CURRENT DELIGHTS

Blackberry Pancakes

Griddled Buttermilk Pancakes sprinkled with Blackberries and topped with
Cinnamon Butter and Canadian Maple Syrup $8

Lox & Bagel
Delicate slices of Norwegian Smoked Lox, Caperberries, shaved red Onion and
English Cucumber Toasted Bagel and Cream Cheese $12
French Toast
Vita Egg and Cinnamon battered thick slices of French bread with Canadian Maple Syrup,
Cinnamon butter and fresh Strawberries $8
Seasonal Sliced Fruits
Fresh sliced Seasonal Melons, Pineapple, Grapes and Berries along with other seasonal
treats as they are available served with a Honey Yogurt dip $9

Breakfast Quesadilla

2 Scrambled Vita eggs with chopped Bacon, Plum Tomato, green Onion and
the Current’s signature four Cheeses toasted between a flour Tortilla with Sour Cream
and Home Fried Potatoes $10

SMooooTHIES

Nutritional Super food filled Alternative breakfast. Each feature Current smoothie
is made with the freshest ingredients $6

Strawberry-Banana Mango Tango
Strawberries, Banana, Orange juice Mango, Banana, Yogurt and
and Yogurt Pineapple juice

A LA CARTE SELECTIONS

Granola Parfait with Dried Fruit Fresh baked Muffin
and Low-fat Yogurt $7 (Low fat Bran, Blueberry or Carrot) $2%
Buttermilk Pancakes with Maple Syrup $6 Toast (buttered) Marble Rye, Pumpernickel,

. . French or Multi-Grain $1%
Dry Cereal (Fruit Loops, Special K, Corn Flakes,

Raisin Bran, Harvest Crunch) $4 Toasted Bagel & Cream Cheese
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Griddled Cinnamon bun $4 (Sesame, Poppyseed, Egg, Onion) $
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EGGS BENEDICT

Each Egg Benedict is prepared with two soft poached Vita Fresh Eggs and accompanied by
Home style fried Potatoes
(Substitute Fresh Fruit Salad for Potatoes $2 %)

The Classic Florentine
Griddled Canadian Back Bacon Wilted Spinach leaves on toasted
on toasted Marble Rye smothered in Marble Rye smothered in scratch-made
scratch made Hollandaise $11 Citrus Hollandaise $10
Current Style

Norwegian Smoked Salmon atop fried Potato Rosti, two delicately poached Vita eggs
smothered in our scratch-made Citrus Hollandaise $14

OMELETTES

Each Vita 3 Egg Omelet is accompanied by Home style Potatoes, Two slices of toast
& Fruit Garniture (Substitute Fresh Fruit Salad for Potatoes $27)

Croque Monsieur French Quarter
Black Forest Ham, Plum Tomato Sautéed Crimini Mushroom, Tarragon
Current’s signature and Gruyere Swiss cheese $10

four Cheese blend $10

TRADITIONAL FARE

Each of our morning entrees are accompanied with Home style fried Potatoes,
Two slices of Toast (French White, Harvest Grain, Dark Pumpernickel or Marble Rye)
& Fruit Garniture (Substitute Fresh Fruit for Potatoes $2%)

Substitute a fresh baked Croissant for toast $0.00!
TWO EGGS any style $7 THREE EGGS any style $8
With Canadian Back Bacon, English breakfast Sausage or Maple Bacon Add $2

Prairie Hearty Classic

Two Vita Eggs any style, three strips Maple Bacon, three English breakfast Sausages,
Home Fried Potatoes, two slices Toast and two Buttermilk Pancakes $14
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