
 
Publick House Breakfast Fare 

 

Before placing your order, please inform your server  

if a person in your party has a food allergy 

 

Healthy Start 
(includes coffee or tea) 

 

Yogurt Parfait  9.50 
 layers of low fat vanilla yogurt, fresh berries and granola 

 

Egg Breakfasts 
(includes home-fried potato wedges and coffee or tea) 

 

*Breakfast Pizza  10.50 
sautéed spinach, diced tomatoes and goat cheese served with salsa; choice of toast 

egg whites available for an addition charge of 1.50 
 

*Egg Sandwich  9.50 
two fried eggs, choice of bacon, sausage or ham, and cheese on a croissant 

 

*Eggs Benedict  10.50 
poached eggs and grilled ham, 

hollandaise sauce over an English muffin 
 

*Two Eggs  9.50 
prepared any style, choice of bacon,  

sausage or ham and choice of toast 
 

*Spanish Torta  10.50 
chorizo, potatoes and peas,  

with choice of toast 
 

*Colonel’s Favorite  10.50 
two scrambled eggs, corned beef hash and cheddar, 

served open-faced over a grilled bagel 
 

*Three Egg and Cheddar Cheese Omelette  10 
served with your choice of toast 

fillings: bacon, ham, sausage, tomatoes, peppers, onions, mushrooms, spinach 50 cents each 

egg whites available for an addition charge of 1.50 

 

From the Griddle 
(includes butter, syrup and fruit compote, coffee or tea) 

 

Buttermilk Pancakes  8.50 
three large pancakes 

Malted Belgian Waffle  9.50 
four Belgian wedges  

French Toast  8.50 
three Texas toast slices 

Stuffed French Toast of the Day  10.50 
chef’s choice of filling 

 

*The “Farmhand” Breakfast  15 
two eggs any style, choice of bacon, sausage or ham, home-fried potato wedges,  

short-stack of buttermilk pancakes and warm deep dish apple pie with cheddar cheese 
 

In colonial times it was not unusual for a man to put in an 8 hour day before lunch,  

so breakfast was a substantial meal often topped off with a slice of Mom’s freshly-baked pie.  

For those colonial appetites we suggest to try and conquer the Farmhand as Colonel Ebenezer Crafts would! 

 
 



 
 

Starters and Accompaniments 
 

Bakers Basket  4.50 

 two “Publick House” home-made sweet pecan rolls and three mini muffins 
 

Bagel  3.50 
 

Assorted Toast: White, Wheat or Marble Rye or English Muffin  2 
 

Single Buttermilk Pancake or French Toast  3 
 

Home-Fried Potato Wedges  3 
 

Side of Bacon, Sausage or Ham  3.50 
 

Side of Home-Made Corned Beef Hash  4.50 
 

Fresh Fruit Cup  4 
 

Low Fat Vanilla Yogurt  3 
 

Cold Cereals  3 

Raisin Bran, Granola, Special K or Cheerios  
 

Oatmeal with Brown Sugar and Raisins  4.50 
 

*Side One Egg  1.50 
 

*Side Two Eggs  3 
 

Deep Dish Apple Pie with Cheddar Cheese  6.50 
 

Beverages 
 

Regular or Decaffeinated Coffee  2.95 
 

Assorted Harney and Sons Tea  2.95 
 

Warmed Apple Cider  3.50 
 

Espresso  2.75 
 

Cappuccino or Latte  3.75 
 

Orange, Cranberry, Apple, Grapefruit, Pineapple and Tomato Juices  3.50 
 

Whole Milk, Skim Milk and Chocolate Milk  2.75 
 

 

*Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk for foodborne illness, 

especially if you have certain medical conditions. All food is cooked to order as you request. 


