
 

Vegetarian/Vegan Options Local Legends  
  

*Consuming raw or undercooked meats, poultry, 

seafood, or eggs may increase your risk of 

foodborne illness 

  

 

 
 

LIGHT 
 Seasonal Fresh Fruit $12 

 

 
 

 Yogurt Parfait $8 
 

 

 Strawberry Yogurt, Fresh Berries, Topped With Granola 
 

 
  

OUR FAVORITES 
Served With Choice of Hashbrowns or Tator Tots 

Two Eggs Breakfast* $17 
Two Eggs Your Way and Your Choice of Sausage Links, 

Bacon, Patty Sausage, or Slice of Pit Ham Served with Toast  
 

Chicken Fried Steak* $21 
Hand Breaded 5oz Beef Steak, Café’s House Sausage 

Country Gravy, and Two Eggs Your Way on top of a Toasted 

Buttermilk Biscuit  
 

Buttermilk Biscuits & Gravy* $16 
Toasted Buttermilk Biscuit, Café’s House Sausage Country 

Gravy, Two Eggs Your Way 
 

Steak & Eggs* $23 
Steak and Two Eggs Your Way Served with Toast  

 

Corned Beef Hash* $18 
Crispy Corned Beef Hash and Two Eggs Your Way Served 

with Toast 

 

Breakfast Sandwich $16 
Choice of Bacon, Sausage, or Ham, Egg, American Cheese, 

Lettuce, Tomato, and Mayo with your choice of an English 

Muffin or a Croissant 

 

 

 

THE BENEDICTS 
Served With Choice of Hashbrowns or Tator Tots 

Classic Eggs Benny* $18 
English Muffin, Pit Ham, Two Poached Eggs, and 

Hollandaise 

 

Veggie Benny* $18 
English Muffin, Fresh Avocado, Spinach, Tomato, Two 

Poached Eggs, and Hollandaise 

HOUSE OMELETS 
Served With Choice of Hashbrowns or Tator Tots & Toast 

The Mexican $18 
Chorizo, Black Bean Corn Salsa, Chipotle Aioli, Café’s House 

Fresh Avocado, and a Cheese Blend 

 

Café 191*  $18 
Pit Ham, Cherry Smoked Bacon, Onions, Bell Peppers, 

Shredded Cheese, and Hollandaise 

 

The Veggie $18 
Black Bean Corn Salsa, Fresh Avocado., Tomato, Spinach, and 

Shredded Cheese 

 

Ham & Cheese $16 
Pit Ham and a Cheese Blend 

 

The Western $18 
Applewood Bacon, Onions, Tomatoes, and Shredded Cheese 

 
 

BREAKFAST 

6AM-3PM 7 Days a Week 

 



Vegetarian/Vegan Options Local Legends  
*Consuming raw or undercooked meats, poultry, 

seafood, or eggs may increase your risk of 

foodborne illness 

 
 

HOT OFF THE GRIDDLE 
  

Buttermilk Flapjacks $13 
Two Buttermilk Flapjacks 

 

Firehole French Toast $14 
Six Pieces of French Bread Dipped in Custard with the Café’s 

Secret Breading 
 

Belgian Waffles $13 
One Fluffy Belgian Waffle 

Upgrade to Chicken and Waffles (+6) 

Upgrades 

Fresh Berries $5 
Chocolate Chips $4 

Blue Berries $5 

 
SIDES 

Breakfast Meats $7 
4 Slices Pit Ham, 3 Pieces Applewood Bacon, 3 Sausage Links, 

or 2 Sausage Patties 
 

Hashbrowns $5 
Single Flapjack $6.50 

Two Pieces of French Toast $7 
Two Eggs*  $5 

 

 

 
 
 
 

While we take extreme cautions to minimize the risk of cross contamination, 
however, we cannot guarantee that any of our products are safe to consume 

for people with specific allergies. 

 
 

 
BEVERAGES 

Juices $4.50 
Orange Juice, Grapefruit Juice, Apple Juice, Cranberry 

Juice, Pineapple Juice, and Tomato Juice 
 

Hot 
Drip Coffee $3.50 

Hot Tea $3.50 

Specialty 

Coffees  

(Ask Your Server For Options/Prices) 

 

Fountain Drinks $3 
Coke, Diet Coke, Dr Pepper, Root Beer, Sprite, and 

Lemonade 

 

21 AND UP 
Mimosa Glass or Pitcher $10/$30 
Orange, Cranberry, Pineapple, or Grapefruit 

 

Manmosa  $16 
Orange, Cranberry, Pineapple, or Grapefruit 

 

Canyon Coffee $16.50 
Skrewball Peanut Butter Whiskey & Willies Coffee Cream 

Liqueur 
 

Bloody Mary $12.50 
Tito’s Vodka, House Garnish, and Café House Bloody Mix, 

Add Bacon(+$2) 
 

Irish Coffee $16.50 
Jameson Irish Whiskey, Bailey’s Irish Cream, Drip Coffee 

 

 

 

BREAKFAST 


