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French Dip
Top round roast beef, caramelized onions, melted Swiss cheese,  

sautéed mushrooms, au jus on a hoagie  10.00

Reuben
Classic corned beef or turkey Reuben  
with sauerkraut, melted Swiss cheese,  
Thousand Island dressing on rye  9.00

California Melt
Grilled chicken breast topped  

with artichokes, roasted red peppers,  
Cajun aioli, Swiss cheese on a hoagie  9.00

Coastal Chicken Club
Chicken breast, bacon, tomato, avocado, lettuce, mayo,  

American cheese, choice of bread  9.00

Kids Korner 
All kid’s items are 5.50 

Breakfast 

Cheese Omelet
Served with fruit or toast & hash browns

Lucky Charm Pancakes 
Served with choice of meat

Buttermilk Pancake 
Served with choice of meat

1 Egg, Hash browns, Toast & Fruit

Chocolate Chip Waff les
Served with fruit 

Kid’s French Toast
Served with choice of meat 

Lunch 

Grilled Cheese & French Fries
Cheese Quesadilla & Fruit

Chicken Strips w/ Fries or Fruit

Fresh Garden Salads
Salads served with cream cheese won tons

LUNCH

Club House Salad
Fresh romaine lettuce with house balsamic vinaigrette, bleu 

cheese crumbles, candied pecans, topped with warm roasted 
red peppers and caramelized onions  10.00

Chopped Cobb
Chopped romaine with egg, chicken,  

bleu cheese crumbles,avocado, black olives, tomatoes,  
bacon, choice ranch or bleu  11.00

Seafood Louie
Chopped romaine, classic thousand island,  

rock shrimp, crab, olives, tomatoes, egg  12.00

House Made Chicken Salad
On spring mix, surrounded by fruit  9.00

Traverse City Salad
Grilled chicken breast, chopped romaine, cherries, candied 
almonds, bleu cheese crumbles, balsamic vinaigrette  11.00

California Quesadilla
Grilled tortilla stuffed with bacon, tomato,  

caramelized red onion, cilantro, avocado and cheddar 9.00

Chicken Quesadilla
Chicken with apple, cheddar and bacon 10.00

Quesadillas
Lobster Quesadilla

Lobster with avocado, tomato,  
green onions, melted jack cheese  12.00

1713 Haggerty Road 
Commerce, MI 48390 

(248) 926-0690

Monterey Gold
Turkey, honey mustard, mango, avocado, Gruyere, 

on grilled Texas toast  11.00

Crabcake Melt
Crabcakes open faced with melted Swiss, avocado,  

side of caper aioli & lemon  11.00

Paleo Strawberry Mango Salad
Chopped romaine and spring mix, chicken, mango,  

strawberries, avocado and candied almonds  
with strawberry poppy seed dressing  11.00

Veggie Quesadilla
 With mushrooms, spring onion, tomatoes,  

spinach, mixed cheeses  9.50

Hot Grilled  
Sandwiches 

Served with a choice of fruit or fries

Breakfast • Lunch  • Carry Out 

Beverages 
Coffee

Medium roast house blend  
or decaffeinated 2.75

Fresh Squeezed Orange Juice 3.50

Hot Apple Cider 3.00

Hot Chocolate 3.00

Daily Fresh Brewed Ice Tea 2.75

Blackberry Iced Tea 3.00

Herbal Tea 3.00

Arnold Palmer 3.00

Chai Latte 3.00

Assorted Juices
Grape Fruit Juice 3.00

Apple Juice 3.00

Tomato Juice 3.00

Cranberry Juice 3.00

Fountain Drinks
Coke Products 2.75
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STARTERS & Sides

Strawberry Yogurt Parfait
with honey granola, fruit 5.50

Breakfast Nachos
Eggs, pork belly, tomatoes, spring onion, olives, cheese melted  

over corn chips, house salsa, sour cream 10.00 

Breakfast Quesadilla
Eggs, chorizo, peppers, onions, and 

cheese in a grilled flour tortilla, served with  
hash browns, house made salsa, sour cream 10.00

BREAKFAST

Breakfast Bowls
Served with a choice of fruit or toast 

Breakfast Sandwiches

Just Your Regular Breakfast
All regular breakfasts served with fruit, BreadsmithTM toast and hash 

browns Egg whites available - .25¢ extra per egg

 Open Face Monterey Breakfast with Fruit
Eggs, avocado, bacon jam, tomato, 

cheddar, whole grain honey mustard on a hoagie 9.00

The Breakfast Club Wrap
With eggs, cheddar, onion, bacon,  

sausage, hash browns 8.50

“The Fluffy”
Eggs scrambled with cheddar on a croissant 

and topped with bacon 6.50

*Two Eggs Your Way
Scrambled, over easy, medium,  

hard, poached or NY style (with cheddar),  
side of hash browns, choice of toast, fruit 7.25

*The Big Breakfast
Three eggs, choice of meat, hash browns,  

toast, fruit 9.25

Breakfast Enchiladas 
Corn tortillas stuffed with chorizo, peppers,  
onions and cheddar, topped with ranchero,  

eggs, sour cream, avocado 10.25

Skillet Omelets
4 egg Omelets served with hash browns,  

choice of fruit or toast

You may substitute hash browns for our 
incredible tomato au gratin for 1.00

Breakfast Benedicts
Served with tomatoes au gratin or hash browns

*Classic Eggs Benedict
On English muffin toast, Canadian bacon, 2 easy poached eggs, 

hollandaise, tomatoes au gratin 10.50
*Smoked Salmon Benedict 

Capers, onion, poached eggs topped with hollandaise,  
tomatoes au gratin 11.00

Napole on Benedict 
Portobella mushroom, spinach, grilled tomato, 2 poached,  

pesto hollandaise, tomatoes au gratin 10.95

*Smoked Salmon Omelet 
With capers and cream cheese 11.00
*Penny’s Favorite Omelet 

Egg whites, black olives, tomatoes, spinach, light cheddar,  
side of avocado, pico de gallo & tomato slices 9.95

*West Omelet
Diced ham, green and red, peppers, onion, cheddar 9.00

*Farmer Connors Omelet
With sausage, onion, cheddar,  

hash browns, sausage gravy 9.50
*Meat Lovers Omelet

Bacon, ham, sausage, cheeses, yum!  10.00
*California Omelet

Bacon, tomato, cheddar, avocado 9.50
*Spinach Tomato Feta Omelet  9.25

*Veggie Omelet
With mushrooms, tomatoes, spinach, onion, jack cheese 9.50

South of Texas

*Seafood Bowl
Eggs scrambled with smoked salmon, lobster, crab with newberg 

sauce over diced potatoes 11.50

*Meat Lovers Bowl
Ham, bacon, sausage, scrambled eggs and melted cheddar cheese 

over diced potatoes 10.50
*Tex Mex Bowl

Eggs scrambled with chorizo, cheese, onion,  
peppers over diced potatoes 9.50
*Mediterranean Bowl

Eggs scrambled with fresh spinach, olives, 
artichokes, tomatoes, feta over diced potatoes 9.50

Hand Rolled Cinnamon French Toast 9.00

Salted Caramel Pecan Pancakes 9.50

The Purist Buttermilk Pancakes 8.50

Strawberry Whipped  
Cream Pancakes 9.50

Blueberry and Granola Pancakes 9.50

Multi Grain Pancakes 
with blueberries & pecan butter 9.75

*Eggs Florentine
Scrambled eggs with spinach stacked on English muffin toast,  

(2) turkey sausage and hollandaise 9.50
*Southern Breakfast

Fresh biscuits and gravy, two eggs,  
fried green tomatoes, hash browns 9.95

*Irish Morn
Corned beef hash, scrambled dijon eggs with  

parmesan, choice toast 10.00

*Vegetarian Breakfast Quiche 
Homemade egg quiche, spinach, tomatoes, mushrooms, onions, jack 

cheese. Served with house diced potatoes and fruit 9.95

French Crepes
Custard and fresh seasonal berries,  

sabayon sauce and raspberry sauce 10

*Kelly’s Favorite Bowl
Eggs scrambled with spinach, bacon,  

gruyere cheese 9.95

*Crabcake Benedict
English muffin toast, 2 poached eggs,  
hollandaise, tomatoes au gratin 11.75

Healthy Start
Cup of steel cut oatmeal, turkey sausage, fruit  9.00

Mini Spini Egg White Omelet 
with spinach, mushrooms, Gruyere and a  

mini whole grain blue berry pancake, fruit  9.00

Steel Cut Oatmeal Brulee 
with candied almond, cherries 6.00 

Portabella Au Gratin 
Marinated portabella mushroom cap stuffed with fluffy 

egg whites scrambled with tomato and spinach, topped 
with Parmesan and served with tomatoes au gratin 10.00

Healthy Start

Malted Belgian Waff les 8.95

*Wild Mushroom Omelet
 Portabella mushroom, scallions and cream cheese 9.00

House Made Caulif lower Cakes (2) 4.00

Sweet Potato Puffs for Sharing
Loaded with melted cheese, bacon, onions and sour cream  

two guests 4.95 - four guests 7.95

Jumbo Cinnamon Roll
Lemon cream cheese icing 3.75

Tomato Au Gratin Bake 3.50

Smokehouse Thick Sliced Bacon 3.95

Jumbo Sausage Links 3.95

Grilled Ham Steak 3.95

Turkey Sausage Patties 3.95

Corned Beef Hash 4.95

Pork Belly Hash 4.95

Loaded Hash 
(cheddar, peppers, onions) 3.95

Specialties 

Banana Caramel French Toast 8.50

Fresh Strawberry Cream  
Cheese French Toast

French toast stuffed with strawberry infused cream cheese  
and fresh strawberries, served with a side of fruit 8.50

Oven Baked French Toast
Our world renowned oven baked French toast!  

Towering oven baked French toast topped with raspberries,  
blueberries, strawberries and thick streusel topping 9.95

Crème Brulee French Toast
Custard oven baked incredible french  

toast with saboyon sauce 9.75

Pancakes, Waff les 
 & French Toast

We have gluten free options on waffles, french toast 
and pancakes please ask your server

Add a side of meat for 2.75

Fresh Fruit Plate
with yogurt dipping sauce  6

Soup 
  Cup 4.25 Bowl 5.25

Lobster Bisque 
  Cup 5.25 Bowl 6.25

Cinnamon French Toast 
More normal French toast, served with a side of fruit 9.50

Malted  Belgian Waff les or Pancakes 9.95  

Gluten Free

Gluten Free


