BUCKMAN’S

B reakfast Ser ved Until 1 1 am Dail y

REVERE SPECIALTY BREAKFASTS
COUNTRY BREAKFASTS
Warm House Baked Biscuits

Fresh Apple Oatmeal
Granola Parfait

10

Fresh Fruit Plate

13

7

sliced seasonal fruits and berries with
low fat vanilla yogurt dressing

biscuits and gravy with two eggs and
choice of breakfast meat

Chicken Fried Club Steak*

6

layers of greek yogurt and vanilla almond granola muesli

sausage gravy and club potatoes

Country Scramble* 				

5

cinnamon sautéed apples with walnuts and warm milk

Quiche Lorraine

14

12

crisp bacon, grated swiss cheese and sautéed onions
with mornay sauce and fresh fruit

house prepared and served with country gravy,
two eggs and club potatoes

Club Steak & Eggs*

15

two eggs any style with a 6oz club steak,
club potatoes and choice of toast

The Ranchero* 		

FROM THE GRIDDLE
Buttermilk Pancakes

Corned Beef Hash*

whipped butter and warm syrup
Short Stack
		4		
Tall Stack 		
		6

Banana Pecan Pancakes

9
11

two thick slices of white chocolate raspberry bread soaked
in vanilla and cinnamon custard, grilled and served with
whipped butter and warm maple syrup

Chocolate Souffle Waffles

13

house made corned beef hash with peppers, onions, potatoeand two poached
eggs with hollandaise sauce and toast

whipped butter and warm maple syrup		

White Chocolate Raspberry French Toast

12

two eggs on a corn tortilla with black beans,
monterey jack cheese, avocado, sour cream and salsa

Eggs Benedict*

13

two poached eggs with canadian bacon
on an english muffin and hollandaise sauce

Crab Cake Benedict*

15

two poached eggs on crab cakes topped
with tomato and creole hollandaise sauce

11

sliced strawberries, whipped cream
and belgian chocolate

Belgian Waffle

9

crisp golden brown with whipped butter
and warm maple syrup

OMELETS
Served with Choice of Club Potatoes or Fruit and Choice of White,
Wheat, Rye or Sourdough Toast

EGG COMBINATIONS

Chili Cheese Omelet*

11

with chicken chili, grated cheddar cheese and sour cream

Eggs prepared any style and served with choice of
English Muffin, White, Wheat, Rye or Sourdough Toast

Spanish Omelet*

11

avocado, salsa, monterey jack and cheddar cheese

Two Eggs with Seasonal Fruit*

9

Two Eggs and Potatoes*

8

Two Eggs with Bacon or Sausage Links*

11

Tuscan*

11

italian sausage, tomatoes, wild mushrooms,
basil and mozzarella cheese

Two Eggs with Grilled Ham Steak & Club Potatoes*

Mediterranean*

11

spinach, feta cheese, tomatoes and onion

12

The Western*

12

baked ham, green peppers, onions and swiss cheese

Á LA CARTE

Lorraine*

12

One Egg*

3

Toast

3

Build Your Own*

One Warm House Baked Biscuit with Country Gravy

5

choice of 3: sautéed mushrooms, onions, spinach,
roasted red peppers,green chilies, tomatoes, ham, bacon, sausage or cheese

Fruit Cup

4

Club Potatoes

4

Breakfast Meat

4

bacon, sausage link, sausage patty, ham

*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs may
increase your risk of food borne illness. Young children, the elderly, and individuals with
certain health conditions may be at a higher risk if these foods are consumed raw or
undercooked.20% Gratuity/Service Charge will be Added to Parties of 8 or More.
There is a $3 Split Fee for Entrees

maple smoked bacon, sautéed onions and swiss cheese		

11

BEVERAGES
Freshly Brewed Coffee

3 Iced Tea

Select Hot Tea

3

Hot Chocolate

3

Milk

3

Orange Juice

3

Lemonade

3

3

raspberry, peach, green tea

Assorted Juices

3

cranberry, apple, pineapple, tomato,
V8, grapefruit

Soda

3

pepsi, diet pepsi, sierra mist, mountain
dew, mug root beer

