
B R E A K F A S T  &  L U N C H

Eggspress o



♥ EGG WHITE DELIGHT
Talk about guilt-free 

indulgence! 
Feast on fresh spinach, 

mushrooms, roasted 
red peppers and low 

fat mozzarella. Served 
with fresh fruit instead 
of hash browns  12.69

♥ WORK OUT OMELETTE
Egg white omelette with 
chicken breast, broccoli 

florets and Swiss cheese. 
Served with fresh fruit  12.69

CHORIZO OMELETTE
A festive mix of chorizo, 

tomatoes, onions, pepper-
Jack cheese and jalapeño. 

Served with salsa and 
sour cream  11.59

MY BIG FAT GREEK OMELETTE
A sunny omelette of 

fresh spinach, tomatoes, 
Kalamata olives and 

imported feta cheese  11.59

OLD WEST OMELETTE
A classic of diced ham, green 

peppers, onions, cheddar 
and Jack cheeses  11.59

MEAT LOVER’S OMELETTE
For meat lover’s – diced 

ham off the bone, bacon and 
sausage baked with Jack 

and cheddar cheeses  12.19

THE BANNOCKBURN WAY
Fresh broccoli florets, 

tomatoes, green peppers 
and onions mixed with 

Swiss and cheddar  11.09

  Egg 
Breakfast

Served with two Grade AA farm fresh eggs, 
your choice of hash browns, fresh fruit, 

sliced tomatoes, sliced cucumbers or cottage 
cheese and your choice of toast or pancakes

STEAK & EGGS
10-oz. ribeye with two cage-

free eggs any style  15.29

TWO EGGS ANY STYLE   7.99
Peach wood smoked bacon, 
Canadian bacon, sausage, 

turkey sausage or ham off the bone. 
With your Choice of Meat  9.99

CORNED BEEF HASH & EGGS
Two eggs, any style
 and our homemade 

corned beef hash  10.99

        Eggsquisite 
Benedicts

Made with two grade AA farm fresh poached eggs, offered with hash browns, 
fresh fruit, sliced tomatoes, sliced cucumbers or cottage cheese

CRAB CAKE BENNIE
Delightful homemade Maryland-style crab cakes 

over a toasted English muffin. Topped with 
hollandaise sauce and finished with scallions  12.99

NORTH SHORE BENNIE 
Roasted red peppers, fresh spinach and 

tomato over a toasted English muffin. Finished 
with rich hollandaise sauce  10.99

MEAT LOVER’S BENNIE
A toasted English muffin with diced 
ham, sausage and bacon. Finished 
with rich hollandaise sauce  10.99

FLAKO’S SPICY BENNIE  
Chorizo sausage, jalapeños, onions and 

tomato over an English muffin. Finished with 
house made chipotle sausage gravy  10.99

THE CLASSIC BENNIE 
Canadian bacon over a toasted English muffin. 

Finished with rich hollandaise sauce  10.99

GL

UTEN FREE
GLUTEN FREE

   The 
Omelettes

Each of our gourmet omelettes is made with three Grade AA 
farm fresh eggs and baked in the French style. Offered with 

your choice of hash browns, fresh fruit, sliced tomatoes, 
sliced cucumbers or cottage cheese and choice of toast or 
pancakes. For just 99¢ each, add your favorite ingredients

GL

UTEN FREE
GLUTEN FREE

♥ HEART HEALTHYGL

UTEN FREE
GLUTEN FREE GLUTEN FREE

Ask us about 

CATERING 
Have your private 

event here!

CHOOSE YOUR 3 FAVORITES FOR A CUSTOM OMELETTE!   10.99
Peach Wood Smoked Bacon / Sausage / Ham / Chorizo

Turkey Sausage / Canadian Bacon 
Cheddar / Swiss / American / Feta / Jack / Low Fat Mozzarella

Green Peppers / Mushrooms / Spinach / Tomatoes
Onions / Broccoli / Scallions

Build Your Own
Omelette GL

UTEN FREE
GLUTEN FREE

Our Story
Since opening in 2005, we have prided 

ourselves on always preparing and 
serving our customers with the absolute 

best ingredients available. We source 
locally farmed and fresh to order 

products because we truly believe the 
best ingredients make the best dishes! 
 We are a family owned and operated 

restaurant with over 20 years of experience 
in the restaurant field. We always take a 
hands on approach to dealing with our 

customers who we view as extended family. 



Eggs Under Wrap
& More

AVOCADO TOAST
Our thick-cut whole grain toast with fresh 
mashed avocado, extra virgin Greek olive 
oil, lemon and Maldon sea salt. Sprinkled 
with our signature spices and served with 2 
cage-free eggs, any style  10.99 

THE CALIENTE
Scrambled eggs, chorizo sausage, onions, 
pepper-Jack cheese and hash browns 
with a hint of jalapeño peppers. All 
wrapped up in a large flour tortilla with 
homemade salsa on the side  10.99

HAM & JACK QUESADILLA
Scrambled eggs, ham, onions and 
green peppers grilled on a flour 
tortilla with Jack and cheddar cheeses. 
Served with hash browns  10.99

THE NEW YORKER
Scrambled eggs, bacon and cheddar 
cheese grilled on white bread. 
Served with hash browns  10.99

BREAKFAST CHILAQUILES
Homemade corn tortilla chips cooked 
with green salsa topped with mozzarella 
cheese and two eggs, any style. 
Garnished with refried beans, lettuce, 
tomatoes and sour cream  10.99

HUEVOS RANCHEROS
A flour tortilla loaded with refried 
beans then topped with two cage free 
eggs any style. Finished with cheddar 
cheese and ranchero sauce  9.99
Add chorizo  + 1.29

BISCUITS & GRAVY
Southern biscuits topped with homemade 
sausage gravy. Served with hash 
browns and two eggs, any style  9.99

MORNING POWER WRAP
Egg whites with turkey slices, spinach, 
mushrooms and low-fat mozzarella wrapped 
in a flour tortilla. Served with fresh fruit 
and a side of homemade salsa  10.99

BREAKFAST TACOS
Eggs scrambled with chorizo, jalapeños 
and onions stuffed in three corn tortillas 
accented with green salsa and cilantro. 
Garnished with refried beans, lettuce, 
tomatoes and sour cream (Sorry, no 
toast or pancakes choice)  10.99

ALL EGG DISHES
ARE MADE WITH CAGE FREE, USDA 
ORGANIC, NON GMO FRESH EGGS 

FROM OUR LOCAL FARMERS!

GL

UTEN FREE
GLUTEN FREE

Scramblers
Scrambled with three grade AA farm fresh eggs, 
served with choice of hash browns, fresh fruit, 
sliced tomatoes, sliced cucumbers or cottage 
cheese and your choice of toast or pancakes

EGG WHITE SCRAMBLER ♥
Spinach, mushrooms, roasted red 
peppers and low fat mozzarella. 
Served with fresh fruit  11.99

GREEK SCRAMBLER
Scrambled up with Kalamata olives, fresh 
spinach, feta cheese and tomatoes  10.99

GL

UTEN FREE
GLUTEN FREE
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Build Your Own
Scrambler

CHOOSE YOUR 3 FAVORITES 
FOR A CUSTOM SCRAMBLER!   10.99

Peach Wood Smoked Bacon / Sausage
Chorizo / Turkey Sausage

Ham / Canadian Bacon 
Cheddar / Swiss / American / Feta

Jack / Low Fat Mozzarella
Green Peppers / Mushrooms / Spinach

Tomatoes / Onions / Broccoli / Scallions

Make your 
toast or pancakes 
gluten free! + 1.29



  Luscious
Lox

EGGSPECIALLY GOOD LOX PLATTER
Delicate slice of Nova Scotia lox and 
a fresh bagel plated with red onions, 

scallions, cucumbers, tomatoes, 
olives and cream cheese  14.99

ALL EGG DISHES
ARE MADE WITH CAGE FREE, USDA 
ORGANIC, NON GMO FRESH EGGS 

FROM OUR LOCAL FARMERS!

♥ HEART HEALTHYGL

UTEN FREE
GLUTEN FREE GLUTEN FREE

Sides

GL

UTEN FREE
GLUTEN FREE

GL

UTEN FREE
GLUTEN FREE

GL

UTEN FREE
GLUTEN FREE

GL

UTEN FREE
GLUTEN FREE

& Extras
BREAKFAST MEATS

Off the Bone Ham  /  Peach Wood Smoked Bacon  /  Canadian Bacon
Sausage Links  /  Turkey Sausage  4.19

Corned Beef Hash  5.29  /  10-oz. Ribeye  9.99

POTATOES
Hash Browns  /  French Fries  /  Sweet Potato Fries  3.19

Gourmet Hash Browns with green pepper, cheese and onions  4.19

REFRESHING FRUIT ♥
Fresh Strawberries or Blueberries  4.19

Fresh Bananas  2.09  /  Fruit Bowl  4.19  /  Cottage Cheese  3.99

BREAD BOX / TOAST
Bagels  2.79  with cream cheese  3.19

White  /  Marble Rye  /  Nine Grain  /  Greek  /  English Muffin  2.59
Udis Gluten Free Bread  3.69

 Steel Cut Oats ♥
& Greek Yogurt

BERRY BERRY OATMEAL
Blueberries and strawberries topped 
with granola and honey  6.99

OVEN BAKED CRAN-APPLE OATMEAL
Diced apples, chopped pecans, 
cranberries and a caramel glaze  6.99

DULCE DE LECHE OATMEAL 
Oatmeal with a scoop of French vanilla bean 
ice cream topped with Ghirardelli caramel 
sauce. Sprinkled with cinnamon  5.99 

PAPOU GREEK YOGURT 
Authentic Greek yogurt mixed with 
strawberries. Topped with blueberries, 
bananas and honey  7.99

SOUR CHERRY PECAN GREEK YOGURT 
Authentic Greek yogurt topped with sour 
cherries and roasted pecans  6.99

GL

UTEN FREE
GLUTEN FREE

Ask us about 

CATERING 
Have your private 

event here!



THE FARM STAND
Fresh spinach, mushrooms 

and diced bacon topped with 
Jack & cheddar cheeses  10.99

THE GREEK FRITTATA
Kalamata olives, tomatoes 

& feta cheese  10.99

THE CHORIZO
Chorizo, tomatoes and 

onions accented with fresh 
cilantro. Finished with 

pepper Jack cheese  10.99

        Fantastic
Frittatas

Whipped up with three Grade AA farm fresh eggs and oven baked in a skillet. 
Served with choice of hash browns, fresh fruit, sliced tomatoes, 

sliced cucumbers or cottage cheese and choice of toast or pancakes
GL

UTEN FREE
GLUTEN FREE

 Super
           Skillets
Diced potatoes layered with fresh ingredients 
and a melting of Jack and cheddar cheeses. 
Topped with two Grade AA fresh eggs any style, 
served with your choice of toast or pancakes

BUTCHERS SKILLET
This hearty skillet is layered with 
bacon, sausage and ham  10.99

POPEYE SKILLET
A great combination of flavors... fresh 
spinach, mushrooms and onions  10.99

IRISH SKILLET
This skillet features our house 
made corned beef hash  12.49

STEAK SKILLET
Tender pieces of ribeye with onions 
and green peppers. Topped with 
Jack and cheddar cheese  12.99

GL

UTEN FREE
GLUTEN FREE
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THE AMERICAN
One egg, any style, two strips of crispy 
bacon or sausage links with one slice 
of toast or a pancake. Served with 
hash browns or fresh fruit  6.49

THE EGGSPRESSO TREAT
1/2 Belgium waffle with one egg, any 
style and your choice of two sausage 
links or two crispy strips of bacon  6.49

ROME VIA PARIS
One slice of French toast, one egg, any style and 
two strips of bacon or two sausage links  6.49

Healthy 
 Choice

Half of a honeydew melon served 
with cottage cheese  4.29

Make your 
toast or pancakes 
gluten free! + 1.29



Wonderful

GL

UTEN FREE
GLUTEN FREE

    Waffles
Served with whipped butter and warm syrup.
Dusted with powdered sugar

THE ORIGINAL BELGIUM   7.99
Add your favorite topping  + 99¢

GLUTEN FREE WAFFLE ♥
With honey  9.99
Add your favorite topping  + 99¢

STRAWBERRY CHEESECAKE BELGIUM WAFFLE
Topped with our homemade cheesecake 
sauce and fresh strawberries. Sprinkled 
with a graham cracker crumble  8.99 

BERRY BERRY BELGIUM WAFFLE
Topped with blueberries, strawberries 
and all-natural granola  9.99

CHICKEN & WAFFLE
Savory waffle topped with lightly 
battered chicken strips and homemade 
chipotle sausage gravy  12.69

PECAN BELGIUM WAFFLE   8.99

CHOCOLATE CHIP BELGIUM WAFFLE  
Topped with whipped cream  8.99

Fantastic
French Toast

Dipped in Grade AA farm fresh eggs, served 
with whipped butter and warm syrup. 
Dusted with powdered sugar

BANANA NUT BREAD FRENCH TOAST ♥
Fresh baked banana bread topped with 
more bananas and roasted pecans  10.59

ANGELINE’S FRENCH TOAST
Our old-fashioned French toast topped 
with a homemade cheesecake sauce 
and fresh strawberries. Sprinkled with 
a graham cracker crumble  10.59 

WAFFLE FRENCH TOAST
House made waffles dipped in our 
French toast batter  10.59
Add your favorite topping + 99¢

CARAMELIZED APPLE & PECAN FRENCH TOAST   10.59

STRAWBERRY NUTELLA FRENCH TOAST   10.59

OLD-FASHIONED FRENCH TOAST   8.49
Add your favorite topping + 99¢

CHURRO FRENCH TOAST
Old-fashioned French toast coated in 

cinnamon sugar and drizzled with 
cream cheese icing  9.99

A la mode  + 99¢

Perfect
Pancakes

Served with whipped butter and warm syrup. Dusted with powdered sugar 
Add Nutella spread  + 1.79

GL

UTEN FREE
GLUTEN FREE

ORIGINAL BUTTERMILK PANCAKES   8.49
Add your favorite topping  + 99¢

CHOCOLATE CHIP PANCAKES   9.49

GLUTEN FREE PANCAKES ♥
With honey  10.59
Add your favorite topping  + 99¢

BERRY BERRY PANCAKES
Blueberries and strawberries topped 
with all natural granola  9.49

OREO PANCAKES
Oreo cookie crumbles in the batter and 
sprinkled on top with whipped cream  9.49
A la mode  + 99¢

CARAMELIZED APPLE PECAN PANCAKES   9.49

STRAWBERRY CHEESECAKE PANCAKES
Topped with our homemade cheesecake 
sauce and fresh strawberries. Sprinkled 
with a graham cracker crumble  9.49 

♥ HEART HEALTHY GL

UTEN FREE
GLUTEN FREE GLUTEN FREE



 Eggsquisite
Crepes

Delicate French pancakes made to order, 
filled with premium ingredients

NUTELLA BANANA CREPES
Fresh sliced bananas rolled into three crepes. 
Topped with a rich Nutella spread  10.59

STRAWBERRY CHEESECAKE CREPES
Filled with our homemade cheesecake 
sauce and strawberries then topped with 
a graham cracker crumble  10.59 

STRAWBERRY OR BLUEBERRY CREPES   10.59

CARAMELIZED APPLE & PECAN CREPES
Caramelized apples and roasted pecans 
rolled into three crepes. Topped with more 
caramelized apples and roasted pecans  10.59

VEGGIE CREPES
Scrambled eggs, spinach and mushrooms rolled into 
three crepes, served with a side of hollandaise   10.59

PIPING HOT SOUP
Made fresh from the finest ingredients! Ask your 
server about today’s delicious selections  2.99
Add a cup of soup to any meal + 99¢

THE EGGSPRESSO CHOPPED SALAD
Diced char-grilled chicken breast, crisp 
romaine, avocados, tomatoes, bacon, 
scallions, corn, tortilla strips and bleu cheese. 
Served with poppy seed dressing  11.59

STEAK SALAD
Tender strips of ribeye atop a bed of crisp romaine, 
avocado, red onions, tomatoes and bleu cheese 
crumbles. Served with balsamic vinaigrette  13.99

CRAB CAKE SALAD
Two Maryland-style crab cakes on a colorful 
salad of crisp romaine, tomatoes, red 
onions, avocado and corn. Served with our 
own citrus vinaigrette dressing  12.99

AVOCADO CHICKEN SALAD
Featuring sliced char-broiled chicken breast, 
mango slices, avocado and tomatoes over 
crisp romaine. Served with lime 
mango vinaigrette  11.59

CORFU ISLAND CHICKEN SALAD
A colorful salad of crisp romaine, grilled 
chicken breast, Kalamata olives, tomatoes, 
red onions, green peppers and crumbled feta 
cheese. Served with Greek dressing  11.59

BUFFALO CHICKEN SALAD
Spicy Buffalo chicken strips with celery, green 
peppers, red onions, tortilla strips, Jack and 
cheddar cheese. Served with ranch dressing  11.59

PECAN CITRUS SALAD
Romaine lettuce, cranberries, golden raisins, 
apples, avocados, bleu cheese, roasted sugar 
pecans and fresh chicken breast with our 
own citrus vinaigrette dressing  11.59

South of the Border
    Options

EGGSPRESSO TACOS
Your choice of meat: chicken, steak or chorizo. 
Served with lettuce, tomatoes, onions, 
cilantro, Monterrey Jack cheese and a 
side of homemade salsa  10.29

EGGSPRESSO QUESADILLA
Your choice of meat: chicken, steak or chorizo.
Served with sour cream, salsa and your choice 
of French fries, sweet potato fries, cottage 
cheese or a cup of soup of the day  10.29

Ask us about 
CATERING Have your private event here!

                     Soup
& Salads
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* HEALTH ADVISORY:  The Illinois Department of Public Health advises that eating raw or 
undercooked meat, poultry, eggs, shellfish or seafood poses a health risk to everyone, but 
especially to the elderly, children under age four, pregnant women and other highly susceptible 
individuals with compromised immune systems. Thorough cooking of animal food reduces the 
risk of illness. For further information, contact your physician or public health department.

99

& More
Garnished with lettuce and tomato, served with 
a choice of French fries, sweet potato fries, 
fresh fruit or a cup of soup of the day

STEAK PANINI
Tender slices of ribeye steak with roasted red 
peppers, mushrooms, onions, melted low-fat 
mozzarella and chipotle mayo  13.49

AMALIA’S AVOCADO SANDWICH
Tender grilled chicken breast sitting on a warm 
gourmet bun. Dressed with sliced avocado, crisp 
bacon, Swiss cheese and chipotle mayo  10.99

CHICKEN PESTO PANINI
A perfect blend of flavors! Grilled chicken 
breast, spinach, tomatoes and mozzarella, 
drizzled with rich basil pesto sauce  10.59

GOURMET CHICKEN SALAD
No boring chicken and mayo salad here! We 
start with fresh cooked chunks of chicken, 
cranberries, golden raisins and roasted 
pecans served on nine-grain bread  10.59

HALF-SANDWICH & SOUP
Half a gourmet chicken salad or Albacore 
tuna salad sandwich teamed with a cup of 
soup (Sorry, no sides included)  10.59

TURKEY & BACON TRIPLE DECKER
A hearty sandwich of sliced turkey breast stacked 
with thick cut bacon, crisp lettuce, slices of ripe 
tomato and mayo on multi-grain bread  10.59

WHITE ALBACORE TUNA SALAD
Freshly made, served on nine-grain bread  10.59

CHICKEN SALAD WRAP
Our chicken salad freshly made with diced 
chicken, cranberries, golden raisins and roasted 
pecans all wrapped in a flour tortilla  10.59

SPICY CHICKEN WRAP
Diced Cajun chicken breast, avocados, tomatoes, 
green onions and romaine lettuce rolled in a 
flour tortilla. Served with ranch dressing  10.59

BUFFALO RANCH WRAP
Spicy Buffalo chicken strips, fresh greens, 
red onions, celery, Jack and cheddar 
cheese tossed with our ranch dressing. All 
wrapped up in a flour tortilla  10.59

STEAK WRAP
Strips of tender ribeye steak, mushrooms, onions, 
romaine hears, low fat mozzarella and chipotle 
mayo wrapped up in a flour tortilla  12.99

Sandwiches

Eggstraordinary
Burgers

We’re proud to serve half-pound Angus beef burgers, 
cooked to your preference, Each is garnished with 
red onion, lettuce, tomato and pickle on a gourmet bun. 
Whole wheat bun available upon request. Your burger is 
served with a choice of French fries, sweet potato fries, 
fresh fruit or a cup of soup of the day.

BEYOND VEGGIE BURGER
Served with avocado, low-fat mozzarella 
and ranch on the side  12.99 

EGGSPRESSO BURGER
Peach Wood Smoked Bacon topped with 
pepper Jack cheese and a fried egg  11.59

MOTOR BURGER
Our half-pound patty topped with three slices 
of Peach Wood Smoked Bacon, cheddar cheese, 
grilled jalapeños and chipotle mayo  11.59

JACK & CHEDDAR CHEESEBURGER
Two kinds of cheese makes this half-
pound beef burger twice as nice  10.59

CAJUN AVOCADO BURGER
Just a hint of Cajun heat, with slices of fresh avocado, 
pepper Jack cheese and chipotle mayo  11.59

MUSHROOM & SWISS BURGER
Our half-pound patty with lots of fresh sautéed 
mushrooms and melted Swiss cheese and 
a slathering of chipotle mayo  10.59

♥ HEART HEALTHYGL

UTEN FREE
GLUTEN FREE GLUTEN FREE

Ask us about 

CATERING 
Have your private 

event here!


