
B o n n i e  R u t h ’ sB o n n i e  R u t h ’ s ™™   B r u n c hB r u n c h     
 

Mimosa $2.00 Bloody Mary $3.00 
 

Chocolate or Blueberry Cream Cheese Croissant 4.00 
 

Blueberry or Raspberry Muffin 2.00 
 

Single Crepe   3.25 
 

Caramel French Toast   10 
Breakfast potatoes and bacon  

 
Buttermilk Pancakes 8 

Three pancakes, bacon or sausage 
 

Sour Cream Pancakes 8.50 
Three pancakes, bacon or sausage 

 
Blueberry Cream Cheese Crepes 10 

Breakfast potatoes and bacon 
 

Eggs Benedict 12 
English muffin, pan grilled Bayonne ham, poached egg and hollandaise sauce, 

breakfast potatoes and fresh fruit 
 

Omelet Herbs Fines   8.50 
Fresh herb omelet with goat cheese fill ing, breakfast potatoes and fruit 

 
Madame Toussant’s Omelet Provencal   11  

Sautéed arugula, wild mushrooms, goat cheese and tomato confit,  white truffle 
oil drizzle, breakfast potatoes, and fresh fruit 

 
Ham, Peppers and Onion Omelet    9 

White cheese, breakfast potatoes and fresh fruit 
 

Bacon Omelet   9 
Cheddar and gruyere cheese, breakfast potatoes and fresh fruit 

 
Scrambled Eggs 7.50 

Three eggs, bacon, breakfast potatoes and wheat toast 
 

Shirred Egg Casserole 9 
Breakfast potatoes topped with crisp bacon, herbed croutons, cheddar and 

gruyere cheese, topped with two sunny side up eggs. Served with fresh fruit.  
 

French B.L.T   8.5 
Apple wood smoked bacon, romaine, tomato, goat cheese, garlic aioli,  on toasted rustic 

honey wheat.  Served with fresh fruit.  


