
PANCAKES

Buttermilk Pancakes* 930 cal                                        13.79
A classic light and fluffy pancake from an aged sourdough
buttermilk batter. Available as gluten friendly.

Banana Pancakes* 870 cal                                               15.29
Filled and topped with fresh bananas and a sprinkle of 
powdered sugar. Available as gluten friendly.

Thick-Cut Bacon Pancakes* 1090 cal                                               16.29
Aged buttermilk batter filled with bits of our own 
thick-cut hickory bacon. Available as gluten friendly.

Blueberry Pancakes* 820 cal                                               15.29
Blueberry filled buttermilk batter with a sprinkle of 
powdered sugar. Available as gluten friendly.

Chocolate Chip Pancakes* 810 cal                                               15.29
Chocolate chip buttermilk batter topped with chips, whipped 
cream and powdered sugar. Available as gluten friendly.

Fresh Strawberry Pancakes* 1000 cal                                               17.29
Classic buttermilk pancakes topped with fresh fruit 
and whipped cream. Available as gluten friendly.

Roasted Georgia Pecan Pancakes* 1210 cal            16.29
Filled and topped with freshly toasted pecans and a 
sprinkle of powdered sugar. Available as gluten friendly.

Buckwheat Pancakes* 970 cal                                               15.29
Homemade with buckwheat flour and rich molasses.

Sourdough Pancakes* 760 cal                                               15.29
From-scratch aged sourdough, sprinkled with powdered 
sugar.

Pumpkin Pancakes* 930 cal                                               15.59
Blended with real pumpkin & spices, topped with 
whipped cream and nutmeg.

SERVED WITH TWO FRESHLY CRACKED EGGS*, ANY STYLE. 
ALSO AVAILABLE A LA CARTE ON REQUEST.

HOMEMADE SYRUPS

Maple^ - Homemade to complement our buttermilk batter.

Blueberry - Homemade with fresh blueberries and juices.

Apple - Homemade using fresh apples and juices.

Strawberry - Homemade from strawberry purée and juices.

Tropical - Homemade from fresh oranges, lemon and sugar.

^Sugar free maple available upon request

Every batter is made from scratch each morning using only the 
highest quality ingredients. Our award winning buttermilk batter 
uses an aged sourdough starter that requires a four-day process 
to complete. Light, airy, and tender throughout, these cakes are 
perfectly complemented by our freshly whipped salted butter and 
sweet homemade syrup.

ALL SYRUPS ARE MADE IN-HOUSE AND SERVED WARM.

SANDWICHES
NOTHING FROZEN HERE! YOUR SANDWICH COMES WITH GRILLED 
POTATOES AND BUTTERMILK PANCAKES.

Build a Breakfast Sandwich 1620-1900 cal                                       17.79
All sandwiches are on grilled sourdough bread with 
our signature house spread and overhard eggs.

Choose a Meat: Shaved Smoked Ham, Thick-Cut Bacon, 
or Grilled Sausage Patties.

Choose a Cheese: Cheddar, Swiss, Pepper Jack, 
White Cheddar, or Fresh Mozzarella.

SIDE DISHES
Two Eggs, Any Style* GF 160-190 cal                                               3.79

One Egg, Any Style* GF 90-120 cal                                               3.29

Biscuit & Sausage Gravy 950 cal                                             9.29

Seasoned Grilled Potatoes GF 170-350 cal                                               5.29

Toast 300-480 cal                                               3.79

Scrambled Egg Whites GF 80 cal                                               4.29

Chipotle Salsa GF 20 cal                                               2.79

Sour Cream GF 90 cal                                               2.29

Peanut Butter GF 310 cal                                               1.79

Whipped Cream GF 100 cal                                                               2.29 

Sausage Gravy 220-430 cal                      Sm - 4.59    Lg - 6.29

FRESH FRUIT AND JUICES
Fresh Strawberries  GF  240-600 cal               Sm 5.79    Lg 8.79
Served in a bowl with fresh whipped cream 
and a dusting of powdered sugar. 

Fresh Bananas  GF  50-190 cal                     Sm 4.59    Lg 6.59
Served in a bowl with fresh whipped cream 
and a dusting of powdered sugar. 

Freshly Squeezed Orange Juice             
32oz Carafe 510 cal                                                          15.59

Glass 170 cal                                                            5.79

Grapefruit Juice 140 cal                                              3.79

Apple Juice 170 cal                                              3.79

Cranberry Juice 170 cal                                             3.79

Tomato Juice 70 cal                                              3.79

BEVERAGES

Coffee 0 cal                                               3.79 
Proprietary blend coffee, served with heavy cream.

Decaf Coffee 0 cal                                             3.79
Proprietary blend decaf coffee, served with heavy cream.

Tea 0 cal                                                          3.79

Hot Chocolate 130 cal                                             3.79
Served with whipped cream.

Milk 90-180 cal                                               3.59
2%, Skim, or Almond.

Chocolate Milk 290 cal                                               3.79

Soda 140-170 cal                                                         3.79
Pepsi, Diet Pepsi, Dr. Pepper, Root Beer, Mountain Dew, 
Mist Twist, and Lemonade.

COFFEE, TEA, AND SODA COME WITH FREE REFILLS 
THROUGHOUT YOUR MEAL. HOT CHOCOLATE COMES 
WITH ONE FREE REFILL.

Please understand that because 
everything is cooked to order, you 
may have to wait longer than you are 
accustomed. Preparation takes time and 
special care, but we promise the results 
are well worth the wait!

For more information, including a 
complete menu and contact details, 
visit our website at:

WWW.ILOVEOPH.COM



OMELETTES
EACH FOUR EGG, HAND ROLLED OMELETTE IS STUFFED OR 
TOPPED WITH THE FOLLOWING INGREDIENTS AND FINISHED 
IN THE OVEN. SERVED WITH YOUR CHOICE OF BUTTERMILK 
PANCAKES OR GRILLED POTATOES.

Bacon & White Cheddar GF 1930 cal                                                 19.29  
Thick cut bacon and sharp aged white cheddar.

Ham & Cheese GF 1630 cal                                                     18.29
Sugar cured and hickory smoked ham and mild yellow cheddar.

Irish GF 1860 cal                                                  19.29
Homemade corned beef hash and mild yellow cheddar.

Sausage & Pepper Jack 1990 cal                                                  18.79
Proprietary blend sausage and pepper jack cheese.

Sweet Bell Pepper GF 1780 cal                                                 18.29
Bell peppers, onions and pepper jack cheese, topped 
with chipotle salsa and a side of sour cream.

Fresh Vegetarian GF 1500 cal                                          17.79
Fresh broccoli, mushroom, tomato, bell peppers, spinach, 
and Swiss cheese.

Three Cheese GF 1470 cal                                                                          17.59
Filled with mild yellow cheddar, Swiss, and pepper jack cheeses.

Available substitutions (additional charge):
$1.59 additional charge to add veggie
$2.59 additional charge to add meat
$2.59 additional charge for freshly cracked egg whites

BENEDICTS
EACH ENTRÉE COMES WITH GRILLED POTATOES 
AND BUTTERMILK PANCAKES.

Garden Fresh Benedict* 1680 cal                             17.79
A vegetarian’s dream. Ripe tomato, sliced fresh mozzarella 
and baby spinach leaves on a crispy English muffin, topped 
with poached eggs and rich hollandaise sauce.

Country Benedict* 2300 cal                                               19.79
Our popular Country Fried Steak grilled to perfection then 
placed on an open faced fresh baked biscuit and topped 
with scratch-made sausage gravy and sunny side up eggs.

Classic Eggs Benedict* 1740 cal                                      18.79
Two slices of hickory smoked Canadian bacon on a grilled 
English muffin, topped with poached eggs and hollandaise 
sauce.

LIGHTER SIDE

Senior Plate* 820-950 cal                                               13.29
Three buttermilk pancakes with your choice of bacon (2), 
Canadian bacon (2), link sausage (2), or a patty sausage (1). 
Served with one egg any style. Available as gluten friendly.

Eggs and Potatoes* GF 690-910 cal                                               12.29
Grilled potatoes, two eggs any style and toast.

French Toast Plate* 1010-1070 cal                                     13.79
Two slices of challah French toast with your choice of 
bacon (2), Canadian bacon (2), link sausage (2), or 
patty sausage (1). Served with one egg any style.

Mini Minced Ham GF 440-930 cal                                               13.79
Sugar cured and hickory smoked ham scrambled with 
two eggs and a choice of three buttermilk pancakes or
grilled potatoes.

Mini Biscuits & Sausage Gravy* 750 cal                       13.79
Half-order of biscuits and homemade gravy with one 
egg any style, and grilled potatoes.

Old Fashioned Oatmeal GF 900-1080 cal                         9.59
Freshly cooked rolled oats served with heavy cream, 
2% or skim milk, brown sugar and raisins.

Avocado Toast* 1170 cal                                               15.29
Wheat toast topped with smashed avocado, tomato, 
diced red onion, sea salt, and two eggs* any style. 
Served with grilled potatoes. 

HOMEMADE WITH THE SAME ATTENTION TO DETAIL AND CARE, 
BUT BUILT FOR THOSE WITH A LIGHTER APPETITE.

MEATS

Bacon GF 170 cal                                               7.79
Four thick center-cut slices.

Patty Sausage 350 cal                                               7.59
Two hand pressed special blend patties.

Link Sausage 370 cal                                               7.59
Four special blend links.

Chicken Sausage 240 cal                                               8.29
Four chicken sausage links.

Ham GF 300 cal                                               7.79
Sugar cured and hickory smoked ham steak.

Canadian Bacon GF 150 cal                                        7.79
Sugar cured and hickory smoked. 

Corned Beef Hash GF 440 cal                                               7.79
Slow roasted CAB corned beef brisket ground with 
onions, potatoes, and seasoning, cooked crisp in 
clarified butter.

Country Fried Steak* 1480 cal                                                9.29
Fresh whole-muscle cube steak, tenderized, breaded,
grilled and topped with homemade sausage gravy.

EACH OF THE FOLLOWING HIGH-QUALITY MEATS 
ARE SERVED AS A SIDE.

MEAT AND EGGS
ENTRÉES ARE SERVED WITH TWO FRESHLY CRACKED EGGS* 
COOKED ANY STYLE, GRILLED POTATOES, AND BUTTERMILK 
PANCAKES.

Bacon & Eggs* GF 1190 cal                                              17.79
Four thick center-cut slices. 

Bacon Buster* GF 1360 cal                                                20.79
Six slices of thick center-cut bacon & three eggs any 
style. 

Canadian Bacon & Eggs* GF 1150 cal                                                16.79
Sugar cured and hickory smoked. 

Sausage & Eggs* 1320 cal                                                       17.79
Your choice of special blend patty, link or chicken link 
sausage.

Biscuits & Gravy* 1970 cal                                                      17.59
Freshly baked biscuit topped with homemade sausage 
gravy.

Country Fried Steak* 2410 cal                                                20.59
Fresh whole-muscle cube steak, tenderized, breaded,
grilled and topped with homemade sausage gravy.

Corned Beef Hash & Eggs* GF 1540 cal                             19.79
Slow roasted CAB corned beef brisket ground in-house
with onions, potatoes,and seasoning, cooked crisp in 
clarified butter. 

Ham & Eggs* GF 1170 cal                                                              17.29
Sugar cured and hickory smoked. 

Minced Ham & Scrambled Eggs* GF 1320 cal                            17.29
Sugar cured and hickory smoked ham scrambled with
four eggs

WAFFLES
EACH GOLDEN BROWN AND CRISP WAFFLE IS MADE WITH 
BATTER PREPARED FROM SCRATCH, USING ONLY THE HIGHEST 
QUALITY INGREDIENTS. SERVED WITH TWO EGGS*, ANY STYLE 
AND YOUR CHOICE OF BACON (2), CANADIAN BACON (2), LINK 
SAUSAGE (2), OR PATTY SAUSAGE (1). AVAILABLE A LA CARTE 
ON REQUEST.

Plain Waffle* 890 cal                                   15.29

Apple Waffle* 950 cal                                                   16.29
Filled with granny smith apples. Topped with cinnamon sugar.

Blueberry Waffle* 920 cal                                                  16.29
Filled and topped with blueberries. Sprinkled with powdered 
sugar.

Bacon Waffle* 1150 cal                                                  17.29
Filled and topped with bits of our thick-cut bacon.

Georgia Pecan Waffle* 1690 cal                                                  17.29
Filled and topped with toasted pecans.

Fresh Strawberry Waffle* 1120 cal                                                  17.79
Topped with fresh cut strawberries, whipped cream and 
a dusting of powdered sugar. 

Swedish Pancakes 690 cal                                               15.59
Plate-sized, thin and lacy. Served with warm lingonberries.

49'er Flapjacks 1120 cal                                               15.59
Plate-sized, buttery, tender and chewy.

Pigs in a Blanket 1120 cal                                               17.59
Three link sausages wrapped in buttermilk pancakes and  
sprinkled with powdered sugar. Served with two eggs*.

Challah French Toast 1160 cal                                               15.59
Thick challah bread dipped in a seasoned egg batter. 
Served with two eggs*, any style.

Corn Flake Crusted French Toast 1460 cal                   17.59
Thick challah bread dipped in a seasoned egg batter and 
breaded with crushed corn flakes. Served with two eggs*.

Fresh Strawberry Crepes 630-1160  cal                                                18.79
Three delicate crepes topped with freshly cut strawberries, 
whipped cream, and a dusting of powdered sugar.

Continental Crepes 830-1250 cal                                              13.79
Three delicate crepes filled with sour cream, tempered
with Triple Sec and dusted with powdered sugar.

A LA CARTE SPECIALTIES

Some items are made with highly refined peanut oil as an ingredient 
(considered a non-allergen by the FDA).

Indicates items that are Gluten Friendly. Gluten Friendly items may not 
be entirely Gluten Free and are not recommended for those with Celiac 
Disease or a severe gluten allergy. Please ask your server or the manager 
for further details.

If you have a food allergy, please speak with your server 
or the manager.

Eggs may be cooked to order – Consuming raw or undercooked eggs may 
increase your risk of food borne illness

Orange Juice is unpasteurized – Consuming raw or unpasteurized juices 
may increase your risk of food borne illness

EACH OF THESE SPECIALTY PANCAKE, FRENCH TOAST, AND 
CREPE DISHES ARE SERVED A LA CARTE UNLESS NOTED 
OTHERWISE. ASK YOUR SERVER ABOUT ADDING A SIDE OF MEAT 
OR EGGS FOR AN ADDITIONAL CHARGE.

APPLE PANCAKE   17.29
Homemade German batter oven baked with sliced Granny Smith 
apples, clarified butter, cinnamon, and sugar.

DUTCH BABY  16.29
Homemade German batter oven baked until light, airy and golden 
brown. Served with whipped butter, powdered sugar, and lemon.



OMELETTES
EACH FOUR EGG, HAND ROLLED OMELETTE IS STUFFED OR 
TOPPED WITH THE FOLLOWING INGREDIENTS AND FINISHED 
IN THE OVEN. SERVED WITH YOUR CHOICE OF BUTTERMILK 
PANCAKES OR GRILLED POTATOES.

Bacon & White Cheddar GF 1930 cal                                                 19.29  
Thick cut bacon and sharp aged white cheddar.

Ham & Cheese GF 1630 cal                                                     18.29
Sugar cured and hickory smoked ham and mild yellow cheddar.

Irish GF 1860 cal                                                  19.29
Homemade corned beef hash and mild yellow cheddar.
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Proprietary blend sausage and pepper jack cheese.
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Bell peppers, onions and pepper jack cheese, topped 
with chipotle salsa and a side of sour cream.
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Fresh broccoli, mushroom, tomato, bell peppers, spinach, 
and Swiss cheese.
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Filled with mild yellow cheddar, Swiss, and pepper jack cheeses.

Available substitutions (additional charge):
$1.59 additional charge to add veggie
$2.59 additional charge to add meat
$2.59 additional charge for freshly cracked egg whites

BENEDICTS
EACH ENTRÉE COMES WITH GRILLED POTATOES 
AND BUTTERMILK PANCAKES.

Garden Fresh Benedict* 1680 cal                             17.79
A vegetarian’s dream. Ripe tomato, sliced fresh mozzarella 
and baby spinach leaves on a crispy English muffin, topped 
with poached eggs and rich hollandaise sauce.

Country Benedict* 2300 cal                                               19.79
Our popular Country Fried Steak grilled to perfection then 
placed on an open faced fresh baked biscuit and topped 
with scratch-made sausage gravy and sunny side up eggs.

Classic Eggs Benedict* 1740 cal                                      18.79
Two slices of hickory smoked Canadian bacon on a grilled 
English muffin, topped with poached eggs and hollandaise 
sauce.

LIGHTER SIDE

Senior Plate* 820-950 cal                                               13.29
Three buttermilk pancakes with your choice of bacon (2), 
Canadian bacon (2), link sausage (2), or a patty sausage (1). 
Served with one egg any style. Available as gluten friendly.

Eggs and Potatoes* GF 690-910 cal                                               12.29
Grilled potatoes, two eggs any style and toast.

French Toast Plate* 1010-1070 cal                                     13.79
Two slices of challah French toast with your choice of 
bacon (2), Canadian bacon (2), link sausage (2), or 
patty sausage (1). Served with one egg any style.

Mini Minced Ham GF 440-930 cal                                               13.79
Sugar cured and hickory smoked ham scrambled with 
two eggs and a choice of three buttermilk pancakes or
grilled potatoes.

Mini Biscuits & Sausage Gravy* 750 cal                       13.79
Half-order of biscuits and homemade gravy with one 
egg any style, and grilled potatoes.

Old Fashioned Oatmeal GF 900-1080 cal                         9.59
Freshly cooked rolled oats served with heavy cream, 
2% or skim milk, brown sugar and raisins.

Avocado Toast* 1170 cal                                               15.29
Wheat toast topped with smashed avocado, tomato, 
diced red onion, sea salt, and two eggs* any style. 
Served with grilled potatoes. 

HOMEMADE WITH THE SAME ATTENTION TO DETAIL AND CARE, 
BUT BUILT FOR THOSE WITH A LIGHTER APPETITE.

MEATS

Bacon GF 170 cal                                               7.79
Four thick center-cut slices.

Patty Sausage 350 cal                                               7.59
Two hand pressed special blend patties.

Link Sausage 370 cal                                               7.59
Four special blend links.

Chicken Sausage 240 cal                                               8.29
Four chicken sausage links.

Ham GF 300 cal                                               7.79
Sugar cured and hickory smoked ham steak.

Canadian Bacon GF 150 cal                                        7.79
Sugar cured and hickory smoked. 

Corned Beef Hash GF 440 cal                                               7.79
Slow roasted CAB corned beef brisket ground with 
onions, potatoes, and seasoning, cooked crisp in 
clarified butter.

Country Fried Steak* 1480 cal                                                9.29
Fresh whole-muscle cube steak, tenderized, breaded,
grilled and topped with homemade sausage gravy.

EACH OF THE FOLLOWING HIGH-QUALITY MEATS 
ARE SERVED AS A SIDE.

MEAT AND EGGS
ENTRÉES ARE SERVED WITH TWO FRESHLY CRACKED EGGS* 
COOKED ANY STYLE, GRILLED POTATOES, AND BUTTERMILK 
PANCAKES.

Bacon & Eggs* GF 1190 cal                                              17.79
Four thick center-cut slices. 

Bacon Buster* GF 1360 cal                                                20.79
Six slices of thick center-cut bacon & three eggs any 
style. 

Canadian Bacon & Eggs* GF 1150 cal                                                16.79
Sugar cured and hickory smoked. 

Sausage & Eggs* 1320 cal                                                       17.79
Your choice of special blend patty, link or chicken link 
sausage.

Biscuits & Gravy* 1970 cal                                                      17.59
Freshly baked biscuit topped with homemade sausage 
gravy.

Country Fried Steak* 2410 cal                                                20.59
Fresh whole-muscle cube steak, tenderized, breaded,
grilled and topped with homemade sausage gravy.

Corned Beef Hash & Eggs* GF 1540 cal                             19.79
Slow roasted CAB corned beef brisket ground in-house
with onions, potatoes,and seasoning, cooked crisp in 
clarified butter. 

Ham & Eggs* GF 1170 cal                                                              17.29
Sugar cured and hickory smoked. 

Minced Ham & Scrambled Eggs* GF 1320 cal                            17.29
Sugar cured and hickory smoked ham scrambled with
four eggs

WAFFLES
EACH GOLDEN BROWN AND CRISP WAFFLE IS MADE WITH 
BATTER PREPARED FROM SCRATCH, USING ONLY THE HIGHEST 
QUALITY INGREDIENTS. SERVED WITH TWO EGGS*, ANY STYLE 
AND YOUR CHOICE OF BACON (2), CANADIAN BACON (2), LINK 
SAUSAGE (2), OR PATTY SAUSAGE (1). AVAILABLE A LA CARTE 
ON REQUEST.

Plain Waffle* 890 cal                                   15.29

Apple Waffle* 950 cal                                                   16.29
Filled with granny smith apples. Topped with cinnamon sugar.

Blueberry Waffle* 920 cal                                                  16.29
Filled and topped with blueberries. Sprinkled with powdered 
sugar.

Bacon Waffle* 1150 cal                                                  17.29
Filled and topped with bits of our thick-cut bacon.

Georgia Pecan Waffle* 1690 cal                                                  17.29
Filled and topped with toasted pecans.

Fresh Strawberry Waffle* 1120 cal                                                  17.79
Topped with fresh cut strawberries, whipped cream and 
a dusting of powdered sugar. 

Swedish Pancakes 690 cal                                               15.59
Plate-sized, thin and lacy. Served with warm lingonberries.

49'er Flapjacks 1120 cal                                               15.59
Plate-sized, buttery, tender and chewy.

Pigs in a Blanket 1120 cal                                               17.59
Three link sausages wrapped in buttermilk pancakes and  
sprinkled with powdered sugar. Served with two eggs*.

Challah French Toast 1160 cal                                               15.59
Thick challah bread dipped in a seasoned egg batter. 
Served with two eggs*, any style.

Corn Flake Crusted French Toast 1460 cal                   17.59
Thick challah bread dipped in a seasoned egg batter and 
breaded with crushed corn flakes. Served with two eggs*.

Fresh Strawberry Crepes 630-1160  cal                                                18.79
Three delicate crepes topped with freshly cut strawberries, 
whipped cream, and a dusting of powdered sugar.

Continental Crepes 830-1250 cal                                              13.79
Three delicate crepes filled with sour cream, tempered
with Triple Sec and dusted with powdered sugar.

A LA CARTE SPECIALTIES

Some items are made with highly refined peanut oil as an ingredient 
(considered a non-allergen by the FDA).

Indicates items that are Gluten Friendly. Gluten Friendly items may not 
be entirely Gluten Free and are not recommended for those with Celiac 
Disease or a severe gluten allergy. Please ask your server or the manager 
for further details.

If you have a food allergy, please speak with your server 
or the manager.

Eggs may be cooked to order – Consuming raw or undercooked eggs may 
increase your risk of food borne illness

Orange Juice is unpasteurized – Consuming raw or unpasteurized juices 
may increase your risk of food borne illness

EACH OF THESE SPECIALTY PANCAKE, FRENCH TOAST, AND 
CREPE DISHES ARE SERVED A LA CARTE UNLESS NOTED 
OTHERWISE. ASK YOUR SERVER ABOUT ADDING A SIDE OF MEAT 
OR EGGS FOR AN ADDITIONAL CHARGE.

APPLE PANCAKE   17.29
Homemade German batter oven baked with sliced Granny Smith 
apples, clarified butter, cinnamon, and sugar.

DUTCH BABY  16.29
Homemade German batter oven baked until light, airy and golden 
brown. Served with whipped butter, powdered sugar, and lemon.



PANCAKES

Buttermilk Pancakes* 930 cal                                        13.79
A classic light and fluffy pancake from an aged sourdough
buttermilk batter. Available as gluten friendly.

Banana Pancakes* 870 cal                                               15.29
Filled and topped with fresh bananas and a sprinkle of 
powdered sugar. Available as gluten friendly.

Thick-Cut Bacon Pancakes* 1090 cal                                               16.29
Aged buttermilk batter filled with bits of our own 
thick-cut hickory bacon. Available as gluten friendly.

Blueberry Pancakes* 820 cal                                               15.29
Blueberry filled buttermilk batter with a sprinkle of 
powdered sugar. Available as gluten friendly.

Chocolate Chip Pancakes* 810 cal                                               15.29
Chocolate chip buttermilk batter topped with chips, whipped 
cream and powdered sugar. Available as gluten friendly.

Fresh Strawberry Pancakes* 1000 cal                                               17.29
Classic buttermilk pancakes topped with fresh fruit 
and whipped cream. Available as gluten friendly.

Roasted Georgia Pecan Pancakes* 1210 cal            16.29
Filled and topped with freshly toasted pecans and a 
sprinkle of powdered sugar. Available as gluten friendly.

Buckwheat Pancakes* 970 cal                                               15.29
Homemade with buckwheat flour and rich molasses.

Sourdough Pancakes* 760 cal                                               15.29
From-scratch aged sourdough, sprinkled with powdered 
sugar.

Pumpkin Pancakes* 930 cal                                               15.59
Blended with real pumpkin & spices, topped with 
whipped cream and nutmeg.

SERVED WITH TWO FRESHLY CRACKED EGGS*, ANY STYLE. 
ALSO AVAILABLE A LA CARTE ON REQUEST.

HOMEMADE SYRUPS

Maple^ - Homemade to complement our buttermilk batter.

Blueberry - Homemade with fresh blueberries and juices.

Apple - Homemade using fresh apples and juices.

Strawberry - Homemade from strawberry purée and juices.

Tropical - Homemade from fresh oranges, lemon and sugar.

^Sugar free maple available upon request

Every batter is made from scratch each morning using only the 
highest quality ingredients. Our award winning buttermilk batter 
uses an aged sourdough starter that requires a four-day process 
to complete. Light, airy, and tender throughout, these cakes are 
perfectly complemented by our freshly whipped salted butter and 
sweet homemade syrup.

ALL SYRUPS ARE MADE IN-HOUSE AND SERVED WARM.

SANDWICHES
NOTHING FROZEN HERE! YOUR SANDWICH COMES WITH GRILLED 
POTATOES AND BUTTERMILK PANCAKES.

Build a Breakfast Sandwich 1620-1900 cal                                       17.79
All sandwiches are on grilled sourdough bread with 
our signature house spread and overhard eggs.

Choose a Meat: Shaved Smoked Ham, Thick-Cut Bacon, 
or Grilled Sausage Patties.

Choose a Cheese: Cheddar, Swiss, Pepper Jack, 
White Cheddar, or Fresh Mozzarella.

SIDE DISHES
Two Eggs, Any Style* GF 160-190 cal                                               3.79

One Egg, Any Style* GF 90-120 cal                                               3.29

Biscuit & Sausage Gravy 950 cal                                             9.29

Seasoned Grilled Potatoes GF 170-350 cal                                               5.29

Toast 300-480 cal                                               3.79

Scrambled Egg Whites GF 80 cal                                               4.29

Chipotle Salsa GF 20 cal                                               2.79

Sour Cream GF 90 cal                                               2.29

Peanut Butter GF 310 cal                                               1.79

Whipped Cream GF 100 cal                                                               2.29 

Sausage Gravy 220-430 cal                      Sm - 4.59    Lg - 6.29

FRESH FRUIT AND JUICES
Fresh Strawberries  GF  240-600 cal               Sm 5.79    Lg 8.79
Served in a bowl with fresh whipped cream 
and a dusting of powdered sugar. 

Fresh Bananas  GF  50-190 cal                     Sm 4.59    Lg 6.59
Served in a bowl with fresh whipped cream 
and a dusting of powdered sugar. 

Freshly Squeezed Orange Juice             
32oz Carafe 510 cal                                                          15.59

Glass 170 cal                                                            5.79

Grapefruit Juice 140 cal                                              3.79

Apple Juice 170 cal                                              3.79

Cranberry Juice 170 cal                                             3.79

Tomato Juice 70 cal                                              3.79

BEVERAGES

Coffee 0 cal                                               3.79 
Proprietary blend coffee, served with heavy cream.

Decaf Coffee 0 cal                                             3.79
Proprietary blend decaf coffee, served with heavy cream.

Tea 0 cal                                                          3.79

Hot Chocolate 130 cal                                             3.79
Served with whipped cream.

Milk 90-180 cal                                               3.59
2%, Skim, or Almond.

Chocolate Milk 290 cal                                               3.79

Soda 140-170 cal                                                         3.79
Pepsi, Diet Pepsi, Dr. Pepper, Root Beer, Mountain Dew, 
Mist Twist, and Lemonade.

COFFEE, TEA, AND SODA COME WITH FREE REFILLS 
THROUGHOUT YOUR MEAL. HOT CHOCOLATE COMES 
WITH ONE FREE REFILL.

Please understand that because 
everything is cooked to order, you 
may have to wait longer than you are 
accustomed. Preparation takes time and 
special care, but we promise the results 
are well worth the wait!

For more information, including a 
complete menu and contact details, 
visit our website at:

WWW.ILOVEOPH.COM


