
COME JOIN US FOR BREAKFAST
SATURDAY & SUNDAY

8AM to 2PM



The Ferndale  ......................................................... 8.25
Bacon, Spinach, Roasted Tomato, Swiss, Parmesan

The Pleasant Ridge ................................................. 7.75
Ham, Potato, Green Bell Pepper, Tomato, Cheddar, Swiss

The Royal Oak  ....................................................... 7.50
Roasted Green Chile, Caramelized Onion, Roasted Tomato, Monterrey Jack and Cheddar

The Clawson  .......................................................... 7.50
Bacon, Caramelized Onion, Bleu Cheese, Dried Cherries, Roasted Tomato

The Berkley  .......................................................... 7.75
Sausage, Potato, Caramelized Onion, Monterrey Jack

The Hazel Park  ...................................................... 7.25
Zucchini, Portabella, Roasted Red Bell Pepper, Mozzarella, Parmesan

The Birmingham  .................................................... 9.50 
Salmon, Potato, Roasted Red Bell Pepper, Fresh Basil, Parmesan 

EGGSETERA

EYE OPENERS

Classic Breakfast ..................................................... 6.75 
Two Eggs, Choice of Bacon, Sausage or Ham, Double meat  
add $2, Triple meat add $3.

Corned Beef Hash & Eggs ......................................... 7.25 
House Specialty made with Sy Ginsberg’s Corned Beef

Classic Eggs Benedict ............................................... 7.50 
Two poached eggs on English Muffins with Ham, and drizzled with Hollandaise Sauce

Eggs Florentine ...................................................... 7.50 
Two poached eggs on English Muffins with Sauteed Spinach, Sauteed Mushrooms,  
Grilled Sliced Tomatoes, and Drizzled with Hollandaise Sauce 

Breakfast Pizza ....................................................... 7.75 
Ten inch round thin crust coal oven baked pizza topped with fresh tomatoes,  
fresh mozzarella, bacon, ham, sausage and three farm fresh eggs

Diablo’s Breakfast Tacos ........................................... 7.25
We scramble eggs with diced jalapenos, onion and tomatoes and serve them with  
fresh flour tortillas, refried beans, grated cheese, sour cream, salsa, and guacamole.  
Add bacon, sausage or ham for 1.00 extra

Breakfast Quesadilla  ............................................... 7.50
Scrambled eggs with diced jalapenos, onions and tomatoes sandwiched between two house-
rolled flour tortillas with Monterrey Jack cheese and grilled to perfection. Served with refried 
beans, sour cream, guacamole and salsa. Add bacon, sausage or ham for 1.00 extra

Rosita’s Huevos Rancheros  ....................................... 7.50
Sunny eggs atop grilled corn tortillas, smothered in made-to-order ranchero sauce,  
served with refried beans sliced avocado, and warm flour tortillas

Benito’s Breakfast Burrito ......................................... 7.25 
Fresh scrambled eggs with minced jalapenos, tomatoes, and onions rolled in a  
homemade tortilla, topped with ranchero sauce and chile con queso and served  
with refried beans. Add bacon, sausage or ham 1.00 extra 

Steak & Eggs ......................................................... 9.75 
USDA Choice Steak grilled with Two Eggs

Salmon & Eggs ....................................................... 9.75 
Fresh Salmon Fillet grilled with Two Eggs

Served with Potatoes O’Grady, Choice of Homemade toast or English Muffin, and Seasonal Fruit. Additional egg $1 extra

COAL OVEN BAKED OPEN-FACE OMELETS
Served with Potatoes O’Grady, Choice of Homemade Toast or English Muffin, and Seasonal Fruit Add a side of Bacon, Sausage or Ham for 1.50 extra

*Not available before Noon on Sundays

Freshed Squeezed  Orange Juice Mimosas*

3.00
Champagne splits & bottles available

Rosie’s Bloody Mary*

3.50

Buttermilk Pancakes  ............................................... 4.75
Blueberry Pancakes  ................................................ 5.75
Banana-Pecan Pancakes ........................................... 6.25 

Dutch Baby Pancake ................................................ 7.25 
With choice of Baked Apples or Seasonal Berries

Cinnamon-Vanilla French Toast ................................... 5.25 

White Chocolate-Cherry 
French Toast Bread Pudding ...................................... 7.25
Challah, Amaretto-Marinated Dried Cherries, White Chocolate served with  
a maple-cinnamon crème anglaise

Housemade Granola, Fruit and Yogurt Parfait  ............... 6.25
Rosie O’Grady’s Irish Oatmeal .................................... 5.75
Irish Oatmeal served with brown sugar, dried cherries, and maple syrup

Seasonal Fruit Plate  ................................................ 4.75

Served with Seasonal Fruit. Add a side of Bacon, Sausage or Ham for 1.50 extra

Bacon  ............................. 2.50
Sausage (patties or links) .......... 2.50
Ham  ............................... 2.50
One Egg  .......................... 1.75
Toast ............................... 1.25
English Muffin  .................. 1.50

Fresh Fruit ........................ 3.50
Potatoes O’Grady  .............. 2.50
Smothered with peppers & onions ... add .50

Smothered with Jack Cheese  .....  add .50

Side of Fresh Fruit .............. 2.00
Short Stack (3 small pancakes) .... 2.75S
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EAT YOUR SWEETIES

Granola & Yogurt or Milk ..... 3.00
Yogurt & Fruit ................... 3.50
Refried Beans  ................... 1.00
Corned Beef Hash .............. 3.50
Guacamole ....................... 2.00
Avocado Slices ................... 2.00

  Add 50¢ for each item  (*price as double item)

Bacon*
Sausage*
Ham*
Corned Beef*
Salmon (add $2.50)
Cheddar
Monterrey Jack 

Swiss
Mozzarella
Feta Cheese
Parmesan
Asiago
Spinach
Caramelized Onion 

Green Onion
Roasted Tomato
Potatoes
Roasted Green Chile
Roasted Red Pepper
Green Bell Pepper
Jalapeno Pepper 

Zucchini
Portabella
Sauteed Mushroom
Kalamata Olive
Green Olive
Artichoke Heart
Fresh Basil
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Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish,
 or eggs may increase your risk of foodborne illness.  Please note: all our fried items are cooked in cholesterol-free peanut oil.


