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OMELETTES

THE FLORIDIAN – Crabmeat, Butter, Garlic, Green Onion
and Cheese over a Cream Cheese filled Omelette. 

STAN’S #1 – Crawfish, Shrimp, Mushrooms, Ham, special
Cajun seasonings and melted Jack and Cheddar.  

THE FARM FRESH – Broccoli, Mushrooms, Onions,
Tomatoes and melted combo Cheese. 

THE FOUNTAINBLEAU – A blend of Ham, Bell Peppers
and Onions, smothered with melted Cheese.

THE WORKS – Sausage, Bacon, Onion and Mushroom
Omelette finished with Jack and Cheddar.

THE ITALIANO – Sausage, Tomatoes, Onions and Italian
Seasonings covered in melted Monterey Jack. 

CHICKEN (or SHRIMP) FLORENTINE – Stuffed with
Chicken or Shrimp, Tomatoes and Onions and finished with a
Spinach and Mushroom Florentine Sauce.

THE GARDEN DELIGHT – Garden fresh Spinach,
Mushrooms and Tomatoes topped with melted Swiss.

BACADO OMELETTE – Our Bacon and Avocado finished
with melted Monterey Jack Cheese.

HEY RICKY!! – Our Spanish Omelette with Avocado,
Green Chilies, Onions and melted combo Cheeses.

BRIAN‘S FAVORITE – Diced Chicken, Broccoli, Onions and
Cream Cheese, covered with Hollandaise and Chives.

THE GRAND ISLE – Cajun seasoned Shrimp, Onions and
Tomatoes topped with Monterey Jack Cheese.

THE MARDI GRAS – Filled with Crawfish, Onions, Bell
Peppers, Tomatoes and melted combo Cheeses.

EGG-CETERA

CRABCAKES CAVALLO – Our freshly made Crabcakes,
benedict style with two poached Eggs, smothered with an
Andouille Sausage-infused Hollandaise.

EGGS BENEDICT – Creamy Hollandaise covers our English
Muffin, finest Ham and two poached Eggs.

EGGS BLACKSTONE – An English Muffin topped with
grilled Tomatoes, two poached Eggs, Creamy Hollandaise, a
baked Bacon Crunch and Chives.

VEGGIE BENEDICT – An English Muffin smothered in
sautéed fresh Spinach leaves, Mushrooms, Tomatoes, and
Broccoli, covered with our special Hollandaise Sauce. 

LAFITTE’S TORTILLA™ – Scrambled Eggs, Chorizo, Green
Chilies and Onions wrapped in a warm Flour Tortilla covered
with melted combo Cheese.

HUEVOS RANCHEROS – Corn Tortillas smothered with
vegetarian re-fried Beans, Green Chilies, Onions, two Eggs,
Cheese and sides of Sour Cream and Salsa.

TRADITIONAL DAY STARTERS
Two Eggs, Potatoes, an English Muffin and fruit garnish with
Bacon, Sausage, Ham, Mushroom Caps, Corned Beef Hash, 
T-Bone or two Pork Chops.

POTATOES SENSATIONS – Country Potatoes sautéed
with any combination of: Onions, Green Peppers, Mushrooms,
Tomatoes, Green Chilies, Spinach, Broccoli, Asparagus,
Chicken, Sausage, Bacon, Ham then smothered with
Monterey Jack and Cheddar Cheeses. Served with an English
Muffin and fresh fruit garnish.

EGGSCITING SCRAMBLERS

POPEYE’S FAVORITE – Scrambled Eggs blended with
Bacon, Spinach, Onions and melted Jack Cheese.

SOUTHERN SCRAMBLE – Scrambled Eggs with our best
Ham, Onions, Bell Peppers, Tomatoes and Cheese.

LAKESHORE SCRAMBLE – With baked Bacon, Onions,
Mushrooms, Ham, Monterey Jack and Cheddar. 

CAMELLIA SCRAMBLE – Diced Sausage, Bell Peppers
and Onions finished with melted Cheeses.

SOUTHWEST SCRAMBLE – Scrambled Eggs, Chorizo,
Onions, Green Chilies and Tomatoes smothered with melted
Jack and Cheddar with a Flour Tortilla.

SPECIALTY ITEMS 

BLACKBERRY GRITS
GOURMET MUFFINS
MONSTER CINNAMON ROLL

APPETIZERS – Big enough to be a meal!

BAKED BRIE – A delightfully mild, soft White Cheese
smothered with sautéed Apples, Raisins and Pecans in a
Butter Sauce served with warm French Bread.

PLANTATION QUESADILLA – A Flour Tortilla filled with
Chicken, Green Chilies, Onions, Tomatoes and Cheese, served
with Potatoes, Sour Cream and Salsa sides.

CLASSIQUE QUESADILLA – Roasted sweet Red Bell
Peppers, diced Chicken Breast, Onions and Mushrooms
topped with our special Florentine Sauce.   

Open daily from 7:00am to 3:00pm 
for Breakfast, Brunch and Lunch.
Located in The Village of Baytowne Wharf

622.2050

Another 
BROKEN EGG
Cafe
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SPECIALTY SANDWICHES
Served with a Pickle Spear, Country Potatoes and a
Fruit garnish on your choice of Bread.

• CHICKEN SALAD • BLT SUPREME 
• BURGERS • REUBEN SUPREME
plus: 
THE EARTHQUAKE – Sautéed Mushrooms and Onions
covered with melted Jack Cheese, Tomatoes, Avocados and
Sprouts drizzled with Ranch Dressing.

NELLIE‘S DELIGHT – Ham and baked Bacon under melted
Swiss, Lettuce and Tomato on grilled Sourdough.

GREEK ISLE WRAP – Scrambled Eggs, Onions, Tomatoes
and Feta Cheese rolled in a warm Flour Tortilla and served
with our special Ranch Salsa Dressing

KING OF CLUBS – Turkey Breast, Avocado, crisp Bacon,
Tomato, Ham, Cheese and Alfalfa Sprouts on your choice of
Breads. The worlds best Club!

MEDITERRANEAN VEGGIE STACK – Two layers of
Cucumbers, Tomatoes, Red Onions and Sprouts in a sweet
Hazelnut-Oat Bread with a Feta Ranch Dressing.

TURK 185 – Layers of roasted Turkey smothered with
Avocado, Tomatoes, Jack Cheese and crispy Bacon.

BIG ROOSTER – It’s a Chicken Breast, grilled to perfection,
topped with crispy Bacon, Swiss Cheese, Lettuce and Tomato.

THE HAWAIIAN – A teriyaki Chicken Breast topped with
sweet Pineapple and melted Monterey Jack Cheese, Lettuce
and Tomato on a toasted Onion Roll.

THE SWISS MOUNTAIN – Sautéed Mushrooms and
Onions and smothered with melted Swiss.

THE CALIFORNIAN – Crispy Bacon, Monterey Jack
Cheese, Alfalfa Sprouts and fresh Avocado slices.

THE “BIG“ MELT – A traditional Patty Melt on grilled Rye
with Swiss Cheese and grilled Onions.

! ON THE HEALTHY SIDE !

YOGURT, FRUIT and GRANOLA – served with your
favorite Muffin.  This you’re gonna love.

DR. MALEY’S COFFEE – A plate of seasonal Fruit,
Coffee, an English or Gourmet Muffin and small Juice.

OATMEAL with Brown Sugar

SEASONAL FRUIT PLATE

CHILDREN’S MENU
(12 years old and under only, please)

• DOLLAR PANCAKES • FRENCH TOAST 
• PEANUT BUTTER & JELLY 
• SCRAMBLED EGGS • GRILLED CHEESE

DESSERT & OTHER DELECTABLES

SOUTHERN CRAB STACK – A seasoned Grit Cake
topped with our own homemade Crab Cake, then smothered
with a Shrimp and Andouille Sausage Cream Sauce. Served
with Garlic Bread.

BISCUIT & GRAVY – An open–faced Biscuit smothered in
our great Sausage Gravy complimented with two Eggs,
Sausage Patty and Country Potatoes.

GOURMET PANCAKES, WAFFLES 
& FRENCH TOAST
Our “scratch” Pancakes are made with Whole Wheat
and all–purpose Flour, served with whipped Butter and
warm Syrup. 

ONE LARGE PANCAKE – Plain, Blueberry, Blueberry

Pecan, Banana Pecan, Apple Cinnamon (or Granola).

BELGIAN WAFFLE - Baked fresh with Powdered Sugar,
warm Blueberries, Strawberries, Blackberries or Apple
Cinnamon.

FRENCH TOAST - Grilled golden from our secret recipe.
Best with Strawberries and whipped Cream.

BANANA’S FOSTER – Waffle, French Toast or Pancakes --
your choice -- covered with our own warm Banana’s Foster
Sauce, Whipped Cream, Pecans and fresh Banana slices...A
bonafide humming experience!

SMOTHERED CROISSANTS

THE MADISON – Diced Ham, Onions, Green Peppers,
Tomato, Cheese and our great Country Potatoes. 

THE CASTINE – Scrambled Eggs, Ham, Asparagus,
Mushrooms and our Creamy Hollandaise Sauce.

THE PONTCHARTRAIN – An open–faced Croissant
covered with scrambled Eggs, Broccoli, Tomatoes, Green
Chilies, Onions and melted Jack...a Vegetarian delite.

SOUP OF THE DAY

SALADS

• SALAD BAR • DINNER SALAD 
• GREEK SALAD • CAESAR SALAD
plus:

THE GRAND CHEF - Ham and Turkey Breast, Jack and
Cheddar Cheese, Tomatoes and Avocados over mixed Greens
with a crisp Bacon crunch.

DYNAMIC DUO – Two scoops of our special Chicken
Salad on mixed Greens with Tomatoes and Avocado.

ORIENTAL CHICKEN SALAD – Grilled Chicken, Peanuts,
Chow Mein Noodles, Carrot Slivers and Oriental Vinaigrette
cover Romaine and mixed Greens.

SPINACH SALAD – Fresh Spinach with crispy Bacon and
chopped Eggs. Served with a gourmet Muffin.

“BUFFALO STYLE” CAESAR – A grilled Chicken Breast
kicked up with a spicy Hot Wing Sauce nestled on a bed of
fresh Romaine tossed with Feta Ranch Dressing.

Menu selections and prices subject to change.


