
SATURDAY BRUNCH
Available from 8 a.m. until 2 p.m.

uptown  eggs
The “Number One”

Two eggs, Michael’s home fries, and whole wheat toast. $7.50

The “Number Two”
The #1, plus your choice of  applewood smoked bacon,

char-grilled ham, sausage patty, or andouille sausage.
$8.50 $12 with 6oz. Beef Tenderloin

Classic Eggs Benedict
Smoked ham with two eggs cooked to order, served on a

toasted English muffi n, then smothered in our rich Hollandaise sauce.
$13 for the classic $13 vegetarian $15 with smoked salmon

Chorizo & Eggs
Two eggs scrambled with chorizo, green peppers, cheddar cheese,

onions, homefries, and corn tortillas.
$10

Michael’s Potato Omelet
Wake up to the fl avor of  a perfectly cooked potato omelet!

Michael’s home fries with your choice of
Swiss, cheddar, or cream cheese. $9

Popeye Omelet
Sautéed onions, mushrooms, spinach, bacon, and melted cheddar. $9

Omelet de Zola
Italian sausage, sautéed onions, bell peppers, mushrooms, and cheddar cheese. $9

Andouille Omelet
Andouille sausage, onions, mushrooms, tomatoes, and melted cheddar. $9

Denver Omelet
Onions, mushrooms, green peppers, tomatoes, ham, and melted cheddar. $9

No substitutions or deletions with omelets.

pancakes and beyond
Cottage Cheese Pancakes $7

Cornmeal Pancakes $7 w/blueberries $8

Crème Brûlée French Toast
An Uptown original: slices of baguette baked atop 

a layer of custard infused with vanilla. $7.50

Michael’s Biscuits & Gravy $7       Cinnamon Roll Coffee Cake $4

Lox & Bagel $9

Bagel $4 $5 w/ cream cheese

Michael’s Granola
$6 $8 with fresh fruit. Choice of whole, 2%, skim, or soymilk.

Old Fashioned Oatmeal $6 $8 with fresh fruit

Fresh Fruit $7 bowl

     We serve Certifi ed Angus Beef.

Parties of eight or more are subject to automatic gratuity.



SATURDAY BRUNCH
afternoon specials

Available fr om noon until 2 p.m.
Bread: Single $0.50 Basket w/unlimited refi lls $1

Gumbo of  the Day
A hearty, fl avorful Louisiana stew traditionally served with rice.

For an extra buck, get your gumbo with mashed potatoes - Hoosier style!
$10

Red Beans & Rice
$8 vegetarian $9 w/Andouille sausage

Mesclun Salad
A blend of  14 organic baby lettuces with cherry tomatoes, 

Gorgonzola cheese, Kalamata olives, red onion, and toasted walnuts.
$9

House-made dressings
Danish Bleu Cheese, 1000 Island, Creamy Garlic, Creamy Sesame

Sherry, Mustard, or Red Raspberry Vinaigrettes.

Salad Additions
Grilled Chicken Breast $4 

sandwiches
Served with your choice of Michael’s Home Fries, mashed potatoes,

Cajun steakhouse fries, basmati rice, sautéed vegetables or Mac ‘n Cheese.

The New Yorker
One-half  pound hamburger on a toasted bun with lettuce,

tomato, onion, pickles, & mayo,
plus Cheddar, Swiss, or Gorgonzola (add $1) cheese. $10

Ararat Chicken Pita
Tender chicken breast marinated in olive oil and lemon juice,

char-grilled and sliced, then rolled into warm pita bread with aioli, lettuce,
and a tomato-onion-cucumber relish. $9

Veg Head Sandwich
A delicious broccoli-cheddar spread with almonds,

served on whole wheat toast. 
$9  with bacon $11

beverages
Coke,  Diet Coke,  Sprite,  

Root Beer, Ginger Ale, 
Lemonade, Iced Tea

$2.50

San Pellegrino Sparkling Water

$3.50 (500mL bottle)

 Black Tea and Herbal Teas
$2.50 / bag

Milk & Soymilk
$2.50 (Cow) $2.50 (Bean)

Espresso
$2.50 single $3.50 double

Cappuccino Café Borgia

 Café Latté Chai Latté
$4

Ghiradelli Hot Chocolate
$4

Tomato, Apple, or Cranberry Juice
$3

Fresh Orange Juice
$3

Bottomless Uptown Blend Coffee
$2.75

Specialty champagne cocktails are available. Just ask your server.


