/ Chef Alex Gavcias Friand’s Restaweant N\
good enough to eat

LUMBERJACK BREAKFAST DEEP SOUTH EGGS
TWO PANCAKES, TWO STRIPS OF BACON, THREE SCRAMBLED EGGS WITH BISCUITS
& TWO0 SCRAMBLED EGGS 12 & SAUSAGE GRAVY 11.50
BLT OMELETTE EGGS BENEDICT
WITH OUR DOUBLE-SMOKED BACON, LETTUCE, WITH OUR DOUBLE-SMOKED BACON, BISCUITS,
TOMATO & SWISS CHEESE 12 HOLLANDAISE SAUCE & HOMEFRIES 11.50

LITTLE ITALY OMELETTE BANANA WALNUT PANCAKES
WITH ROASTED MUSHROOMS, SUN-DRIED TOMATOES ~ SLICED BANANAS OVER OUR DELICIOUS PANCAKES
& FRESH MOZZARELLA CHEESE 12 WITH POWDERED SUGAR & CHOCOLATE DRIZZLE 11

*SUBSTITUTE TO EGG WHITES 2

BOTTONMLESS WITH PURCHASE OF ONE ENTREE

c 1 9 9 PLUS: BLOODY MARYS, SANGRIAS, MIMOSAS,
BR“N I'I = 5 MARGARITAS & BUD LIGHT DRAUGHTS
ALEX’S MEXICAN SPECIALTIES
BREAKFAST TORTA HUEVOS RANCHEROS
TWO0 EGGS, GUACAMOLE, PICKLED JALAPENOS, FRIED EGGS SERVED ON HOT TORTILLAS
BACON, PICO DE GALLO & FRIES 11 & SMOTHERED IN OUR FRESH SALSA 11
CHILAQUILES ROJOS BREAKFAST BURRITO
SCRAMBLED EGGS, CRISPY TORTILLAS EGGS, BACON, POTATOES & CHEESE
& TOMATILLO SALSA 10 WRAPPED IN A TORTILLA
ADD: ADOBO CHICKEN 2/ HANGER STEAK 5 & TOPPED WITH SALSA 12
SIDES
HOMEMADE BISCUITS & FAMOUS DOUBLE
STRAWBERRY BUTTER 4 SMOKED BACON 5

BRUNCH COCKTAILS

SUNRISE MARGARITA MEXICAN BELLINI
TEQUILA, COINTREAU, LIMEJUICE & 0J SPANISH SPARKLING WINE,

TOPPED WITH GRENADINE & A CHERRY 10 PEACH SCHNAPPS & 0J 8
BLOODY MARIA SPARKLING MARGARITA
TEQUILA AND BLOODY MARY MIX OUR HOUSE MARGARITA INFUSED

WITH A LIME & CELERY 9 WITH SPANISH SPARKLING WINE 9

AMIGOS FULL MENU ALWAYS AVAILABLE



