Welcome to the Breakfast Club! If you are a returning quest, welcome back....
we are happy to see you aqain! If this is your first time here, we hope you enjoy your visit.
The Breakfast Club of Farmington Hills has been serving unique as well as traditional fare using only
fresh, premium quality ingredients since we opend our doors in January of 2006. We strive to provide
outstanding service with great food so that every quest leaves happy!!! Enjoy, and please visit again soon.

“There’s no magic in the magic, it's in the details” Walt Disney

L.

Oven Baked French Toast

BREAKFAST AND LUNCH SERVED ANYTIME
CATERING AND CARRY-OUTS




Just Your
Reqular Breakfast

we serve all natural, no preservatives bread

Egdgs Florentine
scrambled eggs with spinach atop
grilled english muffin, sausage patties
topped with hollandaise. Served with

hash browns 9.25

The Greasy Spoon
a strata of hash browns, melted cheddar
and caramelized onions topped with two
eggs, fruit and toast 8.50

The Big Breakfast
choice of thick smokehouse bacon,
ham, sausage links or patties, two eggs,
hash browns, fruit and toast 9.50

Two Egg Skillet

two eggs your way, hash browns,
fruit and toast 7.50

Breakfast Bowls

served with your choice of fruit or toast

Tex Mex Bowl
eggs scrambled with chorizo sausage,
green peppers, onions and cheddar cheese
over diced potatoes 9.75

Eggstravaganz3!

all omelets are served with hash browns and fruit or toast,
you may substitute our incredible tomatoes au gratin
instead of hash browns for just 2.50

Farmer Connor’s
Country Omelet

sausage, onions, hash browns
and cheddar 9.25

Smoked Salmon Omelet

with capers and cream cheese
10.75

Vegetarian Omelet
sautéed fresh portobella
mushrooms, spinach, tomatoes,
onions and jack cheese 9.25

Kelly’s Favorite Omelet
stuffed with smokehouse bacon,
fresh spinach and swiss
cheese 9.25

California Omelet
diced smokehouse bacon,
tomatoes, avocado and
cheddar 9.50

Spinach Tomato &
Feta Omelet

fresh sautéed spinach and
tomatoes with feta cheese 8.95

Suh Dried Tomato Pesto Bowl
eggs scrambled with artichoke hearts, fresh
spinach, roasted red peppers with sun dried

tomato pesto over diced potatoes 9.75

Mediterranean
fresh spinach, Kalamata olives, onions,
tomatoes and feta folded into scrambled
eggs over diced potatoes 9.75

Meat Lovers Bowl
sausage, bacon and ham scrambled with
eggs, topped with cheddar over diced
potatoes and served with a side of
sausage gravy 9.95

Wild West Omelet

diced ham, red and green peppers,
onions and cheddar cheese 8.95

Virginia Ham &
Wisconsin Cheddar
Omelet

plenty of diced ham and melted
cheddar in a fluffy omelet 8.75

Crab, Asparaqus &
Hollandaise Omelet

premium crab and fresh asparagus
topped with hollandaise 10.75

Breakfast Benedicts

all benedicts are served with hash browns,
tomatoes au gratin or fruit

Jumbo Lump Crab Cake
premium housemade crab cakes and soft poached
eggs over grilled english muffin, topped with hollandaise
11.75

California
grilled english muffin, bacon, tomatoes, poached eggs,
hollandaise and avocado 10.95

Smoked Salmon
cold pressed smoked salmon over grilled english muffin
with soft poached eggs, topped with hollandaise,
capers and red onions 11.25

Classic Eggs Benedict
duroc canadian bacon on english muffin topped with
poached eggs and hollandaise 10.50

“ask your server about menu items that are cooked to order or served raw.
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.”




French Toast

with breakfast meat add 2.75

South Of Texas

Triple Berry French Toast
grilled brioche stuffed with a raspberry, blueberry
and strawberry infused mascarpone cheese 8.95

Oven Baked French Toast
our world renowned french toast! Towering oven
baked french toast topped with streusel, fresh
strawberries, blueberries and a raspberry sauce 9.95

Salted Caramel & Banana French Toast
grilled brioche topped with caramelized
bananas and salted caramel 8.25

Banana Coconut Custard French Toast
coconut crusted brioche stuffed with vanilla custard
and topped with fresh bananas 9.50

Créme Brulee French Toast
incredible custard baked french toast topped
with sabayon and caramel sauce 9.75

French Toast Combo
fresh baked cinnamon swirl bread with two eggs your
way and choice of breakfast meat 11.75

Belgian Waffles
with breakfast meat add 2.75%
Plain Belgian Waffle* 6.75

Strawberries & Whipped Cream* 7.75

Chicken & Waffles
buttermilk battered chicken filets 10.25

Breakfast Sandwiches

Breakfast Quesadilla
chorizo sausage, green peppers and onions with
scrambled eggs and cheddar cheese stuffed in a
grilled flour tortilla. Served with hash browns 9.95

Breakfast Nachos
flour tortilla chips smothered with scrambled eggs,
chorizo sausage, jack and cheddar cheeses and
topped with jalapenos, tomatoes and scallions
10.95

Veqgie Breakfast Burrito
corn, black beans, roasted red peppers, jalapenos,
onions with scrambled eggs, jack and cheddar
cheeses, topped with chipotle sour cream and
avocado. served with spicy diced potatoes 9.95

Pancake Heaven

with breakfast meat add 2.75

Breakfast Croissant Sandwich

sliced ham, over easy egg, swiss, arugula, tomato, dijon

spiked mayonnaise with side fruit 9.75

The “Fluffy”

scrambled eggs, thick sliced bacon, cheddar on a grilled
croissant 7.75

The Breakfast Club Wrap
bacon, sausage, potatoes and onions in scrambled eggs
with jack and cheddar cheese wrapped in a
grilled flour tortilla with hash browns 8.95

Limoncello
Buttermilk pancakes rolled with
lemon mascarpone creme,
topped with fresh seasonal fruit 8.25

Buttermilk Pancakes
for the purist 6.95

Banana Pancakes
topped with caramelized bananas
and toasted pecans 8.25

Blueberry Pancakes
filled with fresh blueberries 8.25

Fresh Strawberties &
Whipped Cream Pancakes
buttermilk pancakes rolled with

fresh strawberries, topped with whipped cream
8.25

Breakfast Club Combo
buttermilk pancakes with two eggs your way
and choice of breakfast meat 11.75




Hot Grilled Sandwiches

served with your choice of fruit or fries

Cubano
ham, pork belly, swiss cheese, zesty pickles,
sriracha mustard 9.95

Turkey Reuben Classic Reuben
turkey, coleslaw, swiss, thousand island on grilled slow roasted, house-baked brisket with sauerkraut,
marble rye 9.75 swiss, thousand island on grilled marble rye 10.95
Italiano L
ity California Chicken Melt

genoa salami, pepperoni, ham, provolone, lettuce,
tomato, onion and Italian vinaigrette on a
grilled hoagie 9.75

grilled, sliced chicken breast, melted provolone,
artichokes, roasted red peppers with scallion aioli
on a grilled hoagie 9.25

Deli Sandwiches

served with your choice of fruit or fries,

Classic Club
sliced turkey, smokehouse bacon, american cheese,
lettuce, tomato and mayonnaise on
toasted whole wheat 9.50

Chicken Salad BLT
housemade with onion, celery, pickle relish and smokehouse bacon, lettuce, tomato
mayonnaise on a grilled croissant 9.25 and mayonnaise on toasted

whole wheat 9.25

Luncheon Specialties

California Quesadilla Vegetarian Quesadilla

grilled tortilla stuffed with bacon, avocado, tomato, portobella mushrooms, tomatoes, spinach,

onions and cheddar cheese 10.25 caramelized onions, cheddar and monterey jack

) cheese 9.75
Quiche ‘ .
housemade quiche, served with fruit, Chlcken Ouesadllla
spring mix and pasta salad 9.75 diced chicken breast, tomatoes, scallions,
check the special board for today’s selection cheddar and jack cheese 9.75
Jumbo Lump Crab Cakes

housemade premium crab cakes served with a side of fruit,
spring mix, pasta salad and a lemon caper aioli 11.95




Soups and Salads

Southwest Chicken Salad
romaine, tortilla strips, black beans, corn and monterey
jack cheese, topped with avocado, tomatoes, scallions and
grilled chicken with jalapeno ranch 10.75

Caribbean Chicken Salad
grilled chicken with caribbean jerk sauce on a bed of
romaine, strawberries, coconut, mangos and candied
pecans with mango chardonnay vinaigrette 10.25

Fruited Chicken Salad
a generous mound of housemade chicken salad
surrounded by diced fruit on a
bed of spring mix 9.95

Soup
cup 3.75 ~ bowl 4.25

Traverse City Salad
crisp romaine, dried Michigan cherries, candied
pecans, bleu cheese and grilled chicken with
balsamic vinaigrette 10.50

Club Cobb Salad
a classic served with chopped bacon, avocado, bleu
cheese, tomatoes, hardboiled egg, grilled or crispy
chicken and your choice of dressing 10.75

Specialty Soup

cup 4.25 ~ bowl 5.75

Half Sandwich, Half Salad or Soup Combo

Sandwich and Salad 9.75
Soup with Sandwich or Salad 9.25

SOU]ZS

check the special board for today’s selections
substitute a cup of specialty soup .50

Salads

all salads served with grilled chicken
Traverse Cify: bleu cheese, dried cherries, candied pecans, balsamic vinaigrette
Caribbean: romaine, cilantro, strawberries, coconut, mangos, pecans, mango vinaigrette
Sou’chwes’c: fresh cilantro, black beans, corn, tortilla, avocado, scallions, tomatoes, jack and jalapeno ranch

Sandwiches

BLT: smokehouse bacon, lettuce, tomato and mayonnaise
Thunderbird: turkey, bacon, provolone, lettuce, tomato and mayonnaise
Chicken Salad: housemade salad with onion, celery, pickle relish and mayonnaise
lfaliano: salami, pepperoni, ham, provolone, lettuce, tomato, onion and lItalian vinaigrette




Scottish Porridge Thick Sliced Smokehouse Bacon (3) 3.95
steel cut oats with vanilla soaked
raisins and brown sugar. 5.25

monday through friday from 7 to 11 )umbo Sausage Links (3) 3.95
Cinnamon Roll ~
with cream cheese icing 4.25 Turkey Sausage Pa&les (3) 3.95
Sweet Potato Puffs for Sharing Grilled Ham Steak 3.95

topped with cheddar, bacon, scallions

and sour cream S Patti
for two 5.25 for four 7.95 qusage ratties (3) 3.95

Great & Fit Start

Omelet Combo Portobella Au Gratin
mini egg white spinach omelette marinated portobella mushroom cap topped with
with swiss cheese, multi grain toast scrambled egg whites, tomatoes and spinach.
and fruit 9.25 served with tomatoes au gratin 9.95

Beverages Kids Korner
Coffee kids meals 4.25 milk 1,50 juice 225
locally roasted 100% arabica beans 2.50
Cheese Omelet
Hot Tea fruit and toast
regular or decaffeinated 2.50
Loose Leaf Teas Chocolate Chip Waffle
choose from our wide selection 3.25 served with fruit
Fresh Squeezed Orange Juice Buttermilk Pancake
small 3.25 large 3.75 bacon or sausage
Assorted Juices :
cranberry and apple small 2.50 large 3.00 Cmnimon FrenCh Toast
acon or sausage
Hot Apple Cider 2.95 s
14S
Hot Cl’)OCOlafe bacon or sausagggand toast
topped with whipped cream and chocolate 2.95
Fountain Drinks 2.50 Chicken Strips

fruit or fries

Fresh Brewed Iced Tea 2.50

Grilled Cheese

Ml“( 2.50 american cheese, fruit or fries




