
Ham and Cheese Omelet	 8.5
Imported ham and cheese. Served with herb roasted
new potatoes and fresh fruit.	

Greek Omelet	 8.5
Sautéed spinach, feta cheese and tomatoes.
Served with herb roasted new potatoes and fresh fruit.	

Garden Omelet	 8.5
Made with sauteed vegetables. Served with refried
black beans topped with feta cheese and pico de gallo
with fresh fruit.   

Tex-Mex Omelet                                                          	 9 
Beef fajita, red and green bell pepper, mushrooms,
onions and cheddar cheese. Served with herb roasted
potatoes with a side of refried beans topped with
feta cheese and pico de gallo.   

Southwestern Omelet                                               	 8.5
A fresh blend of black beans, corn, tomatoes and green 
onions. Served with refried black beans topped with feta
cheese and pico de gallo with fresh fruit.

Egg Substitute or Egg White Available  

CAFE & BISTRO
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     $1
Hungry’s Way: Smoked Chicken & Apple Sausage, Jalapeño Sausage, or Bacon (4 strips)      $2

Hungry’s Way: Smoked Chicken & Apple Sausage, Jalapeño Sausage, or Bacon (4 strips)      $2     

Grande Turtle Mocha Ala Mode	 4.5
Espresso, milk, hazelnut, caramel and chocolate sauce
topped with ice cream, whipped cream and a cherry.

Grande Cafe Mocha	 4

Cappuccino	 4

Grande Cafe Latte	 3.5

Fresh Squeezed Orange or Grapefruit Juice	 3.5

Espresso	 2.5

Strawberry or Raspberry Lemonade	 3          

Fresh Juice & Goose	 7.5
Fresh squeezed orange or grapefruit juice 
with Grey Goose Vodka

Bloody Mary	 7

 Breeze	 7
Malibu Rum, Captain Morgan Rum, passion fruit, 
with a squeeze of lime and a splash of grenadine

Fresh Juice Mimosa	 6
Strawberry , Raspberry or Orange Juice

Bellini	 7

EASTER BRUNCH MENU

EGG SPECIALTIES & MORE

THREE EGG OMELETS

BEVERAGES

Steak and Eggs                                                     	11
Six ounce flank steak with two fried eggs.
Served with herb roasted new potatoes.  
 
Eggs Benedict                                                        	9
Two poached eggs and ham on fresh baked ciabatta
bread topped with hollandaise sauce. Served with herb 
roasted new potatoes and fresh fruit.
 
Traditional Breakfast                                            	 8
Three scrambled eggs, jalapeño sausage, or bacon.
Served with herb roasted new potatoes, fresh fruit
and toasted wheat bread.

Santa Fe Breakfast Wrap                           	         8.5 
Scrambled eggs, black beans, corn, tomatoes, green
onions, pico de gallo and chipotle chili sauce wrapped
in a wheat tortilla topped with cheese. Served with fresh
fruit and refried black beans topped with feta cheese and
pico de gallo.

Croissant French Toast                                      	 7.5
Topped with strawberries, bananas and maple syrup
finished with powdered sugar.

Fruit and Yogurt Granola  

CAFE & BISTRO
SINCE 1975

                             	 6
Fresh strawberries and bananas with granola 
and strawberry yogurt.

Angus Burger & Eggs                                               	 10
1/2 lb certified Angus beef topped with two fried eggs 
and bacon. Served with herb roasted new potatoes and 
mixed greens salad.  

Crab Cake Eggs Benedict	 11
Two crab cakes with poached eggs on fresh baked
ciabatta bread topped with hollandaise sauce. Served with
herb roasted new potatoes and fresh fruit. 

Eggs Florentine	 9
Two poached eggs and creamy spinach on fresh baked 
ciabatta bread topped with pico de gallo. Served with herb 
roasted new potatoes and fresh fruit.  

Sunrise Sausage Wrap	 9
Scrambled eggs, jalapeño sausage, black beans and pico
de gallo wrapped in a wheat tortilla topped with cheese.
Served with herb roasted new potatoes and fresh fruit.  

Croissant Egg Sandwich	 7.5
Scrambled eggs, tomatoes, cheese and avocados.
Served with herb roasted new potatoes and fresh fruit.

Belgian Waffle  	 6
Hot and fluffy waffle topped with strawberries, bananas 
and whipped cream.



Hungry’s Way:  Cup of Soup, House Salad, Iceberg Wedge Salad, or Southwestern Caesar Salad     $3     

EASTER BRUNCH MENU

HUNGRY’S FAVORITES

Gyro Pita & Fresh Cut Fries	 8.5
Seasoned lamb and beef, tomatoes, onions  
and Grecian sauce. 

Chicken & Avocado Pita 
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 	 8.5
Served with black bean orzo pasta salad.

Mushroom Swiss Burger  	 9
1/2 lb. certified Angus beef, sauteed mushrooms
and caramelized onions.

Smokehouse Hickory Burger	 9
1/2lb certified Angus beef, imported ham, cheddar cheese 
and onion with hickory sauce. Served with fresh cut fries.

Baja Chicken Wrap	 9
Grilled chicken, feta cheese, avocado, black beans, 
lettuce, tomatoes and chipotle chili sauce.	  

Beef Fajita Wrap	 9
Flame-broiled beef, feta cheese, avocado, rice, 
black beans, lettuce, tomatoes and chipotle chili sauce.

Honey Glazed Grilled Salmon Wrap	 9
Spring mix, bacon, avocado and chipotle chili sauce. 
Served with iceberg wedge salad topped with jalapeño 
feta cheese dressing.

Chicken Parmesana on Focaccia	 9 
Marinara sauce, melted provolone cheese 
and sautéed mushrooms.

Tostada Salad 
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A fresh blend of black beans, corn, tomatoes, and 
green onions tossed in a cilantro-lime-cumin dressing. 
Served on mixed greens with homemade tortilla chips.
With grilled chicken breast	 9.5
With grilled shrimp	 10.5

Black Bean Orzo Pasta Salad 

CAFE & BISTRO
SINCE 1975

A refreshing blend of orzo pasta, red onions,   
black beans, and red and green bell peppers tossed  
in cilantro-lime-jalapeño dressing.
With grilled chicken breast	 9.5
With grilled shrimp	 10.5

Grilled Salmon and Iceberg Wedge Salad	 11
Served with chunky feta cheese herb dressing.

Southwestern Caesar Salad
A new spicy twist on the traditional Caesar salad, with
corn and tomatoes tossed in chipotle chili dressing.
With grilled chicken breast	 9.5
With grilled shrimp	 10.5
With grilled salmon	 11

Beans N’ Greens 
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French green beans, spring mix greens and  
tomatoes tossed in balsamic vinaigrette dressing.
With grilled shrimp	 11
With grilled salmon	 11

Beef and Chicken Kabob	 11
Juicy and tender skewers of beef tenderloin and chicken 
breast. Served with couscous, sauteed French green beans 
and pita bread.  	

Gyros Plate	 10.5
Slices of savory seasoned lamb and beef, Grecian sauce, jalapeño 
hummus, tomatoes, onions and fresh cut fries.

Ginger Honey Glazed Salmon 
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 	 12.5
Served with French green beans and basmati lentil rice.

Poblano Grilled Chicken Breast	 11  
Creamy poblano mushroom sauce. Served with
garlic mashed potatoes and French green beans. 

Capellini Pesto Rosa 

CAFE & BISTRO
SINCE 1975

 
Angel hair tossed in a basil pesto and marinara sauce.
With grilled chicken breast	 10
With grilled shrimp	 12

Penne Rustica		
Spinach and portabella mushrooms tossed  
in a roasted tomato cream sauce.
With grilled jalapeño sausage	 11
With grilled chicken breast	 11
With grilled shrimp	 12

 

Crab Cakes	 8
Topped with roasted corn and chipotle chili sauce.	

Tuscan Hummus and Pita Bread 
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	 5

Hungry’s Sampler 
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	 7.5
Tuscan hummus, couscous and eggplant dip.	
Served with pita bread.	

Hot Spinach Artichoke Dip	  7.5
Served with homemade tortilla chips and pico de gallo.	

Southwestern Beef or Chicken Quesadilla	 7.5 
Served with guacamole and chipotle chili sauce.	

Iceberg Wedge Salad with Bacon	 4.5
Topped with chunky feta cheese jalapeño herb dressing.

APPETIZERS


