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Breakfast Head Starts

Oatmeal
All oatmeal served with sides
of milk and brown sugar.

VCranberry Granola Oatmeal
Oatmeal and sweet granola come together
with cranberries to give your mouth a sweet
and savory experience. 5.29

Blueberry Banana Oatmeal
Oatmeal with fresh blueberries and sliced
banana baked with brown sugar. 5.29

Dutch Apple Oatmeal
Oatmeal with our cinnamon apples and
raisins baked with brown sugar. 5.29

Old-fashioned Steel-cut Oatmeal
A coarse texture, these oats are wonderful.
Plain or with your choice of fruit. 4.99

Monster Cinnamon Roll
Eight ounces of pure heaven!
Great as an appetizer or as a dessert! 3.99

Breakfast Banana Split

Fresh sliced bananas, strawberries and
blueberries on top of vanilla yogurt topped
with our granola. 4.99

Bagel Sandwich

A toasted bagel topped with one
scrambled egg witﬁ diced bacon and
melted combination cheese. 5.99

Classics

m For your dining pleasure, we offer the Certified Angus Beef ® brand - Angus beef at its hest®.

CERTIFIED

szl [t’s the tastiest, juiciest, most tender beef you’ll ever have. Indulge your taste buds today.

Steak & Eggs

Certified Angus Beef® steak with two farm-fresh
eggs and served with our signature Brunch Potatoes
and choice of toast or English muffin. 10.29

The Hen Pen

Two farm-fresh eggs served with your choice
of sausage links, Applewood bacon strips,
Bavarian ham or corned beef hash served
with our signature Brunch Potatoes and
choice of toast or English muffin. 7.99

The Hen Alone

Two farm-fresh eggs served with our
signature Brunch Potatoes and choice
of toast or English muffin. 4.99

Panhandled Skillets

All served with toast or English muffin.

Drifter

Our signature Brunch Potatoes and garden fresh
veggies sautéed and topped with melted
combination cheese and two eggs your way. 7.99

Hobo
Our signature Brunch Potatoes topped with melted
combination cheese and two eggs your way. 6.99

Wanderer

Our signature Brunch Potatoes topped with crisp
Applewood bacon, diced tomato, onion and
Monterey Jack cheese with two eggs your way. 8.59

Gypsy

Our signature Brunch Potatoes topped with
ham, onion, mushrooms and combination
cheese with two eggs your way. 8.59

Desperado

Tex-Mex! Our signature Brunch Potatoes topped

with chorizo sausage, green chilies, onion, our homemade
salsa, combination cheese and two eggs your way. 8.79

Denotes new items of the season.

Homestead Breakfast

Two farm-fresh eggs served with two buttermilk
biscuits topped with our sausage gravy and chives,
served with our signature Brunch Potatoes. 6.99

Breakfast Burrito

Jumbo flour tortilla stuffed with scrambled eggs,
chorizo sausage, green chilies, onion and diced tomato.
Topped with cheese, salsa, sour cream and chives.
Served with Brunch Potatoes. 8.99

4

Chilaquiles ',

An authentic Mexican dish! Scrambled eggs mixed fogether
with grilled chicken, onion, green chilies, green peppers,
salsa and crispy tortilla chips. Topped with salsa, sprinkled
with combination and Parmesan cheeses. Served

with Brunch Potatoes and sour cream. 8.99

Pampered Scramblers

All served with our signature Brunch Potatoes
and toast or English muffin.

Dawn Breaker
We scramble eggs with fresh mushrooms, crisp

Applewood bacon and scallions. Topped with cheese
and diced tomato. 8.99

Oke Doke Artichoke

We scramble eggs with artichoke hearts, roasted
red pepper, spinach and diced chicken. Topped
with Mozzarella cheese. 8.99

Benedicts

All Benedicts served on toasted Wolferman'’s classic recipe

English muffin with our Brunch Potatoes and cinnamon apples.

Traditional Benedict
English muffin topped with Bavarian ham, poached
eggs and our creamy hollandaise sauce. 8.99

Florentine Benedict

Two poached eggs delicately placed on a bed of
sautéed spinach and mixed veggies on a muffin.
Topped with our creamy hollandaise and
sprinkled with chives. 8.99

Chesapeake Benedicty

English muffin topped with our homemade
Chesapeake crab cakes. Capped with poached eggs,
our creamy hollandaise and a sprinkle of chives. 9.99



From The Middle Grill

Custard-dipped French Toast
Our thick-cut egg bread dipped in
our rich custar(?%aﬂer and grilled
golden, dusted with powdered
sugar and served with cinnamon
apples or strawberry sauce. 5.99

Belgian Waffle

Add Fruit 1.99 * Add Nuts .79

Cinnamon Roll French Toast VBerry Explosion Waffle

Our rich, malted Belgian waffle topped
with blackberries, strawberries and
blueberries. Dusted with powdered
sugar, drizzled with raspberry syrup
and topped with whipped cream. 8.49

Our monster cinnamon roll dipped
in our custard batter and grilled
golden, topped with our cream
cheese frosting and sprinkled

with powdered sugar and
cinnamon. 6.99

Stuffed French Toastv
Our thick-cut wheat berry bread
filled with our cheesecake filling,
dipped in our custard batter and
grilled golden. Dusted with

powdered sugar and served
with berries. 7.99

Combos

Belgian Waffle Combo  Eighteen Wheeler

Crisp Belgian waffle with two eggs and
your choice of two pieces of Apple-
wood bacon or sausage links. 8.99

Lumberjack Breakfast Combo
A short stack of our homespun
poncckes served with two €ggs,
your choice of Applewood bacon

or sausage links and our Brunch
Potatoes. 8.99

Grand Omelettes
or Omelets

Three beaten eggs cooked without stirring until set
and then folded in half. Served with our signature
Brunch Potatoes and your choice of toast or English muffin.

Mini Denver

A mini version of our Grand Omelet!
Two farm-fresh eggs, Bavarian ham, bell pepper
and onions topped with combination cheese. 7.49

Spinach & Bacon

Fresh spinach, crisp Applewood bacon,
mushrooms, and cream cheese. Served
with our creamy hollandaise. 8.49

yFrench Country

Creamy French Goat cheese, sliced ham, fresh spinach
and diced tomato. Sprinkled with Jack and
Goat cheeses and fresh chives. 8.99

Omni (Everything!)

Ham, sausage, Applewood bacon, red and green peppers,
red onions, and mushrooms. Topped with combination
cheese, sour cream, diced tomatoes and chives. 8.99

Classic Create Your Own...
Choose TWO items and we fold them
into a fluffy omelet. 7.99

Each Additional Ingredient: .55

Sub Egg Whites or Egg Beaters®: .79

Other Additions: Cheddar, Jack, Mozzarella,

American, Swiss, Feta, Goat, Brie, Bacon, Ham, Sausage, Turkey
Sausage, Turkey Breast, Chicken, Chorizo, Green Pepper, Red
Pepper, Onion, Chives, Mushroom, Tomato, Spinach, Etc....

A rich, malted Belgian waffle
griddled golden and dusted
with powdered sugar. 4.99

Triple-chocolate Waffle

A delicate, chocolate-infused Belgian
waffle griddled crisp and stacked
high. Dusted with powdered sugar,
topped with chocolate chips and
drizzled with chocolate syrup. 7.99

Two slices of our custard-dipped French
toast served with two €ggs,
Applewood bacon or sausage links
and our Brunch Potatoes. 8.99

Inga’s Swedish Combo

Two of Inga’s signature Swedish
pancakes served with lingonberries,
two eggs, choice of Applewood
bacon or sausage links and our

Brunch Potatoes. 9.49

Original Homespun Pancakes
Our signature, ultra-light batter
makes our cakes rise up fluffy. 5.99

Inga’s Swedish Pancakes
Sprinkled with powdered sugar
and served with lingonberries
and lingonberry butter. 6.99

Blueberry Pancakes

Our signature batter filled with plump
blueberries. Served with warm blueberry
compote. 6.29

VBlueberry Wheat Pancakes
Our signature batter filled with plump
blueberries and healthy wheat germ.
Served with warm blueberry compote. 6.49

Chocolate Chip Pancakes
Our signature batter filled with rich milk
chocolate chips. Drizzled with chocolate
syrup dusted, with powdered sugar and
topped with whipped cream. 6.49

choice of

Build Your Own Combo
Add Two Eggs and Two Strips of

Bacon or Two Sausage Links to

ANY of our Waffles, French
Toast or Pancakes. 3.99

The Health Club

Food for life, created by Le Peep for you!

North Shore Omelet

An egg white omelet filled with fresh spinach, mushroom
and Monterey Jack cheese served with sides of homemade
salsa, fresh fruit and toast or English muffin. 8.79

Healthy Scrambler

Our tasty turkey sausage, fresh spinach, mushrooms
and onion scrambled info three cholesterol-free eggs.
Topped with low-fat Cheddar cheese and served with
fresh fruit and toast or English muffin. 8.99

Mini Veggie Omelet

A fluffy two-egg white omelet with diced tomato, green
pepper, onion and broccoli with a sprinkle of low-fat
cheese. Served with our signature Brunch potatoes
and toast or English muffin. 7.49

Health Club Omelet

Egg Beater® omelet with spinach, mushroom, diced
tomato and a sprinkle of low-fat cheese. Served with
fresh fruit and toast or English muffin. 8.79

Le Petit French Toast

Two slices of our custard-style French toast sprinkled with
powdered sugar and served with two strips of Applewood
bacon and your choice of strawberries or cinnamon
apples on the side. 6.99

Spa Combo
A short stack of blueberry-wheat germ pancakes

served with scrambled egg whites, turkey sausage
and fresh fruit. 9.49



CERTIFIED
ANGUS BEEF®

Certified Angus Beef® Burgers

The Butcher Shop

Create your own burger! FIRST, choose from one of the
following: half pound Certified Angus Beef® Burger,
Boneless Chicken Breast, or All White Meat Seasoned
Turkey Burger to create the perfect sandwich. 8.29
SECOND, pick your bread: Grilled Multigrain or Gourmet
Roll. THIRD, add your toppings: Choose from the following:
Cheddar, Jack, Mozzarella, American, Swiss, Feta, Goat,

Brie, Bacon, Ham, Sausage, Turkey Sausage, Turkey Breast,

Chicken, Chorizo, Green Pepper, Red Pepper, Onion,
Chives, Mushroom, Tomato, Spinach Eic. Toppings .55¢ extra.

Ultimate Burger

Our original half pound Certified Angus Beef®
burger grilled to perfection, then topped with

melted Monterey Jack cheese, crisp bacon, grilled
onions, sautéed mushrooms, and sliced avocado . 9.49

Bacon, Egg & Cheese Burger

Our original half pound Certified Angus Beef®
burger grilled to perfection and topped with melted
Cheddar and Monterey Jack cheeses, Applewood
smoked bacon and a fried egg. 8.99

“1 Classic Patty Melt

Our original half pound

Certified Angus Beef® burger topped

with grilled onion, melted Swiss and Dijon mustard.
Served on grilled marble rye bread. 8.49

Paninis

Philly Cheese Panini

Our slow-roasted roast beef shaved thin and
piled high, topped with sautéed peppers,
onions, mushrooms and melted Monterey

Jack cheese. Served on grilled flat bread. 8.99

Chicken Florentine Panini

Grilled chicken, sliced tomato, fresh spinach, Swiss
cheese and Dijon mustard served

on grilled flat bread. 8.99

Club Panini

Smoked turkey breast, crisp Applewood bacon,
Swiss cheese, sliced tomato and mayonnaise
served on grilled flat bread. 8.79

Chicken Faijita Panini

Tender, grilled chicken strips with sautéed onion
and peppers, loaded with diced tomato and
shredded cheese. Served on grilled flat

bread with a side of salsa. 8.79

[ ]
On The Lighter
Side
Your choice of a Cup of Soup du Jour or Small
Side Salad and Half Panini Sandwich or
our Premium Half Sandwiches with Tuna, Chicken

or Egg Salad, Sliced Turkey or Café roast beef. 7.59

(All served with lettuce, tomato and mayonnaise on wheat bread.)

'BRAND'

We proudly serve the Certified Angus Beef® brand - Angus beef at its best®.
This premium beef is perfectly prepared for your total taste satisfaction. Enjoy the best-tasting beef today.

Signature Sandwiches

Roast Beef Melt

Slow-smoked roast beef sliced thin and piled high
with sautéed mushrooms, and melted cheddar
cheese, served on a grilled sourdough bread

with au jus for dipping. 8.79

Egg Salad Supreme
Our signature egg salad on grilled multi-grain wheat bread
with bacon, tomato and melted combination cheese. 8.49

Chicken Avocado Club

Grilled chicken breast topped with melted Swiss cheese,
sliced tomato, crisp bacon and sliced avocado. Served on
grilled sourdough bread with pesto mayonnaise. 8.79

Chicken Salad Melt

Our famous, homemade chicken salad served

on grilled multi-grain bread with sliced tomatoes and
melted combination cheese. Tuna Salad available. 8.49

Crab Cake Hoagiev

Our Chesapeake crab cakes pan-grilled to perfection,
topped with fresh avocado, Applewood bacon and Swiss
cheese. Served on a gourmet sandwich roll with lettuce,
tomato and chipotle mayonnaise. 9.99

Ragin Cajun Chicken

Caijun seaonsed grilled chicken breast topped with Applewood
bacon, and melted combination cheese. Served on a gourmet
grilled roll with lettuce, tomato and chipotle mayo. 8.79

Mile-high Clubber

Be ready fo climb this mountain of three grilled slices of new
York-style marble rye with oven-roasted turkey breast, Bavar-
ian ham, Applewood bacon, sliced avocado and Swiss
cheese. Topped with leftuce, tomato and mayonnaise. 8.79

Ultimate Grilled Cheesev

Crisp Applewood bacon, sliced tomato and
melted Cheddar and Monterey cheeses.
Served on our grilled flat bread. 7.99

Wraps

Blackened Salmon Wrap

A jumbo tomato tortilla stuffed with sliced Cajun-season-
ed grilled Atlantic Salmon packed with leftuce,

tomato, red onion and ranch dressing. 9.59

California Turkey Wrap

Jumbo honey-wheat tortilla stuffed with smoked turkey
breast, bacon, sliced avocado, Monterey Jack cheese,
lettuce, tomato and mayonnaise. 8.79

Buffalo Chicken Wrap

Jumbo flour tortilla stuffed with breaded chicken
tenders tossed in our spicy buffalo sauce, lettuce,
tomato, red onion and ranch dressing. 8.49

Chicken Caesar Wrap

Jumbo tomato tortilla stuffed with diced grilled chicken
breast, lettuce, tomato, red onion, Parmesan cheese
and our creamy Caesar dressing. 8.49

Guiltless Wrap .,

Jumbo honey-wheat tortilla filled with sautéed mixed
veggies, spinoch, tomato, cucumber, Feta cheese
and our homemade creamy vinny dressing. 7.99




Sweet & Savory
Crepes

Aspen Fruit Crepe

Two delicate crepes filled with your choice of
fresh sliced strawberries, bananas, blueberries
or our homemade cinnamon apples.
Sprinkled with powdered sugar and

topped with whipped cream. 5.99

v Nutella-filled Crepes

Two delicate crepes filled with Nutella
chocolate-hazelnut spread, sprinkled with
powdered sugar and drizzled with chocolate
syrup and topped with whipped cream. 6.49

Taffy Apple Crepes

Two delicate crepes filled with our homemade
cinnamon apples. Topped with caramel
sauce and chopped pecans. 6.49

y Mt. Evans Crepes

Our light crepes filled with lean chicken,

artichokes, garlic, roasted red peppers and spinach.
Bring it together with melted Mozzarella cheese

and top it off with roasted red pepper sauce.
Served with Brunch Potatoes. 8.79

Spinach Crepes Benedict

Our light crepes filled with spinach, mushrooms,
broccoli and diced tomato. Topped with our
creamy hollandaise sauce and served

with Brunch Potatoes. 7.99

Favorites

Chicken Basil Quesadillas
Jumbo tomato fortilla stuffed with diced
chicken sautéed in our garlic-basil sauce
with fresh spinach, diced tomato, onion
and Jack cheese. Served with sides of
homemade salsa and sour cream. 8.99

On The Side

Eggs One 1.99  Two 2.59
Fruit Bowl 4.99  Cup 2.99
Bavarian Ham 3.49
Rasher of Bacon 3.79

Side Salad 3.29

Brunch Potatoes 2.49
With Melted Combo Cheese 3.49

Turkey Sausage Links 3.79
Hawg-wild Sausage Links 3.49

Soup Bowl 4.99 © Cup 3.49

Bagel Shmear
A warm toasted bagel served with
cream cheese shmear. 2.79

Grits 2.99
Cheese Grits 3.29
Vermont Pure Maple Syrup 2.00

Signature Salads

Chicken Pecan

Fresh romaine and leaf lettuce topped with diced
bacon, tomatoes, avocado, combination cheese,
Georgia pecans and sliced grilled chicken breast.
Sprinkled with our homemade croutons and served
with our homemade honey-lime dressing. 9.99

Café Cobb
Chopped lettuce topped with chopped
avocado, hard boiled egg, cucumber, tomato,

Applewood bacon, Bleu cheese crumbles
and diced grilled chicken breast. 9.99

Chicken Haystack Salad

Mixed greens tossed with cucumber, tomato,
diced bacon, combination cheese, corn, pecans
and our peppercorn ranch dressing. Topped with
diced breaded chicken and tortilla strings. 9.99

Salad Dressings:
1000 Island, French, Bleu Cheese, Peppercorn Ranch,
Caesar, Balsamic Vinaigrette, Honey Lime, Lite Ranch

y Denotes new items of the season.

Menu Designed by Certified Angus Beef LLC (1/10). www.certifiedangusbeef.com

Blackened Salmon Salad

Fresh mixed greens topped with bell pepper rings,
tomato, cucumber and avocado topped with our
Cajun-seasoned grilled Atlantic Salmon. 10.59

Spa Avocado BLT Salad

Mixed greens, topped with vine ripened
tomatoes, crisp Applewood bacon, Bleu cheese
crumbles, Parmesan cheese, chives and avocado.
Topped with homemade croutons and served with
your choice of dressing and a breadstick. 8.99

Soup & Salad Combo
Half of ANY ONE of our Signature Salads

and a Bowl of our Homemade Soup. 9.99

Santa Fe Salad

Fresh mixed greens topped with cheddar cheese,
corn, tortilla sirips, pico de galo and breaded chicken
tenders tossed in our Buffalo hot sauce. Served with
our homemade Chipotle ranch dressing. 9.99

Abundantly flavorful.
Incredibly tender.
Naturally juicy. That’s

the Certified Angus Beef®

brand - Angus beef
at its best®.



Le Coffee
& Espresso

All espresso drinks are served with
a double shot of espresso.
Any drink can be served over ice if you prefer.

Substitute Soy Milk - .50
Add Flavor - .79 e Extra Shot - .79

Coffee

Fresh brewed ground coffee
served in a bottomless carafe.
Regular, Decaf or Blend of the Day 2.29

Espresso 2.29
Café Mocha 3.79
Café Latte 3.79

Café Vienna
Espresso, steamed milk, vanilla,
cinnamon and whipped cream. 3.99

Hot Tea 2.29

Caramel Apple Cider 3.79
Cappuccino 3.79

Vanilla Cappuccino 3.99

yCinnqmon Roll Latte
Espresso, steamed milk, hazelnut, syrup
and cinnamon with whipped cream. 3.99

Caramel Latte 3.99

VChocolate Kiss

Steamed chocolate milk, cocoa, vanilla
syrup and whipped cream. 3.49

Creamy Steamy Earl
Earl Grey tea topped
with steamed milk. 3.49

Whole Bean Coffee, 12 oz. 12.00

Fruit Smoothies
& Fresh Juices

Strawberry Fields
Strawberries, bananas and apple juice. 3.79

Chuck Berry
Strawberries, blueberries,
bananas and apple juice. 3.79

Carribean Cruise
Pineapple, banana and orange juice. 3.79

Power Move
Strawberry, banana, milk and
a boost of protein powder. 3.99

Ginseng Lift
Pineapple, banana, orange juice and
a shot of energy-boosting ginseng. 3.99

Fresh Juices

Orange, Grapefruit, Tomato, Cranberry.
9oz. 2.49 ® 16 0z. 3.49 ® Carafe 7.99

Unfiltered Fresh-squeezed Juices
Apple, Apple Strawberry, Strawberry Orange,
Pineapple, Pineapple Orange, Carrot.

9o0z. 2.99 ® 16 0z. 3.99 ® Carafe 8.49

Signature Brunch
Cocktails

Bloody Mary’s Classic
or Chipotle. 7.00

Mimosa
Traditional Orange, Strawberry Orange,
Pineapple Orange or Pineapple Cranberry. 5.50

Bellini’s
Champagne-based cockiail with your choice of

Peach, Raspberry or Mango and a splash of
Vodka. (Available Frozen or Straight Up.) 5.50

House Wine & Champagne 5.00

Bottled Beer
Domestic 4.00 ® Imported 4.50

Let Le Peep Handle All Your Catering Needs

Baby Showers
Birthdays

Retirement Parties
After-hours Parties
Event Catering
Cafeteria Programs

Corporate Meetings
Family Gatherings
Holiday Parties
Coffee Service
Boxed Lunches

School Functions
Church Functions
Business Presentations
Weddings

Receptions

ASK A MANAGER FOR A CATERING MENU & INFORMATION TODAY !

Please no split checks for parties of 4 or more! 16% gratuity added to parties of 5 or more. $1.50 splitting charge will be applied for us to split your meail.



