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The Basic Pancakes

Big & Fluffy Stuff
$9.50

3 humongous pancakes made with buttermilk, so
they’re fluffy and light. Served with whipped butter
and warm syrup.

S’mores Pancakes

Loaded with milk chocolate, marshmallows and
graham crackers, and topped with even more
marshmallow fluff and shaved milk chocolate.

Bananas Foster Pancakes

$11.50

$11.50

Banana pancakes, smothered in sweet bananas that
have been caramelized and flambéed in dark rum.

Miss Truvy’s Deep-Dish
Southern-Style Not-So-French Toast

$10.95

(you must read this in a Southern accent)

A big ol’wedge of our down-home version of French
Toast, completely Americanized and Southernized,
and made in a big ol’pan, topped with a pecan
(peeeee-can) praline glaze, and baked until
gold-n-bubbly.

The Stacked Chick

$13.50

Not your ordinary chicken and waffles! Juicy, fried
chicken breast coated in Rosie’s crunchy coconut
breading, nestled between big sweet potato waffles
and topped with toasted coconut whipped cream.
Served with a sriracha dijon maple glaze.

The Basic Waffle

$8.95

Wild Berry Waffle

$10.95

A large golden Belgian waffle topped with fresh
whipped cream.

Topped with a compote of fresh blueberries,
raspberries and blackberries, and whipped cream.

Hey, Alexis Carrington... wanna make your
Big & Fluffy Stuff fancier?
Then add 100% pure maple syrup for $1.50!

(and if you don’t know who Alexis is, then you wouldn’t
appreciate the finer things in life yet, anyway, Kitten!)

The Fat Elvis

$11.50

Mo’Fo Mojo Tacos

$12.50

A big, ripe banana smothered in crunchy peanut
butter, and stuffed into challah bread... then soaked in
Rosie’s delicious French Toast mix... rolled in Cap’n
Crunch and deep fried ‘til crunchy. Don’t worry, it’s
so rich, you won’t even notice the whipped cream or
syrup.
(limited quantities...only available until Elvis has left
the building)
Two fluffy corn pancakes stuffed with Rosie’s slow
roasted mojo pork, scrambled eggs, sautéed onions
and red peppers, and topped with cilantro, salsa verde
and queso blanco. Served with Rosie’s skillet
potatoes.

Big ‘Dicts

We mean Big Benedicts...at least our version...on a big, flaky biscuit. Served with Rosie’s skillet potatoes.

Old School

$11.50

Goldie Lox

$12.95

Crispy slices of bacon and 2 poached eggs, topped
with our homemade herb hollandaise sauce.

Smoked salmon, steamed asparagus, and 2 poached
eggs. Topped with our homemade herb hollandaise
sauce, whipped cream cheese, capers, and red onion.

Fried Green Tomato

$11.95

Not Crab with a ‘K’

$14.95

Fried green tomatoes, red tomatoes, big onion rings,
2 fried eggs and fresh avocado. Topped with creamy
ranch dressing.
Delicate pan-seared Blue Crab cakes on a bed
of sautéed fresh spinach. Topped with poached eggs
and our homemade herb hollandaise sauce.

Omelet Porn

The omelets are all made with 3 fresh eggs, and served with Rosie’s skillet potatoes

All American

$11.95

Cheeseburger Omelet

$12.50

Keeping it real with crispy bacon and American
cheese.
Angus ground beef, jack and cheddar cheese,
shredded lettuce, tomato, red onion, ketchup,
and, of course, pickles!

Philly Cheesesteak

$12.50

Shaved steak, sautéed onions and green peppers, and
creamy American cheese (a.k.a. Velveeta).

Goat in a Garden

$11.95

Creamy goat cheese with sautéed asparagus,
artichoke hearts, and red peppers, and topped with
homemade pesto.

Greece is the Word

$12.50

La Fiesta

$12.50

Big Yellow C-A-B

$14.95

Greek peppers, Kalamata olives, red onion, sautéed
fresh spinach, sliced tomatoes, feta cheese, and
Rosie’s zesty Greek dressing, and topped with avocado.
Grilled chicken, monterey jack cheese and Rosie’s
black bean and corn salsa, and topped with sour
cream, fresh tomato salsa and sliced avocado.

Some amazing blue crab (C), fresh avocado (A) and
creamy Brie cheese (B). Oh, and a cilantro cream
drizzle for fun.

