' DEAN’S LIST

Spirits - Sandwiches + Salads - Small Plates

®,

CONTINENTAL BUFFET 1295

Sliced seasonal fruit, yogurt assortment with granola, house
made muffins, danish & croissants. Choice of sliced

Iggy’s toasted assorted breads, butter & fruit preserves, New
York Style Bagels with Cream Cheese, English muffin, Hard
Boiled Eggs*, Assorted Cereals, Steel Cut Oatmeal,
Bottomless Cup of Fresh Brewed Starbucks Coffee,

Decaffeinated Coffee or Specialty Tazo Tea selection.

FULL AMERICAN BUFFET 1.5

Add to the Continental, farm fresh scrambled eggs*

(Any style eggs fresh from the kitchen), apple wood smoked
crisp bacon and country sausage links*. Home fried
potatoes, french toast with maple syrup. Omelettes made to
order from the kitchen.

Add Assorted Juices with buffet add $2.00 — Fresh

Squeezed Orange, Grapefruit, Tomato or Cranberry

LIGHTER FARE

Steel Cut Oatmeal $7.00

Brown sugar and raisins.

Fresh Seasonal Sliced Fruit $9.95

The season's best sliced fruit platter.

Granola Yogurt Parfait $7.50

Fresh berries, layers of yogurt and granola.

Fruit Benedict $9.95

Two Stacks of seasonal fruit topped

with vanilla yogurt with granola.

SIDES

Bacon or Sausage $4.95
Hash brown, Home fries or Breakfast Potatoes $4.50
English Muffin $3.95
Freshly Baked Muffin $3.95
Iggy’s Local Breads Toasted:

White, Wheat, Rye, Cranberry Pecan $3.95
Cereal-A selection of cereals $5.50
BEVERAGES

Smoothie of the day $6.50

Bottomless Cup of Freshly Brewed Starbucks Coffee ~ $3.95
Tazo Tea. $2.50
Assorted Juices: Fresh Squeezed Orange, Grapefruit,

Apple, Tomato. $4.75

EGGSTRA CREDIT COMBOS
The Usual”®

Three eggs cooked to order with bacon or sausage
and potatoes.

Signature Benedict Arnold*

Two poached eggs, Tasso ham and Cajun
Hollandaise on toasted bagel served with home
fries. Classic-style eggs Benedict also available.
Scroll*

Fluffy scrambled eggs, grilled peppers and onions,
pepper jack cheese and apple wood smoked bacon
rolled up in a flour tortilla wrap.

Professor’s Thesis™

“Frittata” of scrambled eggs, roasted peppers,
Parmesan, smoked cheddar, and Swiss cheese,
potato, onion, and smoked ham served with

seasonal fresh fruit.

THE EDUCATED OMELETTE CHOICES

Farmers Market Omelette*

Overstuffed with Cheddar cheese, Monterrey jack,
smoked ham, bacon, sausage, sautéed onions, and
peppers, mushrooms, broccoli, and breakfast
potatoes.

*
Healthy Omelette
Peppers, onions, spinach, smoked Cheddar, egg
whites and served with a side of sliced fruit.

0 *

Presidents Omelette
Three cheese omelet -Cheddar, Swiss and Gruyere
with roasted tomatoes served with breakfast
potatoes.

ok
The Faculty Favorite
Smoky BBQ Meatloaf with caramelized onion and

melted cheddar and potatoes.

FRENCH TOAST AND PANCAKES
The Alma Mater

Two thick cut griddled brioche French toasts dusted
with powdered sugar. Served with mixed berry
garnish and maple syrup

The Graduate

Brioche French toast filled with Ricotta cheese and
chocolate chips.

The Ivy League

Salted caramel brioche French toast topped with
whipped cream.

The Diploma

Thick cut and laced with cinnamon, stuffed with
strawberries and cream cheese,

The Sophomore Stack

Three fluffy buttermilk pancakes. Choice of:

Plain, Blueberries, Bananas, Strawberries or
Semisweet Chocolate Morsels in and on top of your

stack.

*Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of foodborne illnesses,

especially with certain illnesses.

Before placing your order, inform your server if a person in your party has a food allergy
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