
BREAKFAST BISTRO
MAIN STREET, LELAND MI 231-994-2202 Feel Free to Call Ahead!   

HIGHEST GRADE ARABICA COFFEES FRESH ROASTED SINCE 1993   B R U N C H

B R U N C H

 D R I N K S

 K I D ‘ S  S T U F F   B R U N C H

 K I D ‘ S   S T U F F   B R E A K F A S T

B R E A K F A S T 

SCAN NOW FOR
LATEST SPECIALS
AND UPDATES!

PERSONAL CHECKS, CASH ACCEPTED

Smoked Brisket Sandwich

Leelanau Simply Breakfast

These Breakfasts
are Served with Your Choice of 
Yukon Gold Potatoes or Fresh Fruit

Everyday Greens Salad

Ground Short-Rib Burger

Early Bird Benedict Authentic Corned Beef Hash

Spinach Salad

B.L.A.T.

Sourdough Pancakes

Ancient Grains Oatmeal

Tomato Salad

Grilled Cheese Trio

Oceana Asparagus & Eggs
Parfait

Cinnamon Roll French Toast

Oscar-Style Hash

Manitou Breakfast Sandwich

Manitou Breakfast Sandwich Dad’s Mini Breakfast

Alta Cucina Tomato & Tarragon Soup

Huevos Rancheros Sante Fe

Oscar Style Hash 

Huevos Rancheros Sante Fe Blue Crab Bisque! Pickled	Cabbage	joins	our	Oven	Roasted	Tomato	Aioli	Spread	and	
Baby	Swiss	Cheese	on	Farmhouse	Bread.	Served	with	chips.

Upgrade	to	Hand-Cut	Fries	for	$3

Two	Eggs	prepared	as	you	like	them,	your	choice	of	Country	Mile	
Bacon	or	Sausage.	We	also	have	English	Muf�in	or	Detroit	Sourdough	
–	Your	Choice.	A	classic	bit	of	fare	to	start	the	day!

Romaine	Hearts	are	tossed	with	Bibb	Lettuce	and	Baby	Arugula	
Leaf;	Served	with	our	own	Preserved	Lemon	Vinaigrette

Cheat	the	Diet!	Add	Hand-Cut	Fries	for	$3

LCRC	Blend	25	Coffee	Rubbed	with	Amish	White	Cheddar,	Bibb	
Lettuce,	house	Oven	Roasted	Tomatoes	and	Red	Onion	on	a	Brioche	
Bun.	Served	with	Hand-Cut	Fries.	No	Rub?	Let	us	know!

English	Muf�in	Toast	with	Pancetta	(an	Italian	Cured	Pork	Belly)	and	
a	Poached	Egg	and	our	own	Preserved	Lemon	Hollandaise

This	ain’t	the	stuff	from	a	can!	Corned	Beef	Brisket	with	Yukon	Gold	
Potatoes,	Onions	&	Bell	Peppers,	with	Two	Fried	Eggs	prepared	as	
you	like	them,	with	either	Detroit	Sourdough	or	English	Muf�in	toast.

As	the	Kids	Say:	OMG!	Baby	Spinach,	Smoked	Blue	Cheese	Crumbles	
are	joined	with	HoneyCrisp	Apples,	Candied	Pecans,	Red	Onion.	
Dressed	with	our	Wild�lower	Honey	Vinaigrette.	

Country	Mile	Bacon,	Bibb	Lettuce,	Avocado,	Heirloom	Tomatoes	join	
our	Basil	Aioli	Spread	on	Grilled	Farmhouse	Bread
Upgrade	to	Hand-Cut	Fries	for	$3

Choice	of	Blueberry	Lavender	Jam,	Peppered	Orange	Marmalade	or	
Hilberts	Honey-Maple	Syrup.	Served	with	your	choice	of	Country	Mile	
Bacon	or	Sausage.	These	make	every	other	pancake	seem	plain.	Wow!

An	Overnight	Preperation!	Steel-Cut	Oats,	Quinoa,	Millet,	Flaxseed,	
Chia	Seed,	served	with	Muscovado	Sugar,	Dried	Black	Mission	Figs	and	
Toasted	Pecans.	Can’t	get	this	out	of	a	cardboard	tube!

Ask	Your	Server	about	menu	items	that	are	cooked	to	order	or	served	
raw.	The	FDA	advises	consuming	raw	or	under-cooked	meats,	poultry,	

seafood	or	eggs	increase	your	risk	of	food	borne	illness.

Heirloom	Tomatoes	and	Fresh	Mozzarella	with	Baby	Arugula	Leaf	
joins	Crispy	Pancetta	Pork	Belly	with	Balsamic	Reduction.	Dressed	
with	Basil	Vinaigrette.	Yum!	

White	Cheddar,	Brie	and	Fresh	Mozzarella	.	Served	with	chips.

Upgrade	to	Hand-Cut	Fries	for	$3

Grilled	Detroit	Sourdough	Bread	and	tender	Asparagus.	We	include	
two	Fried	Eggs	of	your	choice.	Served	with	Pickled	Red	Onion	and	
Preserved	Lemon	Hollandaise

Our	own	House-Made	Granola	with	Vanilla	Yogurt	layered	with	
Seasonal	Fruit	Medley.	Talk	about	Flavorful	&	Light!

Cinnamon	Roll	French	Toast	(out	of	our	own	ovens!)	with	Honey	
Whipped	Cream	Cheese,	Milk	Jam,	LCRC	Bakery	Blend	Coffee	
Reduction	and	your	choice	of	Country	Mile	Bacon	or	Sausage.

Grilled	Detroit	Sourdough	(Vegan-Based	Bread	also	available)	with	
Eggs	and	Amish	White	Cheddar	Cheese,	topped	with	Country	Mile	
Bacon.		A	great	handheld	breakfast	while	waiting	for	The	Boat!

Grilled	Detroit	Sourdough	(Vegan-Based	Bread	also	available)	with	
Eggs	and	Amish	White	Cheddar	Cheese,	topped	with	Country	Mile	
Bacon.	A	great	handheld	breakfast	while	waiting	for	The	Boat!

One	Egg	any	style,	a	smidge	of	Yukon	Hash	and	a	choice	of	either	one	
slice	of	Country	Mile	Bacon	or	one	Country	Mile	Sausage	Link.

Our	take	on	the	Classic	Cool	Weather	Lunch!

Add	some	Hand-Cut	Fries	for	$3

White	Corn	Tortilla	with	Smoked	Black	Beans	&	Freeze-Dried	Corn.	
The	Green	Chilies	for	our	Salsa	are	sourced	from	the	Hatch	Valley	of	
Mexico.	Fried	Eggs	as	you	like	them,	with	Avocado	and	Micro	
Cilantro.	Add	Bacon	or	Sausage	for	$4.	Potatoes,	Toast	or	Fruit:	$3

White	Corn	Tortilla	with	Smoked	Black	Beans	&	Freeze-Dried	
Corn.	The	Green	Chilies	for	our	Salsa	are	sourced	from	the	Hatch	
Valley	of	Mexico.	Two	Fried	Eggs	as	you	like	them,	with	Avocado	
and	Micro	Cilantro.	

New	England	Blue	Crab	chunks	with	Sweet	Potatoes,	Country	
Mile	Bacon	&	Onion	served	with	Asparagus	and	a	drizzling	of	
House	Bearnaise.	A	Traditional	Scandinavian	Preparation.

New	England	Blue	Crab	chunks	with	Sweet	Potatoes,	Country	
Mile	Bacon	&	Onion	served	with	Asparagus	and	a	drizzling	of	
House	Bearnaise.	A	Traditional	Scandinavian	Preparation.

Old-School!	Creamy,	Hearty	and	All	Those	Adjectives!
A	Breakfast	Bistro	Specialty.

Try it paired with:
Café Au Lait or

French Pressed Vienna Roast 

Try it paired with:
Café Au Lait or

French Pressed Mexican Organic  

Try it paired with:
Our Featured Iced Coffee

or French Pressed Sumatra Dark  

Try it paired with:
Iced Blended Cappuccino

Try it paired with: A Shot of Espresso
Or French Pressed Kenya AA Coffee

Try it paired with:
Blended Iced Frappe or Smoothie

Try it paired with:
Iced Blended Vanilla Latte

Try it paired with: Costa Rica or
Leelanau Cherry French Pressed Coffee

Try it paired with: Guatemala or
Vanilla Almond French Pressed Coffee

Try it paired with:
Iced House Tea or Featured Iced Coffee 

Try it paired with:
Iced Blended or Hot Leelanau Mocha

Try it paired with: a Double Cappuccino
or French Pressed Italian Roast Coffee

Try it paired with: a Double Cappuccino
or French Pressed Snickercookie Coffee

Try it paired with:
Café Au Lait or an Espresso Shot

Try it paired with:
Iced Blended Mocha or Café Cubano

Try it paired with:Iced Blended Mocha
or French Pressed Java Estate

Try it paired with: Café Au Lait or
French Pressed Ethiopian Harrar Coffee

Try it paired with: Iced Blended Frapp-Eh?
or French Pressed Organic Lakers Blend

Try it paired with: Iced Blended Frapp-Eh?
or French Pressed Organic Lakers Blend

Try it paired with:
French Pressed Celebes or Double Latte  

Try it paired with:
French Pressed Celebes or Double Latte  

Try it paired with: Single Caramel Cappuccino
or French Pressed Blend Six Decaf Coffee  

Try it paired with Tradtionally :
Prepared Espresso with Lime

Try it paired with:
French Pressed Organic Mexican Coffee
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Starting	at	11:30AM

(Everything	NOT	Coffee!)

Except	for									NOTED	ITEMS	Breakfast	is	Served	All	Day

Starting	at	11:30AM
...continued

Northwoods Soda $4

Burger  $7
Scrambled Eggs & OJ  $6 Grilled Cheese  $6
One Big Ol’ Pancake & Syrup   $6 PB & J  $5
French Toast & Syrup   $6
Side of Bacon or Sausage   $5

  Amish White Cheddar Mac & Cheese   $5

Apple or Orange Juice $4
Bottled Water $3
Iced Black Tea $4

Cola, Bills Root Beer, Diet Cola. One Free Refill 

WARNING:

**

** **

**

**

**

**

**

**

COMING
SOON!



BREAKFAST

BISTRO
C O F F E E   B A R   M E N U

French Press Coffee

Cappuccino

Café Latte

Café Mocha

Princess Mocha

Coffee Of the Day To-Go

Espresso

Café Au Lait

A Shot in the Dark

Café Americano

Café Cubano

Brewed Hot Tea

Flavor Steamer

Chai Latte

French or Italian Soda

Blended Iced Frap-Eh?

Flavors: Caramel,	Salted	Caramel,	Lavender,	Vanilla,

Hazelnut,	Cherry,	Sugar-Free	Caramel,	Sugar-Free	Vanilla.

Over	100	Varieties.	You	Choose!

2/3	Frothed	Milk	&	Espresso,	“Miel”	on	request						(1,2	or	3	Shots)

1/3	Frothed	Milk	&	Espresso,	“Miel”	on	request							(1,2	or	3	Shots)

With	Ghiradelli’s	Ground	Sweet	Chocolate	&	Espresso	(1,2	or	3	Shots)

With	White	Chocolate	&	Espresso	(1,2	or	3	Shots)

Barista’s	Choice!	 Re�ills	

Can	be	served	“Ristretto”	or	“Machiatto”									1-Shot,	2-Shot,	3-Shot

Coffee	of	the	Day	with	Milk	

French	Press	Coffee	&	Espresso																																										(1,2	or	3	Shots)

Espresso	Tamed	with	Water																																															(1,2	or	3	Shots)

Espresso	served	with	Cane	Sugar																																						(1,2	or	3	Shots)

A	terri�ic	selection!

Great	for	the	Kiddies!	Flavor	Syrup	&	steamed	Milk	

With	White	Chocolate	&	Espresso	(1,2	or	3	Shots)

Flavor	Syrup	with	Milk	or	Soda	Water

Our	Recipe	with	Espresso	and	Ice

4-Cup: $6
6-Cup: $8

$4, $5, $6

$4, $5, $6

$4, $5, $6

$4, $5, $6

$4, $6

$4, $6

$4, $6

$4, $5, $6

$4, $5, $6

$4, $5, $6

$3, $5

$3, $5

$4

$3, $4, $5
$1, $2, $3

$3, $4, $5

hot or iced

hot or iced

hot or iced

hot or iced

hot or iced

hot or iced

hot or iced

hot or iced

hot or iced

hot or iced
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