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ALL DAY BREAKFAST MENU

HANDHELDS

Sunrise Sandwich

*Two Eggs any style, choice of protein and cheese
on Toast, Biscuit, Bagel or Croissant 10

Add Avocado 2

Chicken Biscuit
Buttermilk Fried Chicken, Pimento Cheese, Red Pepper
Jelly, and Hot Honey on a Biscuit 13

Breakfast Burrito

*Scrambled Eggs, Bacon, Sausage, Peppers, Salsa, and
American Cheese, on a Sundried Tomato Wrap 13
Substitute meat with Black Bean & Quinoa Patty 2

BREAKFAST BOWLS AND PLATES

Spinach Quiche

Made with a blend of Feta, Gruyere and Cheddar
cheeses, caramelized Shallots and Applewood smoked
Bacon served with choice of any side.

Breakfast or Lunch 15

Available without Bacon

Coastal Croissant

Flakey toasted Croissant layered with creamy
*scrambled Eggs and delicate smoked Salmon, topped
with fresh cut Chives & served with Hash Browns &
seasonal Fruit 18

Risk it Biscuit
*Scrambled Eggs, Hash Browns, Bacon, Sausage,
Biscuit, Cheddar Cheese, and Sausage Gravy 16

SWEET TOOTIH

Belgian Waffle
Fresh Berries, Maple Syrup, and Whipped Cream 13

French Toast

Vanilla and Cinnamon Battered Artisan Bread, Maple
Syrup, and Powdered Sugar 12
Add seasonal Fruit Compote 3

Dutch Babies

A crisp and airy oven-baked pancake with a soft center,
served with Maple Syrup and seasonal Fruit Compote
and choice of Bacon or fresh Fruit 15

Short Stack Pancakes 15

Gluten-Free Option 2
Add-ins: Chocolate Chips, Pecans, or Blueberries 2

ENTREES

Classic Breakfast

*Two Eggs your way, choice of protein and choice of
Toast, served with a side of Hash Browns or Grits 15

Country Breakfast 2 x 2 x 2

*Two Eggs any style, two Pancakes, and choice of
Bacon or Sausage 15
Gluten Free Option 2

Western Omelette

Honey Ham, Onions, Peppers, and American Cheese,
served with your choice of Toast, and Hash Browns
or Grits 16

Farmers Market Omelette

*Egg Whites, Baby Spinach, Mushrooms, Tomatoes,
Onions, Peppers, and Gruyere Cheese, served with
choice of Toast, and Hash Browns or Grits 17

Classic Eggs Benedict
*Two Poached Eggs, Canadian Bacon, English Muffin,

and Hollandaise sauce, served with a side of
Hash Browns or Grits 18

Fried Green Tomato Benedict

*Two Poached Eggs, Fried Green Tomatoes, English
Muffin, Hollandaise sauce, drizzled with Tomato
Vinaigrette,, served with a side of Hash Browns or
Grits 18

Biscuits & Gravy

Two fluffy Biscuits topped with Sausage Gravy 12
*Add Two Eggs your way 3

Avocado Toast

Ripe Avocado smashed on two slices of Toast, topped
with Spring Mix, Tomatoes, crumbled Feta, pistachios
and sunflower seeds, finished with a drizzle of house
Vinaigrette 14

Chicken & Waffles

Buttermilk Fried Chicken tenders, Red Pepper
Jelly, Maple Syrup, and Powdered Sugar 17

SIDES

Hash Browns, Fresh Fruit, Grits, Turkey Bacon,
Bacon, Bagel, Ham,
Biscuit, English Muffin, Toast 4
*Eggs a la Carte 2
House made Corned Beef Hash 8

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN HEALTH CONDITIONS



	Magnolia Cafe Lunch Menu
	Soup & Salad
	Tomato Bisque Soup

	Sandwiches
	All sandwiches come with your choice of side
	Rich and creamy Tomato Soup with Crostini  8/12

	Broccoli Cheddar Soup
	Served with a Jalapeno Cheddar Biscuit  8/12

	French Dip
	Roast Beef, Caramelized Onions, Horseradish Cream, and Swiss Cheese, on a Baguette, served with Au Jus  18

	Garden Salad
	Mixed Greens, Cucumber, Tomato, Onion, Carrot, and Ranch Dressing or Apple Cider Vinaigrette 9/14

	Roasted Beet Salad
	Spinach, Goat Cheese, Pickled Red Onion, Blueberries, Pecans, Apple Cider Vinaigrette  9/14
	Add Protein Grilled Chicken  7 Grilled Blackened Shrimp 9 Black Bean Quinoa burger patty 7

	Mediterranean Quinoa and Chicken Salad
	Cucumbers, Feta, Tomatoes, Red Onion, Kalamata Olives on a bed of Quinoa, Apple Cider Vinaigrette topped with a Chicken Skewer and Tzatziki dipping sauce and pita wedge 15/18


	Lunch Combo 15
	Cup of:
	Tomato Bisque Soup or Broccoli Cheddar

	Choice of:
	Small Garden Salad or Roasted  Beet Salad

	Chicken Caprese Ciabatta
	Grilled Chicken, Tomato, Mixed Greens, Provolone, Basil Pesto, and Balsamic Glaze  18

	Turkey Club Wrap
	Turkey, Bacon, Cheddar Cheese, Lettuce, Tomato, Honey Dijon, and a Spinach Wrap  17

	Fried Green Tomato BLT
	Fried Green Tomatoes, Bacon, Pimento Cheese, Bacon Aioli, Lettuce, on grilled Ciabatta  18

	Black Bean Burger
	House-made Black Bean-Quinoa patty stacked with Avocado, Cheese, spicy Mayo, Spring Mix, Red Onion, and Tomato on a  Brioche bun or bun-less stack   15 Add egg 2

	Grilled Cheese
	Brie, Provolone, Fig Marmalade, Caramelized Onions, on grilled Baguette  15


	from the ocean
	Shrimp Basket
	*Fried or Blackened local Shrimp on a bed of French Fries.  Served with Coleslaw, house-made Tartar and cocktail sauces   21

	Magnolia’s Signature Smash Burger
	Double smash patties layered with a Pimento Cheese Spread and melted Cheddar, topped with Crispy Jalapenos and Onion Rings, Bacon, and a smoky hickory BBQ Sauce on a toasted Brioche bun  18

	Filet o’ Fish Sandwich with Cheese
	*Beer-battered Haddock on a toasted Brioche bun, served with French Fries and house-made Tartar sauce  19


	Sides
	French Fries, Coleslaw, Potato Salad, Grits, Hashbrowns, Fresh Fruit, Broccoli Salad   5
	Potato Chips  4


	Magnolia Cafe ALL DAY BREAKFAST Menu
	HANDHELDS
	ENTREES
	Sunrise Sandwich
	*Two Eggs any style, choice of protein and cheese on Toast, Biscuit, Bagel or Croissant 10 Add Avocado  2

	Classic Breakfast
	*Two Eggs your way, choice of protein and choice of Toast, served with a side of Hash Browns or Grits 15

	Chicken Biscuit
	Buttermilk Fried Chicken, Pimento Cheese, Red Pepper Jelly, and Hot Honey on a Biscuit   13

	Breakfast Burrito
	*Scrambled Eggs, Bacon, Sausage, Peppers, Salsa, and American Cheese, on a Sundried Tomato Wrap 13 Substitute meat with Black Bean & Quinoa Patty  2
	breakfast bowls and plates

	Spinach Quiche
	Made with a blend of Feta, Gruyere and Cheddar cheeses, caramelized Shallots and Applewood smoked Bacon served with choice of any side.  Breakfast or Lunch 15 Available without Bacon

	Coastal Croissant
	Flakey toasted Croissant layered with creamy *scrambled Eggs and delicate smoked Salmon, topped with fresh cut Chives & served with Hash Browns & seasonal Fruit 18

	Risk it Biscuit
	*Scrambled Eggs, Hash Browns, Bacon, Sausage,  Biscuit, Cheddar Cheese, and Sausage Gravy  16


	Sweet Tooth
	Belgian Waffle
	Fresh Berries, Maple Syrup, and Whipped Cream 13

	French Toast
	Vanilla and Cinnamon Battered Artisan Bread, Maple Syrup, and Powdered Sugar   12  Add seasonal Fruit Compote   3

	Dutch Babies
	A crisp and airy oven-baked pancake with a soft center, served with Maple Syrup and seasonal Fruit Compote and choice of Bacon or fresh Fruit  15

	Short Stack Pancakes  15
	Gluten-Free Option  2 Add-ins:  Chocolate Chips, Pecans, or Blueberries  2

	Country Breakfast 2 x 2 x 2
	*Two Eggs any style, two Pancakes, and choice of Bacon or Sausage  15  Gluten Free Option 2

	Western Omelette
	Honey Ham, Onions, Peppers, and American Cheese, served with your choice of Toast, and Hash Browns or Grits 16

	Farmers Market Omelette
	*Egg Whites, Baby Spinach, Mushrooms, Tomatoes, Onions, Peppers, and Gruyere Cheese, served with choice of Toast, and Hash Browns or Grits  17

	Classic Eggs Benedict
	*Two Poached Eggs, Canadian Bacon, English Muffin, and Hollandaise sauce, served with a side of Hash Browns or Grits 18

	Fried Green Tomato Benedict
	*Two Poached Eggs, Fried Green Tomatoes, English Muffin, Hollandaise sauce,  drizzled with Tomato Vinaigrette,, served with a side of Hash Browns or Grits  18

	Biscuits & Gravy
	Two fluffy Biscuits topped with Sausage Gravy  12  *Add Two Eggs your way 3

	Avocado Toast
	Ripe Avocado smashed on two slices of Toast, topped with Spring Mix, Tomatoes, crumbled Feta, pistachios and sunflower seeds, finished with a drizzle of house Vinaigrette  14

	Chicken & Waffles
	Buttermilk Fried Chicken tenders, Red Pepper Jelly, Maple Syrup, and Powdered Sugar 17


	Sides
	Hash Browns, Fresh Fruit, Grits, Turkey Bacon, Bacon, Bagel, Ham,    Biscuit, English Muffin, Toast 4  *Eggs a la Carte 2  House made Corned Beef Hash 8



