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Farm Grown Eggs

Eggs any Style 4.25/5.25/6.25
One, Two or Three Eggs served with Our Homefries &
any kind of our Breads (Regular or Toasted)

Fried Egg Sandwich 6.75
on an English Sandwich Muffin with Crispy Bacon,
American Cheese and Our Homefries

Western Egg Sandwich 6.75
Scrambled Eggs on Toasted English Sandwich Muffin
with Peppers, Onions, Ham & Cheddar Cheese
served with Homefries

Smoked Salmon & Scrambled Eggs 8.50
with White Onions and Homefries

Cajun Skillet 9.50
Spicy Cajun Sausage, Onions, Roast Potatoes &
Fresh Salsa topped with Two Fried Eggs

Steak & Eggs 12.50
8 oz Sirloin with Two Eggs, any Style and Homefries

Annie’s Continental Breakfast 5.95
1/2 Grapefruit, One Soft Boiled Egg & a Bagel or
English Muffin, Toasted or Plain w/ Butter and Jam

Omelets & Frittatas

Three Cheese Omelet 7.25
American, Cheddar & Swiss Cheese with Fresh Herbs
Garden Omelet 7.75
Scallions, Mushrooms, Broccoli, Fresh Tomatoes &
American Cheese

Western Omelet 7.75
Ham, Onions, Peppers & Cheddar Cheese

Green and White Omelet 7.75
Fresh Spinach & Goat Cheese

Nova Scotia Omelet 8.50
Smoked Salmon & Cream Cheese

Frittata with Fresh Spinach, Crispy Bacon & 7.75
Gruyere Cheese

Frittata with Smoked Ham, Swiss Cheese & 7.75
Chopped Scallions 3

Frittata with Sundried Tomatoes, Arugula & 7.75
Fresh Mozzarella

All Omelets (except Frittatas) are served with Our Homefries
Additional Omelet items .75 cents each & $2.50 for Smoked Salmon
Omelets and Frittatas may be ordered Egg White Only... 1.00 add.

Assorted Bagels and More.....

Bagel of your Choice

served with Sliced Ripe Tomatoes, Red Onions

& Cream Cheese 2.85
Scottish Smoked Salmon with Capers, Red Onions,

Cream Cheese and your Choice of

Bagel (toasted or plain) 11.50

Some of our Side Orders.....

Annie’s Homefries 2.95
Crispy Thick Cut Bacon 2.95
Country Sausage Links 2.95
Any Kind of our Breads, Bagels &

English Muffins Plain or Toasted 1.50

Eggs Benedict

Traditional Benedict
with Canadian Bacon & Hollandaise Sauce
on Toasted English Muffin
Eggs Florentine
Poached Eggs over English Muffin with Fresh
Sautéed Spinach & Hollandaise
Tex Mex Benedict
Poached Eggs over Corn Tortillas with Fresh Salsa,
a Dollop of Sour Cream & Cheddar Cheese
Eggs Park Avenue
Poached Eggs over a Toasted Bagel with Smoked
Salmon and Tomato Hollandaise
Eggs Wellington
Poached Eggs over English Muffin with Mini
Sirloin Steaks & Bernaise Sauce

All above served with our Homefries

Cereals

All Natural Cereals
Frosted Flakes, Rice Krispies, Original Cornflakes,
Special K, 100% Natural All Bran, Shredded Whole
Wheat served with Whole Milk, Skim Milk or
Low Fat Yogurt
with Seasonal Fresh Fruit
Morning Crunch
100 % Natural Roasted Swiss Granola with Straw-
berries, Bananas & choice of Milk or Yogurt
Old Fashioned Hot Oatmeal
with Cinnamon & Orange Blossom Honey
with Raisins and Dried Cranberries
with Strawberries and Bananas
with Fresh Peaches and Brown Sugar

Fresh Juices and Fruits ..... .
70z 10 0z
Freshly Squeezed Orange Juice sm2.75/ Ig 3.75
Freshly Squeezed Grapefruit Juice sm 2.75/ Ig 3.75
Homemade All Natural Lemonade 275

1/2 Pink Grapefruit 1.85

1/2 Cantaloupe 2.75

Fresh Sweet Fruits 4.75
A Variety of Fresh Seasonal Fruits

From our Bakery

Home Baked Muffins

Daily Selection of Fresh Blueberry, Lemon Poppy,

Chocolate, Mandarin Orange, Cranberry, etc...
Freshly Baked........

Butter Croissant
Traditional Scone

with Blueberries

All our Baked Goods are served with
Sweet ped Butter and Jam




Pancakes and .....

Traditional Buttermilk Pancakes
with Whipped Butter and Maple Syrup
Annie’s Whole Wheat Pancakes
with Whipped Butter and Maple Syrup
Blue Morning 8.25
Buttermilk Cakes Filled with Plump Oregon Blueberries
Fresh Strawberry Pancakes 7.75
with Warm Syrup and Sweet Whipped Cream
The Morning Delight
Whole Wheat Cakes with Raisins, Cinnamon &
Orange Blossom Honey
Fall Harvest
Buttermilk Cakes topped with a Stewed Seasonal
Fruit Compote (Apples, Cherries, Pears, etc...)

Old Fashioned French Toast

6.75

7.25

7.75

Thick Cut Challah Bread French Toast
with Sweet Whipped Butter and Maple Syrup
Annie’s Banana Bread French Toast
with Pecans and Warm Maple Syrup
The Berry Berry Fantasy
Traditional French Toast topped with “Berries”
Our Challah French Toast
with Warm Fresh Peaches
Fall Harvest French Toast 7.75
Thick Cut Challah with Warm Seasonal Fruit Compote

6.25
775
8.75

1.8
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«.s.. more Pancakes

Annie’s Famous Berry Berry

Fresh Mixed Berries with Maple Syrup
Whole Wheat Banana

Served with Pecans & Maple Syrup
Caitlin’s Chocolate Heaven

. Chocolate filled Pancakes with Whipped Cream

Georgian Peaches

Fresh Peach Cakes with Maple Syrup
The Country Way

Whole Wheat Pancakes with Dried Cranberries,

Apples & Warm Maple Syrup
Ralph’s Favorite

Buttermilk Pancakes topped with Fresh
Bananas and Strawberries

Traditional Belgian Waffles

Traditional Belgian Waffles

with Sweet Whipped Butter and Maple Syrup
Multigrain Waffles

with Fresh Bananas and Strawberries
Traditional Belgian Waffles

with our delicious Berry Berry Topping
Multigrain Waffles

with Warm Fresh Peaches and Maple Syrup
Traditional Belgian Waffles

with Warm Seasonal Fruit Compote

Al of the above Pancakes, French Toast and Waffles may be served with the following items:
One Egg any Style

Crispy Thick Cut Bacon or Country Sausage Links

$ 2.95 additional

Our Sandwich Selection

(available from 11.30 am - 4.00 pm)

Melted American Cheese on White Toast ...
Melted Cheese and Tomato ...

Melted Cheese, Tomato and Bacon ...
Tuna Melt with Cheddar Cheese on Rye Toast ...
B. L. T. on Whole Wheat Toast ...
Grilled Black Forest Ham and Gruyere ...

4.95
5.75

6.50

7.95
5.95

9.25

with Grainy Dijon Cole Slaw served on Country Pumpernickel

Specialty Sandwiches

Curried Chicken Salad
with Fresh Arugula on a Poppy Seed Kaiser Roll
Marinated and Grilled Seasonal Vegetables

with Goat Cheese and Red Onion Jam on Hearty Sliced Multi - Grain
Traditional Turkey Club

Roast Turkey, Sticed Tomato, Lettuce and Warm Bacon on Country White Toast
Sliced Chicken Breast Rolled (Low Calorie, Low Fat)

with Guacamole, Julienne Carrots and Alfalfa Sprouts inside a Spinach Tortilla
Fried Shrimp Po’Boy

served on a French Bread with Cajun Remoulade & Shredded Lettuce
Grilled Leg of Lamb Stroller

Lamb brushed with Mint and Garlic, served with Watercress and a Spicy Tomato Chutney
Fresh Arugula, Beefsteak Tomato and Mozzarella Sandwich

with Basil Aioll on a Chiabatta Roll
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Appetizers, Main Course Salads and .....

(served from 11.30 am to 4.00 pm)

Puree of Baby Carrot .. 5.00
French Onion Soup au Gratin ... 5.50
Mixed Field Greens with Roasted Red Peppers and Shaved Reggiano Parmesan ... 4.95
Traditional Caesar Salad with Homemade Garlic Croutons ... 5.50
Steamed Prince Edward Island Mussels with White Wine, Tomatoes, Leeks and Herbs ... 6.25
Popcorn Shrimp with a Cajun Tartar Sauce ... 7.25

Pita Salad (Low Calories, Low Fat) with Organic Alfalfa Sprouts, Chopped Tomatoes, Cucumber,
Shredded Carrots & Spring Greens with a Light Balsamic Vinaigrette ... 6.95
Chunky Chicken Salad with Fresh Grapes and Walnuts ... 7.50
Arugula Salad with Heirloom Tomatoes, Herbed Goat Cheese and Champagne Tarragon Vinaigrette ... 8.75
Rosemary Marinated Sliced Chicken served on a Bed of Baby Lettuce with a Balsamic Vinaigrette ... 8.75
Grilled Chicken Caesar Salad with Homemade Garlic Croutons ... 9.00
Annie’s Chopped Salad (Low in Calories) ... 11.50
Baby Shrimp, Tomatoes, Romaine Lettuce, Red Onions, Bacon and Green Beans, Fresh Dill and Cider Dressing
Tuna Salad Nicoise (Low in Calories)
Pepper Seared Rare Tuna with Roasted Potatoes; Green Bean, Endive and Watercress Salad ... 11.50
Cobb Salad .. 11.50
Diced Grilled Chicken, Bacon, Avocado and Hard Boiled Egg with Danish Blue Cheese Vinaigrette
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Penne with a Fresh Plum Tomato and Basil Sauce .. 8.75
Macaroni au Gratin served with Tossed Greens ... 10.50
Fettuccini with Rock Shrimp ... 13.75
and Arugula tossed in Fresh Garlic and Extra Virgin Olive Oil
Chicken Breast Sauté ... 12.95
with Roasted Garlic; Scallion, Sundried Tomato and Asparagus Risotto
Chicken Milanese served with an Arugula and Tomato Salad ... 12.95
Herb Crusted Roast Half Chicken .. 12.95
served with Crispy French Fries
Grilled Norwegian Salmon (Low in Calories) ... 14.50
with Roasted Celery Root, Fresh Corn and Fava Beans, Charred Tomato Vinaigrette

Three Cheese Quesadilla ... 8.75
with Sour Cream, Chopped Tomatoes and Guacamole
Wild Mushroom Quesadilla .. 9.50
with Sour Cream, Chopped Tomatoes and Guacamole
Black Bean, Roasted Pepper and Chicken Quesadilla ... 9.50
with Scallion, Guacamole and Pepperjack Cheese
Charbroiled Hamburgers (100 % Black Angus Beef)
with Lettuce and Tomato ... 7.50
with your choice of Cheese ... 8.25 with Crispy Bacon and Cheese ... 9.00

Side Orders
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Annie’s Lunch Wine List

Champagnes & Sparkling Wines

Henri Savard, Blanc de Blancs, France, NV ... 24.00 btl./ 6.00 glass
Mumm Domain Brut, Napa Valley, California, NV ... 32.00
Paul Roger, Brut, Epernay France, NV ... 48.00

White Wines

Cadonini, Pinot Grigio, ltaly 1998 ... 19.00 btl. / 5.00 glass
Carta Vieja Chardonnay, Maule Valley, Chile 1999 ... 21.00 btl. / 5.50 glass
Burlwood Cellars, ”White Zinfandel”, California 1998 ... 19.00 btl. /5.00 glass
Lakespring, Sauvignon Blanc California 1997 ... 22.00 btl. / 6.00 glass
Kendall Jackson, “Vintners Reserve” Chardonnay, California 1998 ... 27.00
Macon Lugny, “Les Charmes” Chardonnay, France 1998 ... 21.00
Rully, Joseph Drouhin, France, 1996 ... 29.00
Sonoma Cutrer, Russian River Chardonnay, California 1998 ... 32.00
St. Francis, Chardonnay, California 1998 ... 24.00
Hanna, Chardonnay, California 1998 ... 32.00
Ferrari-Carano, Fume Blanc, California 1998 ... 25.00
Santa Margherita, Pinot Grigio, Italy 1998 ... 35.00

Red Wines

Dunnewood, Cabernet Sauvignon, Northcoast California, 1997 ... 6.00 glass
Dunnewood, Merlot, Northcoast California, 1997 ... 6.00 glass
Ravenswood, Zinfandel Vinters Blend, California, 1998 ... 24.00
Rosemount Estate, Shiraz, Australia, 1999 ... 24.00
Kenwood, Cabernet Sauvignon, Yulupa, California, 1997 ... 33.00
Rodney Strong, Merlot, California, 1997 ... 31.00

Rutherford B.V., Cabernet Sauvignon, California, 1997 ... 28.00
Benziger, Merlot, California, 1997 ... 30.00
Rully, Joseph Drouhin, France, 1996 ... 29.00

Woelffer, Merlot, The Hamptons, Long Island, 1997 ... 32.00

Fleur de Carneros, Pinot Noir, California, 1998 ... 26.00
Louis Jadot, Beaujolais - Villages, France, 1998 ... 21.00
Chateau Greysac, France, 1996 ... 25.00

Bottle Beer List (Domestic & Imported)

Bass Ale (England) ... 5.00 Sierra Nevada (Chico, CA) ... 4.50
Brooklyn Lager (Brooklyn, NY ) ... 4.50 Budweiser (Missouri, USA) ... 4.50
Samuel Adams Boston Lager (Mass., USA) .... 4.50 Amstel Light (Holland) ... 5.00
Heineken (Holland) ... 5.00 Paulaner Pilsner (Germany) ... 5.00

Coffees & Teas Refreshingly Cold Beverages

Freshly Brewed Columbian Coffee ... 1.50 Any 16 oz. Soda ... 2.00

Freshly Brewed Decaf Coffee ... 1.50 Homemade Lemonade ... 2.75

Cappuccino with whole or skim milk ... 3.00 Freshly Brewed Iced Tea w/ fresh mint ... 2.00
Espresso ... 2.50 Iced Coffee or Iced Decaf Coffee ... 2.00
Cafe Latte ... 3.00 Iced Cappuccino ... 3.00

Assorted Regular & Herbal Teas ... 1.50 Iced Cafe Latte ... 3.00









