
 

 

 
 
 
 
 

 
JANURY BRUNCH SPECIALS 

 
Warm up with one of our delicious hot drinks to start: 

Sweet Mimi’s Affogato or Hot Cocoa, $6.50 
(OR) 

Toasted Marshmallow Hot Cocoa!, $7.00 
Our delicious creamy hot cocoa with toasted marshmallow syrup, homemade marshmallow slightly torched to garnish. 

 
 

SAUSAGE, PEPPERS & EGGS, $18.95 
Esposito’s Italian sausage links, roasted with tri-color peppers, onions, slivered fresh fennel, & fresh herbs.  

Herb roasted fingerling potatoes and charred cherry tomatoes alongside.  A sprinkle of ricotta Salata cheese & fresh basil. 
Two eggs how you like. Grilled ciabatta. Customer favorite! 

 
WINTER SCRAMBLE, $18.95 

Roasted cauliflower, Brussels sprouts, and blanched broccoli, fresh herbs and caramelized onions, soft scrambled with 3 farm 
fresh eggs and crispy bacon.  A drizzle of balsamic reduction, fresh shaved parmesan and basil to finish. 

 
TIRAMISU WAFFLE, $12.50 

Just because we all need a little “pick-me-up” this time of year… 
Our buttermilk waffle batter is studded with flavor made with creamy mascarpone, dark roast coffee and es-

presso powder. We top it with a bit of espresso.Chocolate covered espresso beans and a sprinkle of dark chocolate 
to  

finish. Fresh raspberry garnish. 
 

MEXICAN BURITTO PLATTER,  $20.25 
Flour tortilla filled with 2 eggs scrambled, Esposito’s chorizo, sautéed  peppers, onions. We add a bit of home-fries and our 

homemade red beans. Finished with X-TRA sharp cheddar & habanero jack cheese. 
Served with homemade pico and guacamole. 

 
WINTER BLUES BAKED FRENCH TOAST, $16.95  

The freshest blueberries & blackberries, tossed with our Brooklyn Challah & our pure vanilla sweet custard. Topped with 
homemade syrup & streusel then baked until golden.  Topped with Saratoga vanilla gelato then more fresh berries on top!  

Homemade vanilla mascarpone whipped cream to finish Served with homemade blackberry compote. 
 
 
 

PLEASE VISIT OUR Bakery! All homemade on site & fabulous 

Please follow us on IG: @sweetmimiscafe & FB: sweetmimiscafe 
 
 
 

 



 

 

 
 
 
 

January LUNCH MENU 
All sandwiches come with fresh arugula salad, gently tossed with 

homemade poppyseed dressing or homemade soup 
 
 

WINTER SALAD, $15.95 
Arugula, crispy bacon, broccoli florets, roasted cauliflower & Brussels.  

Dried cranberries to finish. Balsamic vinaigrette & a slice of grilled ciabatta. 
 

AVOCADO SMASH, (V) $16.75 
Rockhill 8-grain toast, sliced ripened avocados, topped with chia seeds, diced tomatoes, a sprinkle of Kosher salt and XVOO.   

Add an egg over easy, $2.00 
 

WINTER GRILLED CHEESE, $16.95 
Creamy brie, raspberry jam, sliced tart apple, crispy prosciutto, arugula 

 
CLASSIC BLTA, $16.95 

Sourdough lightly toasted then stacked with our delicious hardwood smoked bacon, fresh avocado,  
sliced tomatoes, Boston Bibb lettuce and our own garlic aioli. Cafe’s best seller! 

Add one egg over medium, $2.00 
 

MEDITERRANEAN PANINI, $14.95 
Rosemary ciabatta pressed with basil pesto, crispy prosciutto, fresh mozzarella, arugula. 

 
BROCCOLI AND CHEDDAR TART with SALAD, $14.50 

Asparagus, caramelized onion and goat cheese featured in our delicious creamy quiche. 
Served with spinach salad. 

 
CHICKEN SALAD on grilled CROISSANT, $16.95 

All natural chicken, poached then shredded. Tossed with a bit of celery, toasted walnut, small diced tart apple, fresh Italian  
parsley.  Just enough mayo. Served on a grilled croissant with Boston Bibb lettuce and tomato. 

 
 
 
 

PLEASE VISIT OUR Bakery! All homemade on site & fabulous 

Please follow us on IG: @sweetmimiscafe & FB: sweetmimiscafe 
 

LOVE SWEET MIMI’S? INQUIRE ABOUT CATERING FOR YOUR NEXT  SPECIAL OCCASION 
 
 
 
 
 
 
 



 

 

 
 
 
 
 
 

 
 


