
Breakfast is served
8:00am - 2:30pm Monday through Friday

9:00am - 4:00pm Saturday & Sunday

BREAKFAST
Please note that the majority of our breakfast offerings are 
vegetarian or can easily be made so. Just ask your server.

The Basic 5.00
Your choice of two fresh eggs any style or sautéed peanut-soy marinated tofu, 
served with hand-cut homefries and homemade wheat toast.

The Deluxe 6.25
Two scrambled eggs or sautéed peanut-soy marinated tofu, with Monterey 
jack cheese, onions, and bell peppers. Served with spicy cajun homefries 
and your choice of our homemade breads: Wheat Bread, English Muffin, or  
Buttermilk Biscuit.

Casa Crafted Granola 4.50
Our sweet and crunchy granola is garnished with fruit and served with your 
choice of milk, fruit juice, plain or vanilla organic yogurt.

Breakfast Burrito 7.25
Two scrambled eggs or sautéed peanut-soy marinated tofu, Monterey jack 
cheese, onions, bell peppers and refried beans all baked in a homemade 
flour tortilla topped with your choice of fresh salsa.  Served with hand-cut 
homefries.

 
Huevos Rancheros                      Whole order 6.75/
Two corn tortillas, Monterey jack cheese,onions,     Half order 4.75
and bell peppers baked with your choice of fresh salsa and topped with 
two over-easy eggs.  Served with hand-cut homefries.

     Seasonal Huevos Rancheros     Whole order or 
A Casa favorite, this dish is taken to a higher                Half order: Market Price

level with seasonal toppings.  Served with your choice of eggs or tofu and salsa 
and a side of home fries.  Ask your server for today's selections.

Veggie Rancheros 6.50
A homemade flour tortilla layered with tomatoes, onions, green peppers, 
seasonal veggies of the day, fresh black bean salsa and Monterey jack cheese.

Biscuits & Gravy                        Whole order 3.75/      
A homemade buttermilk biscuit topped                       Half order 2.00
with Casa's original vegetarian soysage gravy.

Morning in the Hil ls 4.25
Sautéed peanut-soy marinated tofu, southwestern black beans 
and jasmine rice create a simple, satisfying way 
to start the day or begin planning the revolution!

Eggs Peabody 5.25
Our famous biscuits and soysage gravy with two over-easy eggs.  
Ask your server for the story behind the name...

  

Morning Sides
Side of Salsa, Applesauce, Butter, 
Refried Beans, Farm Fresh Egg
             1.00 each   
Wheat Bread, Pita Bread, 
Flour Tortilla, Southwestern 
Black Beans, Hand-cut Homefries, 
Jasmine Rice 

       1.50 each  
Vegetarian Soysage Gravy, 
Seasonal Fresh Fruit, 
English Muffin, Seasonal Veggies 
of the Day, Spicy Cajun Home Fries 

  with Bell Peppers and Onions  
      2.00 each

Omelets
All of our omelets start with three farm fresh eggs 
and are served with wheat toast and hand-cut homefries.

Casa Omelet                                        8.00
Monterey jack cheese, guacamole, black olives, tomatoes and onions.

Veggie Omelet                                     8.00
Monterey jack cheese, seasonal veggies of the day, tomatoes, guacamole 
and bell peppers.

     Seasonal Omelet                              Market Pr ice

Made with three farm-fresh eggs and filled with Laurel Valley Creamery's 
select cheese and seasonal fillings.  Ask your server for today's selections.

Your Favorite Omelet                                                            7.00
A three egg omelet with Monterey jack cheese and any two of the following 
ingredients (+extra charge for additional ingredients) 

Bell Peppers, Black Olives, Onions, Green Onions,      75¢ each
Tomatoes   
Jalapeño Peppers      1.00 each
Seasonal Veggies of the Day                              1.50 each
Bacon, Sausage, Soysage                   2.50 each
  

From the Griddle   

French Toast                                     Slice 3.25 
Thick slices of our homemade wheat bread, battered 
and cooked to a golden brown. Served with real butter 
and Sticky Pete's maple syrup.

Buttermilk Pancakes                      Large Cake 3.00 
Light and rich, made with organic flours and farm fresh 
local eggs. Served with real butter and Sticky Pete's maple syrup.
 
     Seasonal Syrup                   Side/Additional   1.00

                                                                     
Sticky Pete's Maple Syrup          Side/Additional   2.50

                                          
Hartzler 's Real Butter                Side/Additional   1.00

Scramblers
All scramblers are served with our hand-cut homefries.

The Scrambler 6.00
Your choice of two scrambled eggs, or sautéed peanut-soy marinated tofu, 
with Monterey jack cheese, onions and bell peppers wrapped in a 
homemade flour tortilla and baked with your choice of salsa.

The Scrambler Deluxe 7.50
Start with The Scrambler, add the seasonal veggies of the day, 
southwestern black beans, and your choice of two salsas.

The Vegan Scrambler 6.25
Sautéed peanut-soy marinated tofu, jasmine rice, onions, bell peppers 
and the seasonal veggies of the day wrapped in a homemade flour tortilla 
then baked with your choice of salsa.

      Seasonal Scrambler            Market Pr ice

Two scrambled eggs or sautéed, peanut-soy marinated tofu, onions, Laurel 
Valley Creamery's select cheese and seasonal veggies are folded into a flour 
tortilla and baked with your choice of salsa.

Sticky Pete's Maple Syrup, 
Yogurt, Buttermilk Biscuit, 
Sautéed Peanut-Soy 
Marinated Tofu

      2.50 each

King Family Farm Bacon,
King Family Farm Mild 
Sausage Link,
Vegetarian Soysage, 
Tofu Bacon 

      3.50 each

Seasonal Specialties


