Ames Street Cafe
breakfast

<~ Served until 11:30

The Ames Breakfast 13

Pancakes — 13

Choice of toast (focaccia, sourdough or + blueberries or chocolate 3
wheat) 2 farm eggs, and sausage patties chips or pecans
or bacon

Plain Jane French Toast - 10
Spinach + 12
Gruyere Quiche Michigan Maple Syrup - 2
Banana Bread French Toast ——— 13 Granola and milk E— 7
Side of berries + melon 6 > Elmenl, Eeremi; fss

our favorites
< All of breakfast favorites come with choice of tallow fried potatoes or kale salad

e Chorizo Breakfast
. Breakfast e Focaccia + Gravy Burrito 16
Burrito 15 15

Avocado, potatoes,
Bacon, potatoes, sharp ) :

cheddar Our take on the scrambled egg, sharp

’ breakfast classic. cheddar, and pickled red

and scrambled eggs rolled _ ,

) . + an egg for 3 onion rolled up in a
up in a tortilla. Salsa served _
on the side tortilla. Salsa served on
. the side.
e Breakfast

e Avocado Toast 14 Sammy 15 e Poutine 16
Everything seasoning, Fried egg, sharp cheddar, Potatoes, chorizo, sharp
pepitas, pickled red onion, and pesto mayo on focaccia cheddy, sausage gravy,

feta, balsamic drizzle. with your choice of bacon, and scallions.

+ an egg for 3 sausage, or avocado. + an egg for 3

Keepin’ it in the neighborhood.

We are proud to work with our local partners including
but not limited to : King Orchards, Jones Dairy, Pristine
Acres, Panther Coffee Roasters, Revolution Farms,
Mooville Creamery, Louie’'s Meats, Grocer’s Daughter,
MI Craft Beef.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE ARE NOT A GLUTEN-FREE RESTAURANT
AND CANNOT ENSURE THAT CROSS-CONTAMINATION WILL NEVER OCCUR



breakfast

<~ Served until 11:30

menu

Omelettes

{} Substitute egg whites for 3

<~ Served with choice of focaccia, sourdough, or wheat toast

**no substitutions

e Al's Breakfast
16

Onion, spinach, gruyere,

pastrami.

. Spinach Feta
Tomato 14

e Ham + Cheese e Spicy Chorizo 16
14 Chorizo, cheddar,
« Vegged Out jalapenos, salsa.
15 e Carnivore 17
Red peppers, mushrooms, Ham, bacon, sausage,
spinach. cheddar cheese.

Benedicts <~ Served with choice of tallow fried potatoes or kale salad

. Ames Street
Benedict 16

Louie’s TC pastrami, 2
poached eggs, and
hollandaise served on
toasted focaccia.

e Smoked Salmon . Florentine
Benedict 18 Benedict 16
Nova lox, 2 poached eggs,
hollandaise, pickled red
onion, everything
seasoning served on
toasted focaccia.

Sauteed spinach, tomato
slice, 2 poached eggs, and
hollandaise served on
toasted focaccia.

ala carte

Farm Egg
Side of Avocado

Potatoes

Toast

Grilled Onions or Peppers ——

Side of Bacon or Sausage

Side of Gravy
Egg Whites

Extra Sauce

6
5

1

drinks
2 Coffee 3.50
3 Hot Tea 350
5 Chai Latte 6
2 Natalie’s OJ 6
1.5 Grocers Daughter Hot 6
Cocoa
> King Orchard Cherry Juice 5
Can of pop 3
Northwoods Soda 4
Leelenau Tea 3
2

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE ARE NOT A GLUTEN-FREE RESTAURANT
AND CANNOT ENSURE THAT CROSS-CONTAMINATION WILL NEVER OCCUR




lunch menu

<~ Served after 11:30

Kale Salad 6/12 1/2 Kale Salad + 12
Massaged with lemon juice, tossed cup of soup

with garlic crispies, pepitas, and

nutritional yeast. + chicken for 6. 1/2 BLT + cup of soup — 13
French Onion Soup ——— 10

Tomato Soup 6/9

*Soup is served with a slice of toasted focaccia

grass fed smashburgers
4} All burgies are served with a pickle and a bag of Great Lakes Kettle Chips.

+ tallow fries for 4 / sweet potato fries for 5/ kale salad for 6
e Up North Smash 19

e Midwest is Best ¢ Classic
17 Smashburger 16 Local Mangalista bacon from
: _ Up North Heritage Farms,
Grzen Ot!VeS, gruyere gh‘eelie, American cheese, l?urger sauce, balsamic onions, american
a; ge[\z/lr IE rr?ay(zjon;l ]I;IOC5e lettuce, hous.e pickles, and cheese, house pickles, and
un. Make it a double for 5. tomato.on a brioche bun. Make garlic mayo on a brioche bun.
ita double for 5. Make it a double for 5.
Sandwiches
4} All sammies are served with a pickle and a
bag of Great Lakes Kettle Chips. The Manny Melt 15
+ tallow fries for 4 / sweet potato fries for 5/ Tuna salad all dressed up with red onion,
kale salad for 6 capers
and kalamata olives with melty swiss on
BLT 15 sourdough
Sides

Comes on sourdough with all the
fixings

Basket of 7
+ avocado or an egg for 3

tallow fries

Grilled Cheese 14

Basket of sweet 8

Sharp cheddar + Gruyere + American .
potato fries

cheese on toasted sourdough.
+ bacon for 5 or avocado for 3

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE ARE NOT A GLUTEN-FREE RESTAURANT
AND CANNOT ENSURE THAT CROSS-CONTAMINATION WILL NEVER OCCUR




lunch menu

<~ Served after 11:30

Still feeling like breakfast? We got you!

The Ames Breakfast 13

Choice of toast (focaccia, sourdough or

wheat) 2 farm eggs, and sausage patties
or bacon

Benedicts <~ Served with choice of tallow fried potatoes or kale salad

e Smoked Salmon

- . Florentine
g::]eeijiirizt Benedict 18 Benedict 16
Nova lox, 2 poached eggs,
Louie’s TC pastrami, 2 hollandaise, pickled red Sauteed spinach, tomato
poached eggs, and onion, everything slice, 2 poached eggs, and
hollandaise served on seasoning served on hollandaise served on
toasted focaccia. toasted focaccia. toasted focaccia.

Keepin’ it in the neighborhood.

We are proud to work with our local partners including
but not limited to : King Orchards, Jones Dairy, Pristine
Acres, Panther Coffee Roasters, Revolution Farms,
Mooville Creamery, Louie’'s Meats, Grocer’s Daughter,
MI Craft Beef.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE ARE NOT A GLUTEN-FREE RESTAURANT
AND CANNOT ENSURE THAT CROSS-CONTAMINATION WILL NEVER OCCUR




