
Belgian Waffle    6

Goat Cheese
goat cheese, wild mushrooms, bacon 
and chives - 12

German
ham, onions, hash browns, sour cream 
and monterey jack cheese - 10

New Mexican
beef barbacoa, jalapenos, onions, 
green chilies, black beans, jack and 
cheddar cheese, avocado, sour cream, 
salsa and chipotle lime sauce - 11

Western
ham, cheddar cheese, onions and 
green peppers - 10

California Veggie
spinach, avocado, green olives, 
tomatoes, wild mushrooms and 
monterey jack cheese - 10

Chimichurri Steak
prime rib, hash browns, mozzarella 
cheese and chimichurri sauce - 13

Chipotle Beef Barbacoa
beef barbacoa, hash browns, 
mozzarella cheese, avocado,sour 
cream and chipotle hollandaise - 11

San Francisco
tomato, avocado, mozzarella cheese 
and basil - 10

Sausage Gravy
sausage, onions, monterey jack 
cheese, hash browns and sausage 
gravy - 10

Farmers
ham, bacon, hash browns, onions, 
green pepper and cheddar cheese - 10

Multi-Grain Pancakes
made with walnuts - 7

French Toast Platter*
served with eggs and bacon - 10

Italian Eggs 
stewed tomatoes, goat cheese, scrambled eggs and basil 
with baguette slices - 11

South West Breakfast Burrito
beef barbacoa, avocado, black beans, scrambled eggs 
and cheddar & jack cheese in a flour tortilla and topped 
with chipotle lime sauce with red skin potatoes and 
salsa - 10.5

Biscuits & Gravy*  
two eggs, buttermilk biscuits and sausage gravy with 
hash browns - 8

Heavenly Hash Brown Casserole
hash browns, bacon, ham, onions, scrambled eggs and 
cheddar cheese with sour cream and fresh fruit - 10.5

Corned Beef Hash & Eggs* 
corned beef, onions and hash browns with two eggs and 
toast or fruit - 9

Special Plate* 
two eggs, bacon, fruit & toast or pancakes - 8

The Basics* 
two eggs, hash browns and toast or pancakes - 7.5

Steel Cut Oatmeal
served with your choice of almond milk & toast - 6 

Pineapple Granola Parfait
halved pineapple, fruit, vanilla yogurt and granola - 9

Healthy Heart Frittata
egg whites, spinach, turkey sausage, grape tomatoes, 
garlic and feta cheese served open faced with toast - 10

Blue Lump Crab
blue lump crab, cream cheese, avocado and scrambled 
eggs - 12

Meatlover’s
ham, bacon, sausage, cheddar cheese and scrambled 
eggs - 10

Beef Barbacoa
beef barbacoa, roasted red peppers, spinach,  wild 
mushrooms, scrambled eggs, mozzarella cheese and 
roasted red pepper hollandaise - 10

Leelanau
spinach, wild mushrooms, scallions, scrambled eggs, 
tomatoes and parmesan cheese - 9

•BREAKFAST BISTRO & BAKERY•

Scrambles
served with red skin potatoes and toast

Classics

*These items are cooked to order. Consuming raw or undercooked meats, poultry or eggs may increase  your risk of food-borne illness, especially if you have certain medical conditions.

Omelettes
served with toast

Pineapple Upside

Down Pancakes
buttermilk pancakes, brown sugar 
glaze, pineapple and maraschino 
cherries - 9

Hot Off the Griddle

Cinnamon or Pecan Roll French Toast Platter*
served with two eggs and bacon - 11

Bananas Foster French Toast
 sourdough french toast, sliced bananas, pecans and foster sauce - 9

Cheesecake Pancakes
buttermilk pancakes, panna cotta sauce and your choice of blueberry or 
strawberry puree - 9

Strawberry Shortcakes
rolled buttermilk pancakes filled with strawberry cream cheese and topped with 
strawberry puree, strawberries and whipped cream - 9

Blueberry Lemon

Ricotta Pancakes
buttermilk pancakes, blueberries, ricotta 
cheese, blueberry puree and lemon 
ricotta cream sauce - 9

Traverse City & Grand Rapids

Pancake Platter*
served with eggs and bacon - 9

 Create Your Own Omelette    with one item - 8.5

 additional items:   veggies - .50    meat - 2    cheese - 1.5    sauce - 1

Veggies: red skin potatoes · hash browns · wild mushrooms · spinach · green 
peppers · broccoli · avocado (add 1) · onions · tomatoes · green chilies · green olives · 
jalapeños · asparagus · black beans

Meats: ham · beef barbacoa · bacon · pork sausage · turkey sausage · corned beef · 
blue lump crab (add 2.5) · prime rib (add 2.5)

Cheeses: cheddar · swiss · monterey jack · parmesan · bleu · goat · mozzarella · 
provolone · feta · american · ricotta · boursin (add 1) 

Sauces: sausage gravy · sour cream & chives · hollandaise · salsa

-Vegetarian Item

- G luten Free Option $2 - G luten Free Item 

- D airy Free Item - A ll Natural Meat 

We go to great lengths to prevent cross contamination, however menu items may

come into contact with or contain wheat, eggs, peanuts, tree nuts and dairy.



Ham & Potato
ham, red skin potatoes, shallots, monterey jack cheese and egg custard in a 
pastry shell - 10

Broccoli Cheddar
broccoli, cheddar cheese and egg custard in a pastry shell - 10

Wild Mushroom
shitake, button, bella & oyster mushrooms, spinach, shallots, boursin 
cheese and egg custard in a pastry shell - 10

French Press Coffee
a stronger, smoother cup of java - 6  (pot)

Brewed Coffee
house blend • decaf • flavor of the month - 2.5

Campfire Smore Hot Chocolate
hot chocolate, graham crackers, marshmallow, 
whipped cream, chocolate sauce and chocolate 
chips - 4

Organic Loose Leaf Tea - 5 (pot)
omelette shoppe blend • happy spleen green
humming bird nectar • enlightened • white creamy 
earl grey • sun in the winter •  honu chai • heart-warm-
ing cinnamon  • minty gun powder pearls

Fresh-Squeezed Orange Juice - 4.5

Strawberry Orange Juice - 4.5

Fountain Beverages - 2.5
pepsi • diet pepsi • sierra mist • lemonade  • 
mountain dew

Country* 
sausage, bell peppers, onions, cheddar 
cheese, red skin potatoes, basted eggs 
and sausage gravy - 10

Tomato Basil Soup
with carrots, potatoes and onions.  cup - 4   bowl - 5 

Traverse City Cherry Salad
cherry & turkey salad, pecans, grape tomatoes, dried cherries and monterey jack 
cheese, greens and cherry vinaigrette - 11

Summer Salad
mixed greens, strawberries, avocado, pecans, grape tomatoes, shredded turkey
breast with balsamic cherry vinaigrette on the side - 11

Turkey Cherry Pecan Salad
turkey, pecans, bacon, dried cherries, bleu cheese, greens and balsamic poppy 
seed dressing - 11

Chopped Cherry Pecan Side Salad
dried cherries, pecans, bleu cheese, greens and balsamic poppy seed dressing - 
5.5

Prime Rib* 
prime rib, spinach, poached eggs, roasted red pepper 
hollandaise sauce and an english muffin - 14

Blue Lump Crab Cake* 
blue lump crab cakes, spinach, poached eggs,
hollandaise sauce & an english muffin - 15

Traditional* 
ham, poached eggs, hollandaise sauce and an english 
muffin - 10

Mushroom & Spinach* 
wild mushrooms, spinach, tomatoes, poached eggs, 
hollandaise sauce and an english muffin - 10

Garden Veggie
provolone cheese, cucumber, pickle, 
lettuce, tomato, spinach, sun-dried 
tomato pesto and focaccia bread - 9

served with chopped cherry pecan salad,
fruit, tomato basil soup or chips

Benedicts

served with chopped cherry pecan salad, fruit, tomato basil soup or chips

Sandwiches

Prime Rib Philly
prime rib, wild mushrooms, arugula, onions, provolone cheese, stone ground garlic 
aioli and focaccia bread - 15

Irish* 
corned beef, onions, monterey jack 
cheese, red skin potatoes and basted 
eggs - 10.5

Veggie* 
spinach, bell peppers, tomatoes, onions, asparagus, wild mushrooms, corn, 
mozzarella cheese, red skin potatoes and basted eggs - 10.5

Manhattan Reuben
corned beef, swiss cheese, 
sauerkraut, thousand island dressing 
and rye bread - 11

Signature B.L .T.
bacon, lettuce, tomato, mayo and oat 
bran cherry pecan bread - 10

Beverages

Club
ham, turkey, bourbon bacon jam, tomato 
chutney, mayo, provolone cheese, 
lettuce, tomato and a french baguette - 
10.5

Cherry Turkey Salad Croissant
turkey & cherry salad, bacon, tomato, lettuce, walnuts on a croissant - 11

FOCUSED ON FRESH
Breakfast is the most important meal of 
the day and should come from clean, 
fresh, healthy foods.

We use:
•  freshest ingredients possible
•  scratch made products like
 - buttermilk biscuits

 - cinnamon and pecan rolls

 - waffles

 - pancakes

 - sausage gravy

 - soups

 - quiches

•  deli meats are:
 - never processed and antibiotic free

 - all natural and whole muscle

 - slow roasted in house

•  local dairy, eggs and produce
•  orange juice squeezed daily
•  100% local organic tea
•  100% Arabica coffee beans

Omelette Shoppe is sensitive to guests 
dietary needs including gluten, dairy and 
vegetarian.
 

The Omelette Shoppe & Bakery 
is committed to fresh!  

served with chopped cherry pecan salad, fruit, tomato basil soup or chips

Quiches

Skillets
Served with toast

-Vegetarian Item

- G luten Free Option $2 - G luten Free Item 

- D airy Free Item - A ll Natural Meat 

We go to great lengths to prevent cross contamination, however menu items may

come into contact with or contain wheat, eggs, peanuts, tree nuts and dairy.

Soup & Salads

*These items are cooked to order. Consuming raw or undercooked meats, poultry or eggs may increase  your risk of food-borne illness, especially if you have certain medical conditions.


