
 

GOURMET 

O M E L E T S  
Served with choice of home fries, bacon fried rice or grits and toast 

Petoskey . . . 10 
brie, bacon, caramelized onion, dried cherries 
 

Bacon-n-Gruyere . . . 10 
bacon, tomato, onion, gruyere 
 

Greek . . . 9.5 
spinach, tomato, kalamata olives, pine nuts, feta 
 

Parisian . . . 10 
spinach, caramelized onion, roasted tomato, chevre 
 

Beet Goes On . . . 10 
roasted beet, chevre, caramelized onion, arugula,  

orange balsamic 
 

Spicy Cali . . . 9 
tomato, herbs, pepper jack, guacamole, salsa, jalapeno 

Custom Omelet 9.5 

choice of 3 

onion / green pepper  

grape tomato  

wild mushroom 

baby spinach  

roasted beets / bacon 

chorizo / ham / swiss 

cheddar  

pepper jack / feta 

(over 3 add $1) 

 

$2 

chicken apple sausage  

turkey sausage 

pork sausage 

veggie sausage 

pine nuts 

two eggs 

breakfast meat 

home fries or grits or 

bacon fried rice 

toast 

CLASSIC TWO EGG 9.5 

TOAST 

f a v o r i t e s  
Chilaquiles al Maria . . . 11 
otto’s organic chicken, corn tortilla, maria’s red sauce, queso fresco, 

fried egg, avocado, radish, red onion, cilantro 
 

Bacon-Fried Rice . . . 11 
jasmine rice, bacon, sunny egg, avocado, pickled veg, onion strings, 
 

Corned Beef Hash . . . 11.5 
sy ginsberg, red skin, poached eggs, onion, green pepper, cheddar 
 

Breakfast Burrito . . . 10 
scrambled eggs, chorizo, black/pinto beans, cheddar, green chili, 

salsa, sour cream. 
 

Veggie Burrito . . . 10 
scramble eggs, green peppers, red onion, black beans, spinach, 

potatoes, kale, tomato, cauliflower cous cous, green chili, cheddar, 

guacamole, smoked tomato crema 
 

Huevos Rancheros . . . 10 
fried eggs, corn tortillas, black beans, roasted chipotle sauce  

queso fresco, corn salsa, mexi slaw, avocado  
 

Toast Benny . . . 12 
poach eggs, bacon or ham, heirloom tomato, spinach,  

choice of biscuit or english muffin, hollandaise 
 

Nova Scotia . . . 12 
poached eggs, cured salmon, spinach, heirloom tomato, choice of 

biscuit or english muffin, dill hollandaise, balsamic drizzle 
 

Chicken-n-Waffle Benny . . . 12 
poached eggs, malted waffle, crispy white meat chicken, 

sausage gravy, pure michigan maple 
 

Steak-n-Eggs . . . 16 
peppercorn encrusted bavette steak, red wine bordelaise,  

mornay home fries 
 

Mac-n-Cheese . . . 11 
cavatappi, manchego, tillamook, cracker crumb 

S w e e t s  
TASTY 

The Bentlee. . . 10 
peanut butter stuffed french toast, house jam, fresh berries  
 

The B-Street . . . 10 
cinnamon challah french toast, candied bacon, banana,  

bourbon sauce  
 

Plain Jane . . . 9 
cinnamon challah french toast, powdered sugar 
 

Holy Cannoli . . . 10 
almond dusted french toast, cannoli cream, chocolate chips, espresso 
 

Bananas Foster . . . 11 
buttermilk pancakes, candied banana, caramel sauce, cinnamon, 

chantilly cream 
 

Vernors Cooler . . . 11 
buttermilk pancakes, vanilla ginger cream,  ice cream 

vernors reduction, raspberries 
 

Buttermilk Pancakes . . . 8.5 
blueberries or chocolate chips $2 
 

Mango Madness . . . 11 
habanero waffle, fresh mangos, mango fresca, 

BETWEEN 

B R E A D  
BLT 2.0 . . . 9 
bacon, canadian bacon, arugula, heirloom tomato, cucumber,  

garlic aioli, toasted sour dough, 
 

Pantry Raid . . . 10 
classic dagwood, 5 meats, 4 cheeses, toasted asiago,  

loaded up italian style! 
 

Turkey Avocado . . . 10 
house turkey, guacamole, swiss, heirloom tomato, sprouts, dijon, 

mayo, wheat 
 

Grilled Cheese-n-Tomato Soup . . . 9 
tillamook cheddar, fontina, gruyere, caramelized onion,  

jalapeno cheddar challah 
 

Veggie Delight . . . 9 
heirloom tomato, artichoke, cucumber, carrot hummus, kale pesto, 

sprouts, arugula, multigrain 
 

Toast Burger . . . 11 
house blend beef, sunny egg, canadian bacon, tillamook cheddar, 

toasted english muffin 
 

Holy Cow Burger . . . 11 
house blend beef, caramelized onion, wild mushroom, gruyere,  

arugala, balsamic mayo 

FRESH 

g r e e n s  
Add Chicken 5, Steak 7, Turkey 5, Salmon 8 

Ivy Frances . . . 10 
shaved cauliflower cous cous, parsley, roasted tomatoes, red onion, 

chick peas, cucumber, olives, capers, almonds, lemon-dijon   
 

Mediterranean Chopped . . . 10 
artisan lettuce, heirloom tomato, cucumber, feta, kalamata,  

red onion, pine nut, medjool date, beet, red wine vinaigrette 
 

Benedict Salad . . . 10 
artisan lettuce, crispy bacon, parmesan,  

english muffin crouton, poached egg, tarragon vinaigrette 
 

Crazy Granny . . . 10 

artisan lettuce, maytag blue, granny smith, candied pecan,  

creamy cider vinaigrette 

EAT 

t o a s t  
Citrus Salmon Bruschetta 3 

dill chevre, tomato relish 
 

Cheese Plank 12 

add cured meats 8 
 

Urban Farmer, EM 7 

spinach, shallot, ricotta, zest, 

blister tomato 
 

Avacado Toast 6 
 

Apple Walnut-n-house jam 2 
 

Toast of the Day 3 
 

 

Kale-fornia Waffle 11 

sautéed kale, onion, manchego, 

red pepper cashew romesco, 

sprouts, lemon oil 
 

 

 

Goat Cheese Flan 11 

flaky crust, chevre, onion brulee, 

roasted tomato, greens 
 

 

 

Granola Yogurt Parfait 8  
 

 

 

Oatmeal and Berries 6 

brown sugar, almonds 

Veggie 

t a l e s  

Ask your server about menu items that are cooked to order or served raw.   

Consuming raw or undercooked meats, poultry, seafood, or eggs, may increase your risk of food borne illness. 

Available after 11am 

Available after 11am 



 

MORNING 

J U M P S T A R T  
 

TOAST BREAKFAST BLEND COFFEE . . . $3.10 
roasted exclusively for Toast using a blend of Ethiopian, 

arabica, and colombian 
 

Campfire Hot Chocolate . . . $4 
fire kissed marshmallows, chocolate chips 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

French Press Coffee . . . 6 
 

 Salted Caramel 

 Toasted Almond 

 Seasonal Flavor 

 

MIMOSAS & 

B L O O D Y S  
CHOOSE YOUR MIMOSA 9 

la marca prosecco with choice of: 

fresh squeezed orange juice, fresh squeezed grapefruit juice,  

pineapple juice, cranberry juice, pear, mango or peach 

 

MIMOSA FOR THE TABLE: 

with a carafe of fresh squeezed orange juice 

as a flight with three juices . . .+6 

la marca prosecco . . . $32 

just peachy prosecco . . . $25 

 

just peachy prosecco. . . 7 

 

Bellini Martini . . . 9 

vodka, prosecco, choice peach, mango or pear 
 

the original bomb mary . . . 9 

vodka, spicy house bloody mix, pickle, jalapeno, olive 
 

the garden mary . . . 9 

dill-cucumber infused vodka, bloody mix, celery salt, lemon 
 

oinkin’ mary . . . 9.5 

bacon infused vodka, bloody mix, bacon 
 

M O R N I N G  
MELLOW 

Hot Tea . . . 3 

numi organic 

 

Fresh Squeezed OJ . . . 4  

 

Fresh Squeezed Grapefruit . . . 5 

 

Apple Juice . . . 3 

 

Cranberry . . . 3 

 

Pineapple . . . 3 

 

Peach . . . 3 

 

Mango . . . 3 

 

v8 . . . 3 

 

Chocolate Milk . . . 3 

 

Craft Root Beer . . . 4.5 

 

Ginger Beer (N/A) . . . 4.5 

 

CRAFT 

c o c k t a i l s  

One Night in Bangkok . . . 9 

tito’s vodka, lemongrass, thai basil, lemon 

 

Birds of Paradise . . . 9 

cruzan rum, passionfruit, mint 

 

Ponte Vecchio . . . 9 

house made limoncello, la marca splash  

 

Seasonal Sangria . . . 9 

ask your server for today’s selection 

 

Blueberry Margarita . . . 9 

exotico tequila, cointreau, blueberry, lime, prosecco 

 

Rock-n-Rye Whiskey . . . 9 

house made and served on the rocks 

 

Poppy Sinclare . . . 9 

buffalo trace, ginger, fresh grapefruit 

 
 

 

203 Pierce Street 

Birmingham 

(248) 258-6278 

23144 Woodward Ave 

Ferndale 

(248) 398-0444 

 E A T A T T O A S T . C O M  

Roaka Cadabra Spiced Ale . . . 5 

roak brewing company, michigan, 5.5% 

 

 

 

Pabst Blue Ribbon . . . 3 

american adjunct lager, california, 4.7% 

 

 

 

Bell’s Two-Hearted Ale . . . 5 

american ipa, michigan, 7.0% 

 

 

 

Milkshake Stout . . . 5 

rochester mills, michigan, 5.0% 

 
 

 

d r i n k  l o c a l  

BEER 


