2 RESTAURANT
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MORNING SIPS CAFE ORMOND

Mimosas Single 7 / Bottomless 19 Brewed Community Coffee
Cappuccino

11 Americano
Latte

Bloody Mary

Our take on the classic! Garnished with
celery, olives, spicy green beans, pickled Espresso
okra, lemon, and bacon. Iced Coffee

Hot Tea
Irish Coffee 10 Orange Juice

Fresh brewed coffee mixed with a shot
and a half of Irish whisky and cream. Proudly serving Luma Coffee roasted in Hammond

DESSERTS

Lemon Drop Mimosa 11.5

Grey Goose Vodka, lemon juice, and
Bubbles Parfait

Affogato (Espresso & Ice Cream)

Créme Brilée

Mississippi River Breeze 11

Coconut Rum, Amaretto, Pineapple, and NON- ALCOHOLIC BEVERAGES

Orange juice
3

Arnold Palmer
A half and half blend of lemonade and

French 75

A refreshing drink made with
champagne, gin, simple syrup, and iced tea

lemon. Tea- sweet or unsweet

Coke

Spiked Sweet Tea 10 Diet Coke

A southern classic, spiked with Kentucky Sprite
Whiskey Barq’s Root Beer
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STARTERS/SIDES

Pain Perdu

Creole French toast with cane syrup

Biscuits (2) / Jelly 8
Bacon Cheddar Grits 6

SIDES

5 each
Two eggs your way
Bacon/Ham/Sausage
Ormond Potatoes
Toast/Biscuit/\Waffle
Fruit

ENTREES

All served with Coffee or Orange Juice

Ormond Breakfast
Eggs any style, toast/biscuit, bacon or ham,
Ormond potatoes, and fruit.

Build Your Own Omelette

Eggs with your choice of four ingredients.
Served with Ormond potatoes and a hot biscuit.
Meats—- Ham,Bacon

Cheeses-Monterey Jack, Cheddar, Swiss
Veggies—Onions,Sweet pepper,Spinach,
Mushrooms, Artichoke Hearts

+$.50 for each additional ingredient

Chicken and Waffles 19

Boneless breast fried with pecan flour and
served on a house-made Belgian waffle, topped
with butter, Crystal hot sauce, and Maple syrup.

Chicken & Biscuits

Two Buttermilk Biscuits stopped with Creole
seasonings, a fried chicken breast, with honey
butter and housemade pepper jelly. Served with
Ormond potatoes.

Steak and Eggs

Exactly what it sounds like, eggs served your
way with a side Ormond potatoes and a biscuit

Gluten Free Toast available upon request

Belgian Waffles

Golden, with whipped butter and syrup,
served with two eggs your way, choice of meat
and fruit.

Creole Stuffed Eggplant 20
Half Eggplant stuffed with Shrimp, Crabmeat,
Creole Seasonings, Romano Cheese,
Breadcrumbs. Served with sautéed vegetables.

Catfish Bucktown 21

Wild caught filet dusted in Pecan flour, fried and
served on Herb Rice topped with lump Crabmeat
in a Crystal meuniere sauce.

Crab and Brie Omelette 21

Three egg omelet, fresh claw crabmeat,
Monterey Jack cheese, creamy Brie sauce,
Ormond potatoes, served with a hot biscuit

CHILDREN'S MENU
Children 12 and under, please

Kiddie Classic
Eggs, choice of meat, fruit, toast/biscuit

Ormond Biscuit
With sausage or bacon, egg and cheese
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