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BURGERS AND SAMMIES
Served with kettle chips 

Hickman’s Burger*  18
Premium beef patty, Applewood bacon, fried egg, American, lettuce, tomato, 
red onion on a country bun. 

California BLT  17
Turkey bacon, lettuce, tomato, avocado spread  
and avocado aioli on a hoagie roll. 

Smoked Turkey Club  18.50
Smoked turkey, Black Forest ham, Applewood bacon, Swiss, lettuce, tomato, 
red onion, mayo on a hoagie roll. 

Turkey Pastrami  17.50
Swiss, Thousand Island dressing, coleslaw on a hoagie roll.

SALAD/WRAP
Cobb Salad  22
Applewood bacon, hard-boiled egg, blue cheese crumbles, avocado, romaine, 
tomatoes, with blue cheese dressing.

Chicken Caesar Salad  20
Grilled chicken, Parmesan, romaine, croutons with creamy Caesar dressing.

Chicken Caesar Wrap  17.50
Chicken, Parmesan, romaine, with croutons on a sun‑dried tomato and 
basil tortilla served with kettle chips.

SCRAMBLE FAVORITES

Mimosas Bloody Marys

  Vegetarian        ≤600 Calories

Michelada 
Mexican lager, tomato & lime juice,  

Worcestershire sauce, soy sauce, hot sauce 

Beermosa 
Bud Light, orange juice, bitters 


