
 21 S Erie Street
Mayville, NY 
(716) 224-1035

Breakfast Menu
B a g e l  B r e a k f a s t
S a n d w i c h   

Toasted cinnamon raisin,
plain or everything bagel,
fried egg, sharp American
cheese, choice of
Applewood smoked bacon,
handmade sausage patty
or ham.      10

*We proudly use all-natural,
nitrate-free meats and non
GMO breads and ingredients.

"Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness."

A dining experience to make your taste buds sing!

A v o c a d o  T o a s t

Organic sprouted multigrain
bread, toasted and topped
with avocado smash, sliced
beets, fire-roasted
tomatoes, crumbled goat
cheese and a sliced hard-
boiled egg. Topped with a
balsamic drizzle.  15

X L  F r e n c h  T o a s t

Two pieces of thick sliced
bread dipped in house
made French toast mixture
and grilled. Topped with
powdered sugar and served
with locally sourced Maple
syrup.   12
half order 8
Top with fresh berries and whipped
cream +4

P e t i t e  P a n c a k e s

Four petite buttermilk
pancakes topped with fresh
berries and whipped cream.
Served with butter and
maple syrup.    12

C r o i s s a n t  B r e a k f a s t
S a n d w i c h

Grilled croissant bun,  fried
egg, sharp American
cheese, choice of
Applewood smoked bacon,
handmade sausage patty
or ham.      10
*Jennifer’s favorite

B i s c u i t  B r e a k f a s t
S a n d w i c h

House baked buttermilk
biscuit, fried egg, sharp
American cheese, choice of
Applewood smoked bacon,
handmade sausage patty
or ham.      10

P a n c a k e  B r e a k f a s t
S a n d w i c h

Fried egg, sharp American
cheese, choice of
Applewood smoked bacon,
handmade sausage patty
or ham between two
buttermilk pancakes.       12
*Chef Erik’s favorite

B i l l i o n a i r e  B r e a k f a s t
S a n d w i c h

S i g n a t u r e  G F  A v o c a d o
B r e a d  B r e a k f a s t
S a n d w i c h

Signature GF Avocado
bread , fried egg, sharp
American cheese, choice of
Applewood smoked bacon,
handmade sausage patty
or ham.      12
*Big Al’s favorite with bacon

Cheesy scrambled egg
topped with house made
sweet and spicy bacon on a
grilled brioche bun with
garlic aioli.        12



Music For Your Mouth 
21 S Erie Street
Mayville, NY 
(716) 224-1035Breakfast Menu

"Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness."
*Please notify your server of any food allergies.*Menu prices and items are subject to change without notice based on availability.

S y m p h o n y  O m e l e t

3 eggs stuffed with ham,
peppers and onions, sharp
American cheese. Served
with choice of toast and
Signature Cheesy Potato
Casserole.   15

H a r m o n y  O m e l e t

3 eggs stuffed with spinach,
mushrooms, peppers and
onions, sharp American
cheese. Served with choice
of toast and Signature
Cheesy Potato Casserole.  15

A dining experience to make your taste buds sing!

A l l - A m e r i c a n  B r e a k f a s t

2 eggs made to order,
choice of meat, choice of
toast & Signature Cheesy
Potato Casserole   14
Half order   9

S i g n a t u r e  C h e e s y  P o t a t o  

F r e s h  F r u i t  C u p

T o a s t  ( 2  S l i c e s )

A p p l e w o o d  S m o k e d  B a c o n

H a n d - s h r e d d e d  H a s h  B r o w n s

2  E g g s  m a d e  t o  o r d e r

F r e s h  B a k e d  S c o n e

b r e a k f a s t  s i d e s

B e l g i a n  S u g a r  P e a r l  W a f f l e            6 . 5 0
T w o  E g g s  a n d  T o a s t                       7 . 5 0
T w o  E g g s ,  T o a s t  a n d  C o f f e e .          1 0 . 0 0
B a g e l  t o a s t e d  w i t h  b u t t e r               4 . 5 0
B a g e l  t o a s t e d  w i t h  c r e a m  c h e e s e      5 . 5 0

M a p l e  P r a l i n e  B a c o n

3 slices of Applewood
smoked bacon topped with
local Maple syrup, crushed
pralines and brown sugar.
Served with sourdough
toast.   9

Two house-baked buttermilk
biscuits topped with made
from scratch Southern
sausage and gravy &
cheddar cheese sprinkle.   13
Add a fried egg +2       Half order 9

S a u s a g e  G r a v y  &  B i s c u i t s
Corned Beef slow roasted
over night in Guinness mixed
with house baked and
shredded potatoes, peppers
and onions and our
signature seasoning blend.
Topped with an over easy
egg and served with a side
of sourdough toast.   15
Add a fried egg +2

C o r n e d  B e e f  S k i l l e t

Gluten-free and Vegan options available.


