
Open Daily 7am to 2pm
_____________________________________

AnotherBrokenEgg.com 

The Yolk
Traditional  7.69

2 eggs any style, an English muffin & our seasoned country potatoes

Great with... bacon, sausage, corned beef hash, Andouille sausage or ham 8.99

Make it Steak and Eggs! Traditional breakfast with a 4 oz. flat iron steak 9.99

Buttermilk Pancakes  (1) 3.49   (2) 5.49   (3) 6.99
Belgian Waffle or French Toast  7.99

Make it a combo: two eggs any style with bacon or sausage 3.19
Complement with strawberries, blueberries, bananas, pecans or blackberries 1.69

(whipped cream .99)

Make any of the above “Banana’s Foster” style for an additional 2.50
Classic New Orleans style sauce with bananas, pecans and whipped cream

Sweet Potato Pancake 7.99
A “fill the plate” jumbo cake topped with  

cinnamon-marmalade infused syrup, 

spiced pecans & a dollop of whipped cream

Cinnamon Roll French Toast 10.99
Thick sliced cinnamon roll grilled with French 
toast batter, layered with cream cheese icing, 

Banana’s Foster sauce, mixed berries &
whipped cream

Egg-Straordinary Omelettes
Served with an English muffin and our seasoned country potatoes

The FloridianTM  11.99
Cream cheese filled omelette topped with garlic 
sautéed crabmeat, Monterey Jack & green onions

Stan’s #1  11.99
Crawfish, shrimp, mushrooms, 

ham and Cheddar-Jack

Bacquezo™ (Ba-Key-Zo!)  10.69
Cream cheese & bacon filled omelette with 

breakfast chorizo, Monterey Jack &  green onions

Hey Lucy!!!TM 11.49
 Avocado, breakfast chorizo, sautéed onions 

& green chilies with Cheddar-Jack. 
Sour cream & salsa sides

The Mardi Gras  10.99
Andouille, crawfish & red bell peppers topped with 
tomato-hollandaise, diced tomatoes & green onions

The Supreme  10.99
Sausage, bacon, sautéed onions 
& mushrooms with Cheddar-Jack

Chez B’sTM  11.99
Red bell peppers, white onions & portabellas marinated 

and roasted with shaved Parmesan, feta & fresh basil  

Veggie Delight  10.29
Fresh spinach, sautéed mushrooms 

& tomato with goat cheese

Fountainbleau  9.99
Ham, green bell peppers & onions with Cheddar-Jack

Lobster & Brie Omelette  14.99
Cream cheese filled omelette with 

Brie & sautéed lobster meat, topped with 
a light champagne butter sauce, 

diced tomatoes & scallions

The Healthy Side
Seasonal Fruit Plate  7.99

Please ask your server about this seasons offerings

Steel Cut Oats  4.99
Topped with mixed berries, served with 
local honey and fresh grated cinnamon

Yogurt & Fruit Parfait  4.99
Low-fat strawberry and vanilla yogurt, 

mixed berries, topped with granola

Granola, Fruit & Quinoa  8.99
 House made honey roasted granola, 

blueberry quinoa, strawberries, blueberries, 
toasted coconut crusted bananas served with 

coconut milk and a vanilla yogurt drizzle

Gluten Friendly Jumbo Pancake 7.49
Add berries for 1.69

Skinny Omelette  9.99
Herbed egg whites with blanched asparagus, 

roasted red peppers, green onions, goat cheese 
and roasted garlic cloves served with an  

English muffin & seasoned country potatoes 

Simply Salmon  10.99
Sweet southwestern seasoned salmon seared

with onions, peppers, garlic cloves, mushrooms 
& asparagus over wilted greens, topped with 

jicama slaw & served with brûléed lemon

Black Bean Sliders  9.49
House made black bean burgers on 

gluten free bread with avocado and jicama slaw &
served with a small salad with balsamic vinaigrette

Eggs, steak & hamburger may be cooked to order, however, the consumption of raw or uncooked food such as meat, chicken & eggs may contain harmful bacteria, may cause serious illness or death, especially if you have certain medical conditions. 

We offer gluten friendly items (bread, sliders and pancakes), but unfortunately our kitchen is not a 100% gluten-free facility. 

Signature Benedicts
Served on an English Muffin with our seasoned country potatoes

Eggs Benedict  12.99
Grilled breakfast ham, two poached eggs, 

hollandaise & green onions

Crabcakes CavalloTM 13.99
Jumbo lump crab cakes, two poached eggs, 

Andouille infused hollandaise with 
diced red bell peppers & green onions

Smoked Salmon Benny  12.99
Toasted bagel, whipped cream cheese, smoked 

salmon, two poached eggs, garnished with 
diced red onions, capers & green onions

Eggs Blackstone  12.99
Grilled tomatoes, two poached eggs, hollandaise, 

chopped baked bacon & green onions

Benedict Oscar  15.99
Grilled flat iron steak, two poached eggs 

topped with garlic sautéed crabmeat 
& asparagus with Béarnaise

Black Bean Benedict  10.49
Black bean cakes, grilled tomatoes, 

two poached eggs, chipotle hollandaise
topped with cilantro & green onions

VegetarianHouse Made

Gluten Friendly Signature Item

Apps for Sharing
Biscuit Beignets  4.99

Southern style with powdered sugar  
& honey marmalade

Blackberry Grits  3.29
Warm berries & southern grits

Gourmet Muffin  2.99
Daily selection

Monster Cinnamon Roll  3.99
With cream cheese icing

Baked Brie Delight  10.49
Apples, pecans & raisins sautéed in a 

Grand Marnier butter sauce over warm 
Brie cheese with toasted French bread

We serve maple ‘flavored’ syrup and for the maple syrup enthusiast 100% pure grade A maple syrup for 1.25 per 1.25oz.



Burgers &
Sandwiches

Served on Artisan style rustic bread
(All natural, no additives, preservatives or trans fats)

with a pickle and seasoned country potatoes

Classic Bacon Burger  9.69
Cheddar, baked bacon, lettuce, 

tomato & red onions 

Café Burger 9.99
Roasted onions, sun dried tomatoes, 

chopped bacon, bleu cheese crumbles 
with roasted garlic aioli & fresh basil 

Santa Fe Burger 8.99
Southwestern seasoned burger, 

fresh cilantro, onions, jalapeno, tomato 
& guacamole with Cheddar-Jack 

Veggie Burger  8.69
Homemade veggie patty, 

roasted onions, garlic cloves, 
avocado, tomato & chipotle ranch 

Club Supreme  10.49
Grilled ham, turkey, baked bacon, 

Cheddar-Jack with avocado, 
tomato & sprouts on rustic white 

or multi-grain bread

Bella-wich!  8.99
Roasted bellas, red peppers & white onions, 
fresh spinach, feta and roasted garlic aioli 

Add grilled chicken or shrimp 2.49

The B.L.A.S.T!  9.29
Crispy baked bacon, lettuce, avocado, 
Swiss & tomato on multi-grain bread

Turkey Melt  9.99
Smoked turkey, bacon, 

Monterey Jack, avocado & tomato

Nellie’s Delight  9.99
Grilled, marinated chicken breast, 

crisp bacon, Swiss, lettuce & tomato

Reuben Supreme  9.99
Corned Beef, Swiss, sauerkraut 

& 1000 Island dressing on grilled rye bread

Salad Creations
Choice of Gourmet House Made Dressings:

Buttermilk Ranch, Bleu Cheese, Honey Mustard, 
Roasted Garlic, Balsamic Vinaigrette or Chipotle Ranch

Chicken Caesar Salad  10.49
Grilled chicken breast, chopped Romaine, 

shaved Parmesan & garlic French bread

Southern Shrimp Salad  10.29
Mixed greens, grilled shrimp, strawberries, blueberries, 

sprouts, feta & sliced almonds with garlic French bread

Chicken Salad  10.29
Mixed greens, avocado, house made chicken 

salad with sliced red onions & tomatoes 

with garlic French bread

Southwest Chop Salad  9.99
Chopped Romaine and spinach, smoked turkey, 

mushrooms, red onion, bacon & black beans tossed 

in chipotle ranch, topped with crispy flour tortilla 

strips with avocado & tomato garnish

Spinach Salad  9.99
Baby spinach, baked crispy bacon, boiled egg, 

spiced pecans, goat cheese & mushrooms 

topped with warm balsamic vinaigrette 

with garlic French bread
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Belly Up
House Infused Mary  5.99

Absolut Mary  7.29

Ketel/Goose Mary  7.49

Mimosa  5.99

Bellini  5.99

Absolut Screwdriver  5.99

Absolut Fuzzy Navel  5.99

Chocolate Dream  5.99
Frangelico, Godiva & Coffee

Café Rouge  4.99
Bailey’s, Kahlua, Amaretto & Coffee 

Cafe St. Charles  4.99
Bailey’s Kahlua, Godiva & Coffee 

Private Events 
Afternoon & evening private parties, bridal brunches, 

weddings & any special occasion that you might think of! 

Please see the Manager for details & scheduling!

Scrambled Skillets
Served with an English muffin and 

our seasoned country potatoes

Popeye’s Favorite  10.49
Scrambled eggs, baked bacon, fresh spinach 

& onions with Monterey Jack

Lakeshore Scramble  10.69
Scrambled eggs, baked bacon, onions, 

mushrooms & ham with Cheddar-Jack

Southwest Scramble  10.99
Scrambled eggs, breakfast chorizo, onions, 

diced tomatoes & green chilies with Cheddar-Jack, 
guacamole, salsa & flour tortillas

Juiced Up
OJ & Grapefruit Juice

3.89

100%  Natural Juices 2.99
The freshest & highest quality available

Apple • Cranberry • V-8

Beverages
Coffee  2.49

Add Kahlua, Bailey’s or Godiva 2.49    

Ice tea  2.49

Raspberry tea  2.49

Hot/Herbal tea  2.49

Coca-Cola soft drinks  2.49

Milk (2%)  2.49

Chocolate milk w/ whipped cream  2.99

Hot chocolate w/ whipped cream  2.99 

Latte  2.99

Cappuccino  2.99

Mocha  3.29

Espresso  1.99    Double  2.49

On The Side
Ham  3.49   /   Bacon (baked)  3.49

Sweet and savory sausage patties  3.49

Turkey sausage links  3.49    Grilled Andouille sausage  3.49

Breakfast chorizo  3.49         Corned beef hash  3.99

Seasoned country potatoes  2.99

Biscuit and gravy  3.89         Toast or biscuit  1.99

Bagel & cream cheese  2.49

Sliced tomatoes  1.99

Jicama slaw  1.69  /  Black beans  1.49

Grits  1.89   /   Grits with cheese  2.69

Guacamole  1.49          Salsa  .99          Sour cream  .99

Substitute Note
Egg whites

Grits for potatoes

Tomatoes for potatoes

Jicama slaw for potatoes  1.49

Fruit for potatoes  1.49

Rustic cut vegetables for potatoes  2.29

Split and receive extra muffin and potatoes  1.99

Share and we will gladly bring you 

an extra plate at no charge

Specialty Brunches
Southern Crabstack  13.99

Seasoned grit cake & jumbo lump crab cake 

topped with red bell peppers, green onions 

and a shrimp & Andouille sausage sauté

Shrimp ‘n Grits  12.69
Shrimp & Andouille sausage sauté, 

spicy low country reduction sauce, sautéed  

red bell peppers & onions on creamy 

cheese grits with garlic French bread

Classic Biscuit & Gravy  9.99
House made country gravy over an open-faced 

biscuit, two eggs (any style) and two sausage 

patties, served with seasoned country potatoes

Cajun Potato Skillet  10.49
Potatoes sautéed with eggs, Andouille sausage, 

crawfish, onions, green bell peppers, 

roasted garlic and shaved parmesan

Huevos Rancheros  9.99
Crispy flour tortillas, black beans, mild green 

chilies, onions and two over medium eggs, 

with Cheddar-Jack & cilantro, salsa &  

sour cream sides served with country potatoes.  

Add breakfast chorizo .99

VegetarianHouse Made

Gluten Friendly Signature Item


