
 

 
 

BREAKFAST MENU 
 

4 GRAIN PANCAKES 
 

Good Enough to Eat Pancakes   
       Three pancakes served with strawberry butter and maple syrup                                                                        9.50 
Apple Pancake 
        One large pancake filled with apple slices, topped with apple-raisin compote,  
      a dollop of sour cream and sprinkled with cinnamon sugar    10.25 
Banana Walnut Pancakes 
       Three pancakes with walnuts and sliced bananas 11.50                                          
Peter Paul Pancakes 
 Three pancakes with Belgian chocolate and coconut, topped with toasted coconut        10.25 
Lumber Jack  
       Two pancakes, two strips of bacon and two scrambled eggs                                     11.00 
Mama’s Silver Dollar Pancakes (white flour)  with cup of fruit 10.50 

 

WAFFLES & FRENCH TOAST 
Good Enough to Eat Waffles 
        Two waffles served with orange butter  9.50  
Bacon Waffles 
 Filled with pieces of our double-smoked bacon and served with fresh fruit   12.00 
Good Enough to Eat French Toast 
 Made with our cinnamon-swirl bread  
 With cocoa, sugar, raisins and walnuts…. add 2.50 10.25 
Pumpkin French Toast 
 Our homemade pumpkin bread topped with a pear-cranberry compote   12.50 
 

~ good enough to eat serves pure Canadian maple syrup ~ 
 

EGGS, EGGS, EGGS   
~ eggs and omelettes are served with buttermilk biscuits and strawberry butter ~ 

Egg whites add 2.00 per order 
Three Eggs 
 Cracked and cooked to order 6.00 
Special Scramble 
 Red onion, tomato and fresh dill 7.00 
Country Scramble 
 Sliced new potatoes and sautéed onions 7.00 
Hi-Protein Special 
 Two eggs with melted cheese and two meats (no biscuits) 13.00 
Deep South 
 Three scrambled eggs with biscuits and sausage gravy 8.00 
Migas 
 Scrambled eggs with tri-color tortilla chips, cilantro, onions, bell pepper and cheese,  
 served with sour cream, salsa and two flour tortillas (instead of biscuits) 9.25 
Mexican Scramble 
 Topped with Pepper Jack cheese and served with salsa, and two flour tortillas (instead of biscuits) 8.00 
 

…and OMELETTES* 
BLT Omelette 
 with our double-smoked bacon, tomato and Gruyère cheese (no lettuce!) 10.25 
Provençal 
 with roasted red and green bell peppers, Spanish onions and goat cheese 9.50 
Astoria 
 with our homemade sausage, fresh spinach and feta cheese 10.25 
Wall Street 
 with baked ham and Vermont sharp white cheddar cheese 10.25 
Gramercy Park 
 with slices of Granny Smith apple and Vermont sharp white cheddar cheese 9.75 
Little Italy 
 with roasted mushrooms, sun-dried tomatoes and fresh mozzarella cheese 9.50 
Upper West Side 
 With Smoked salmon, cream cheese and dill 11.25 
 

 
*Our omelette style is a traditional loose preparation. TELL YOUR SERVER IF YOU PREFER WELL-DONE! 



 

 
 

 
 

…and MORE BREAKFAST 
 

 
Corned Beef Hash   
     Chunks of corned beef and potatoes with two poached eggs & buttermilk biscuits 11.00 
Turkey Hash  
     Roast turkey, potatoes, red bell peppers, carrots, celery, two poached eggs & biscuits 10.75 
Ham & Scrambled Egg Sandwich   
     On a homemade oat roll and served with home fries 10.25 
Hole-in-the-Bread 
 Two slices of homemade whole wheat bread with eggs cooked in the center, served with griddled ham 10.25 
Farmhouse Breakfast 
 Dill-onion toast topped with two poached eggs, served with two pieces of pork sausage 10.25 
Vegan Tofu Scramble 
 Served with house salad or brown rice and choice of whole wheat toast or pita bread 9.75 
Asian Vegan Tofu Scrambled 
 With sesame-soy vegetables, served with brown rice or salad and choice of whole wheat toast or pita bread 10.75 
Fresh Seasonal Fruit  
       Cup 4.00                                                                      Bowl  served with low-fat yogurt or cottage cheese                10.50 
Continental Breakfast 
 Fresh-squeezed orange juice, organic French-roast coffee or tea, fresh seasonal fruit and toast 9.25 
Homemade Granola   
       With fresh fruit and milk or low-fat yogurt  11.00 
Irish Oatmeal 
 With brown sugar and cinnamon toast…. with bananas or raisins (add 1.00) 7.00 
BLT Sandwich 
 Our double-smoked, thick slab bacon with lettuce, tomato and basil mayonnaise on whole wheat toast, 
 served with home fries or fresh fruit 10.50 
Smoked Salmon Sandwich 
 With goat cheese on whole wheat toast with cucumber, tomato and watercress, served with fresh fruit  
         or a house salad…. 12.00    
 

EXTRAS   BEVERAGES 
Bacon, Ham or Smoked Salmon 5.00 Organic French Roast Coffee  2.50  
Corned Beef or Turkey Hash  6.75 Tea  2.50  
Homemade Pork or Turkey Sausage Patties  5.00 Café au Lait  3.50  
Home Fries  4.25 Espresso  3.00 
Grits  3.00…+Cheese  4.00 Cappuccino Latte or Chai Latte  4.00   
Two Pieces of French Toast  6.75 Milk  2.75  Soy Milk  2.75 
Two Pancakes  6.75 Hot Cocoa  4.25  
One Waffle  6.75 Hot Spiced Cider  4.25 
Freshly Baked Scone or Muffin  2.00 Cold Cider  3.00  
Toasted Homemade Bread  2.75 Iced Tea or Coffee  3.50/Iced Sweet Tea  3.75  
Two Buttermilk Biscuits  2.75 Iced Cappuccino or Latte  4.50  
Sausage Gravy  3.25 Steamed Milk  3.00 
Cup of Granola  6.25 Chocolate Milk  3.75 
Cup of Oatmeal with brown sugar  4.00 Freshly Squeezed Orange or Grapefruit Juice 3.00/4.25    
Cup of Yogurt or Cottage Cheese  3.00 Cranberry, Apple or Tomato Juice  3.00  
Side Salad  5.50 Pineapple Juice  3.75 
Side of Two Eggs  4.00 Pink Lemonade  3.75 
Egg whites per order   add 2.00 Fountain Sodas  3.00  
Scrambled Tofu  4.00  Asian Tofu  5.00 Bottled Root Beer or Ginger Beer   4.00                                                 
   

~ Bloody Marys, Mimosas, Beer, Full Bar – ask your server! ~ 
…and BRUNCH SPECIALS! 

~ Homemade Cakes, Pies, Fruit Crisp, Cookies and Ice Cream! ~ 
 

SUBSTITUTIONS OR ADDITIONS 1.00 
Weekend Breakfast minimum  10.00 per person 

We accept Visa, Master Card, American Express & Discover. Sorry no checks. 
20% service charge for parties of 6 or more. 

No outside food or beverage permitted on premises! 
Checks may be split 2 ways only.            Dinner reservations accepted  

good enough to eat, est. 1981 
 Carrie Levin, Chef/Owner     Michele Weber, Pastry Chef 

goodenoughtoeat.com  


