
TRAD I T I O NAL  BENED I C T  13
Poached Eggs, Canadian Bacon and Hollandaise

Sauce served with a side of home fries

VEGETAR I A N  B ENED I C T  13
Poached Eggs, Fresh Avocado, Fresh Tomato and

Hollandaise Sauce served with a side of home
fries

SEAFOOD  BENED I C T  16
Poached Eggs, Salmon and Hollandaise Sauce

served with a side of home fries

B I SC U I T S  A ND  GRAV Y  11
Housemade Fluy Biscuits covered in our

Signature Sausage Gravy

CREOLE  ST YLE  B I SC U I T S
AND  GRAV Y  11

Housemade Fluy Biscuits covered in a Creole
Sausage Gravy

SMOTHERED  B I SC U I T S  A ND
GRAV Y  12

Two Biscuits with ham and sliced cheddar,
topped o with our signature sausage gravy and

cheddar cheese

MAIN STREET BREAKFAST  12
Two Eggs any style, choice of Ham, Bacon,
or Sausage with home fries and served with

a warm biscuit.

 

 

RIVERSIDE OMELET  12
with Ham, Sausage, Bacon and Cheddar.

Served with home fries and a warm biscuit.

GARDEN OMELET  12
with roasted red peppers, tomatoes, onions,

spinach and cheddar. Served with home
fries and a warm biscuit

Novellus 
Breakfast
and 
Lunch
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Benedicts & Biscuits

Eggs & Omelees

Ch i c k e n  &  Waf f l e s
Belgian Wale and Hand-Dipped Chicken Tenders

served Regular or Nashville Hot
16

Griddle Favorites
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FISH & CHIPS  16
Beer Baered Atlantic Cod served with

seasoned French Fries and Tarter Sauce

CAJUN PASTA  16
Andouille Sausage and Gulf Shrimp

tossed in a creamy Cajun Infused Sauce.
Serve over Feuccine.

NASHVILLE HOT CHICKEN
STRIPS  16

Three Hand Baered Chicken Strips
tossed in an authentic Nashville Hot

Sauce served with our Seasoned Fries.

HOMEMADE SOUP  5
Chef inspired Home made soups. Please

ask your server for Today's Creation
*plus $2 for a Bowl

HALF AND HALF  16
Mix and Match half orders of

Sandwich/Flatbreads, Salads or Cup of
Soup

Flatbreads & Tacos
Lunch Entrées EARLY RISER FLATBREAD  11

Scrambled Eggs, Sausage Gravy, Roasted
Red Peppers, and Bacon

FLORENTINE FLATBREAD  13
Chicken, Spinach and Mozzarella with a

House Made Pomodoro Sauce

BIG EASY FLATBREAD  13
Andouille Sausage, Creole Sauce and
Roasted Red Peppers and Mozzarella

Cheese

THE "JERSEY SHORE"  13
Meatballs, Pepperoni, Sausage, Red
Peppers, Marinara and Mozzarella

GARDEN FLATBREAD  13
Portabella Mushrooms, Red Onion,
Tomato and Spinach with Boursin

Cheese

TRADITIONAL BREAKFAST
TACOS  11

Three Corn Tortillas with Scrambled
Eggs, Roasted Red Peppers, cheddar

Sausage and Bacon. Served with a Salsa
Verde and home fries

GARDEN TACOS  11
Three Corn Tortillas with Scrambled

Eggs, Roasted Red Peppers, Tomato and
Avocado. Served with a Salsa Verde and

home fries

Lunch Entrees

BELGIAN WAFFLE  9
A Large Wale served with Whipped

Honey Buer and Maple Syrup.
*Add Fresh Fruit Compote for $2

 

SMOTHERED WAFFLE  14
Fresh Belgian Wale covered in our

house sausage gravy, scrambled eggs,
Bacon and Cheddar Cheese

 

 



HOME FRIES  4

EGG (2 EGGS)  3

BACON (THREE STRIPS)  5

SAUSAGE (TWO PATTIES)  5

CUP OF FRESH FRUIT  5

BISCUIT AND GRAVY  6.50

SIDE OF GRAVY  3

BUTTERMILK BISCUIT  4

ENGLISH MUFFIN  3

SIDE OF HOLLANDAISE  3

FRENCH FRIES 4

HOMEMADE CHIPS  4

ITALIAN BEEF SANDWICH  14
Slow Roasted Italian Beef, Provolone,
Pepperoncini, Red Onion and Garlic
Mayo served on a Toasted Baguee

REUBEN  15
Corn Beef, Pastrami, Lobster or Turkey,

sauerkraut, swiss cheese, thousand
island served on toasted marble rye

NOVELLUS SPECIAL  12
Mortadella, Salami, Pepperoni, Ham

with Leuce, Tomato, Red Onion,
Banana Peppers topped with Creamy

Italian and served on a baguee.
*Make as a wrap

TURKEY CLUB  12
Oven Roasted Turkey, Applewood

Bacon, Cheddar, Leuce, Tomato with
honey mustard served on a Whole

Wheat.
*add avocado for $2 or make as a wrap

SMOKED BLT  12
Thick cut Applewood smoked Bacon,

Leuce and Tomato on Sourdough
Toast. Served with a Garlic Aioli

* add avocado for $2

COBB SALAD  13
Leuce Blend, Cheddar Cheese ,Hard

Boil Egg, Avocado, Red Onions, Cherry
Tomatoes and Bacon served with our

Creamy Italian Dressing

STRAWBERRY FIELD SALAD  11
Leuce Blend, Strawberries, Red Onion,

Feta and Crasins. Strawberry Balsamic
Dressing

NOVELLUS HOUSE SALAD  11
Leuce Blend, Fresh Tomato, Banana
Peppers, Red Onion, Mozzarella and

Croutons served with our creamy Italian
dressing.

Sammies & Salads
All Sandwiches served with seasoned fries or chips.

Sides



MIMOSA MARGARITA  12
A classic bubbly mimosa plus a sweet tart

margarita

RISE ‘N’ SHINE PUNCH  12
Hendricks Gin, pineapple juice, orange

juice, passion fruit syrup, and a
strawberry slice.

SPIKED BASIL LEMONADE  12
Infused Basil Vodka, Lemonade, Soda

Water, Basil Sugar Rim and Basil Sprig

PINEAPPLE COCONUT COOLER
12

Malibu Coconut Rum, Pineapple, Soda
Water

BOURBON FOR BREAKFAST  12
Four Roses Bourbon, Galliano Espresso
Liqueur, Maple Syrup, Molasses Biers

and Bacon

BLOODY MARY  8
Choose your spice level 1-10

Encrypted Vodka, Bloody Mary Mix.
Garnished with Olives, Celery and a

pickle

APEROL SPRITZ  12
Aperol, Champagne, Soda Water topped

with a lemon peel

SOFT DRINKS  3
Coke Products

JUICE  4
Orange Juice, Cranberry Juice,

Pineapple Juice, Grapefruit Juice

ESPRESSO  3
*Make it a double $2

LATTE  5

CAPPUCCINO  6

MOCHA  6

HOUSE COFFEE  4

ICED LATTE  4
Vanilla or Chocolate

Beverages & Coee

Brunch Drinks

Boomless Mimosa
Orange, Cranberry, Pineapple, Blackberry, 

Strawberry, Seasonal
$28/PERSON

(*If shared, each person will be charged the per person price.*) Maximum 2 hours - between
the hours of 9:00am-3:00pm

*Available on Saturday and Sunday Only*

Boomless Mimosa


