Ashland Bistro Café - Breakfast Menu
Breakfast Served 8AM ~ Noon and on Weekends until 1:30

Waffles ~ French Toast ~ Pancakes

Add 1 house-made sausage, 2 Canadian bacon or 2 apple wood smoked bacon for 2~ additional.

7 Grain or Buttermilk Pancakes 7~

Granola Pancakes ~ Served with Pecan Butter 7~

French Toast ~ Made with our freshly baked, thick French bread 7~

Lemon Ricotta Stuffed French Toast ~ Served with warm berry sauce 8~

Thick Belgian Waffle ~ with candied walnuts and caramel sauce 8~

Waffle Americana ~ with fresh seasonal berries topped with light vanilla cream 8~

Egg Dishes

Eggs and omelets are cooked in clarified butter and served with home fries, brown rice or sliced
fresh tomatoes and choice of buttermilk white, whole grain wheat or rye toast.
Add 1 house-made sausage, 2 Canadian bacon or 2 apple wood smoked bacon for 2~ additional.

Two Eggs ~ any style with potatoes and choice of house made sausage or apple wood smoked bacon
and toast or muffin 8~

Garden Frittata ~ with zucchini, yellow squash, tomatoes, onions and snow peas topped with feta cheese 9~
Sicilian Scramble ~ roasted garlic, prosciutto, and Parmesan cheese 9~

Locally Smoked Ham & Cheddar Scramble ~ Served with fresh baked biscuits 9~
Florentine Scramble ~ with spinach, mushrooms, onions, tomatoes, and jack cheese 9~ add tofu 2~
Eggs Benedict ~ English muffin topped with Canadian bacon, poached eggs, and our own hollandaise sauce 11~

Vegetarian Benedict ~ English muffin topped with a grilled Portobello mushroom, poached eggs, and our own
hollandaise sauce 10~

Omelets

Greek Omelet ~ with Kalamata olives, red onions, fresh spinach roasted red bell peppers, and Feta cheese 10~
Italian Omelet ~ Roma tomatoes, sweet, house-made Italian sausage, basil, oregano, and mozzarella cheese 10~
Wild Mushroom Omelet ~ A blend of wild mushrooms including Portobello and shitake and choice of cheese 9~
3 Cheese Omelet ~ Monterey Jack, provolone, and cheddar cheese 8~

Grilled Veggie Omelet ~ A mélange of grilled and roasted seasonal vegetables including zucchini, yellow squash,
mushrooms and red bell peppers are topped with provolone cheese 9~

Breakfast Paninis and Wraps

Tuscan Breakfast Panini ~ with egg, prosciutto, tomato, fresh basil, and provolone cheese on freshly baked
foccacia bread and grilled in our panini press, served with home fries 9~

Breakfast Burrito ~ with eggs, chorizo, hashbrowns, Monterey jack cheese & salsa 9~

California Breakfast Burrito ~ with eggs, brown rice, roasted turkey breast, avocado and feta cheese 9~

House Specialties

Polenta Pancakes ~ this signature dish was featured on Food Network’s “$40 a Day” Starring Rachael Ray ~
Served with warm berry sauce 8~

Potato Pancakes ~ Topped with sour cream & chives and served with 2 eggs any style 9~
Chilaquiles Scramble ~ Eggs with corn tortillas, enchilada sauce, green chilies, onions and cheese 9~

Biscuits & Gravy ~ Freshly baked buttermilk biscuits topped with our own sausage gravy,
served with 2 eggs, any style 9~

Sweet Potato Hash ~ with bell peppers and onions, topped with créeme Fraiche served with 2 eggs any style 10~

Lox Platter ~ Cold smoked Nova Scotia salmon served with a bagel and cream cheese, sliced Bermuda onions,
tomatoes and capers 11~



Sides

Toast ~ buttermilk white, whole grain wheat or rye ~
Bagel 2~

Brown Rice 3~

One egg ~ any style 2~ Two eggs ~ any style 3~
Home fries 3~

Mixed berry sauce 2~

1 Sausage, 2 Bacon, 2 Canadian Bacon 3~

Fruit Plate 4~

Sour Cream, Salsa or Cream Cheese 1~

17% gratuity added to parties of 5 or more ~ Beverage menu on back



