Zest! Exciting Food Creations
downhome goes uptown

Weekend Brunch Items

Green Eggs & Sam - sautéed organic greens topped with roasted salmon, grilled asparagus,
poached eggs & asparagus beurre verde with your choice of side  13.95

Crab Bennie - sautéed organic greens with Chef Valerie's famous crab cakes, poached eggs, &
horseradish cream with your choice of side  12.95

Hair of the Dog - a bottle of Miller High Life & glass of tomato juice with poached eggs on sourdough
toast & a side of cherry wood smoked bacon 12.95 (and if it's REAL bad we’ll pour our double
sausage-sausage gravy all over it! -- add 1.55)

Billy’s Big Bow! - cowboy potatoes stacked with scrambled eggs & sausage, then slathered with our
double sausage-sausage gravy 11.95 (1/2-6.95)

Scrambled Omelets - - choose one of these fun scrambled omelets and you get toast, jam, & your

choice of side along with it (sub tofu add 1.75)
Urban - chicken, onion jam, smoked gouda  9.95

Rustic - bell pepper, tomato, artichoke hearts, feta 10.65

Wild Side - wild mushrooms, organic greens, goat cheese 9.95

Wayne County - sausage, bacon, ham, velveeta 10.65

Uptown - fresh herbs, tomato, white cheddar  9.95

Downhome - cowboy potatoes, bacon, & tomato topped with double sausage-sausage gravy  11.95

Creative Scrambled Omelets - Served with toast and a side choice 9.95

Scrambled omelet stuffed with your choice of 3 of the following selections (for each additional
item add .75) includes one of our tasty sides & choice of whole grain or sourdough toast & jam

Bacon Fresh Herbs Organic Greens Smoked Gouda
Black Bean Salsa Sausage Tomato Goat Cheese
Yellow Cheddar Red Salsa Smoked Ham Avocado

Feta Cheese Velveeta Sour Cream Grilled Chicken
Wild Mushrooms Bleu Cheese Crumbles Cream Cheese White Cheddar
Artichoke Homemade Onion Jam Bell Pepper Egg Whites

Tofu (add 1.75)




