
 

 

 

 

 

 
 
 
 

MAY BRUNCH SPECIALS 
Sweet Mimi’s  Affogato, $6.50 

Dark roast coffee,  a scoop of vanilla gelato, whipped cream, chocolate drizzle 
ADD vanilla syrup to any coffee drink, .75! 

 
 

SPECIALTY PURE MAPLE SYRUP AND BROWN SUGAR BACON, 
A side of 3 strips, $5.75 

 
THE WONDER WOMAN, $12.75 

A Mother’s Day tradition since 2013, we honor Mom for the month of May with this fabulous breakfast sandwich. 
Rosemary ciabatta, roasted jalapeño aioli, Boston Bibb lettuce, sliced avocado, homemade pico & 2 eggs how you like.  

Fan favorite! 
 

BLUEBERRY BLINTZES, $16.95 
Two of our delicious homemade crepes filled with a mascarpone & sweetened ricotta filling. 

Topped with fresh blueberries & homemade blueberry sauce. 
 

CORNMEAL, CHEDDAR & SCALLION WAFFLE, $16.95 
Customer favorite! Our homemade organic cornmeal waffle with extra sharp cheddar cheese & scallions, topped with 

 2 poached eggs & roasted brown sugar bacon. Scallion garnish. 
 

ZUCCHINI BREAD FRENCH TOAST  $18.95 
Our homemade delicious zucchini bread, dipped in our cinnamon and vanilla infused French toast custard, grilled then 

sandwiched with cream cheese frosting, topped with fresh raspberries, blueberries and blackberries.   
Finished with homemade whipped cream 

 
SPRING SCRAMBLE, $18.95 

First of the season, roasted zucchini & squash with fresh thyme, caramelized red onion, and crispy bacon, soft scrambled with 
3 local eggs. Finished with rainbow cherry tomatoes.Balsamic drizzle, fresh parmesan & basil. Choice of toast. 

  
CAPRESE OMELETE, $18.95 

Our classic 3 egg omelette featuring fresh mozzarella, sliced red & yellow tomatoes and a drizzle of basil pesto all tucked 
inside.  Served with a bit of balsamic reduction,  fresh basil garnish. And our delicious grilled ciabatta. 

 
STRAWBERRY RHUBARB BAKED FRENCH TOAST, $18.95 

Fresh rhubarb, & sliced fresh strawberries tossed with our Brooklyn Challah & our pure vanilla sweet custard. Topped with 
homemade syrup & streusel then baked until golden.  We serve it with a scoop of Saratoga strawberry swirled gelato. 

Homemade strawberry mascarpone whipped cream to finish along with our strawberry sauce and fresh berries. 
 
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 

 
MAY LUNCH MENU 

All sandwiches come with a side of fresh arugula salad or roasted zucchini and tomato soup (V/GF) 
 

SOUTHWEST GRILLED CHEESE, $15.95 
Sourdough, habanero jack cheese & X-TRA sharp cheddar, sliced avocado, homemade pico 

 
SPRINGTIME SALMON SALAD, $18.95 

Arugula with roasted asparagus, slivered red onion, grapefruit segments and sliced avocado. Grilled ciabatta on the side. 
Topped with 5 ounces of our freshly roasted herb & lemon salmon. 

 
AVOCADO SMASH, (V) $16.95 

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 

 
ROASTED SALMON BLTA, $18.95 

Fresh Maine salmon roasted with fresh herbs. Served on our grilled rosemary ciabatta, applewood smoked bacon, Boston 
hydro-bibs lettuce & sliced tomato & avocado. Finished with garlic aioli. Great combination. 

 
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 
 

TOMATO & HERB RICOTTA TOAST (V), $14.75 
Rockhill Whole Wheat toast, a smear of herbed whipped ricotta, sliced red & yellow tomatoes, fresh basil, a sprinkle of salt 

and fresh shaved parmesan & basil to finish. Rainbow cherry tomatoes to garnish. 
Delicious with one egg over easy (add $2.00). 

 
 

PLEASE VISIT OUR Bakery! All homemade on site & fabulous 
 

Please follow us on IG: @sweetmimiscafe & FB: sweetmimiscafe 
& share your favorite Sweet Mimi’s photos! 

 
 
 

 
 

 



 

 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

WISH LIST: MAYBE FATHER’S DAY: 

HAM/PIMENTO BISCUITS 

SOUTHWEST BENNY 

SUPERMAN 

JALAPENO POPPER 

STRATA 

 

 

MOTHER’S DAY BAKERY: 

STRAWBERRY/VANILLA LAYER CAKE 

CUPCAKES WITH FRESH FLOWERS 

LEMON BARS 

STRAWBERRY CUPCAKES = CRUSHED STRAWBERRY GARNISH, HALF BERRY 

 

 

 

 

 

 

 



 

 

 

 

 

SPRING BAKING: 

EASTER & PASSOVER 
STRAWBERRY SHORTCAKE LAYERED CAKE - VANILLA CAKE - STRAW MAS 

CHOCOLATE CAKE WITH LIGHT BLUE FROSTING - MALTED EGGS/SHAVED CHOC 
SPRING VENETIANS 

FLOURLESS CHOCOLATE CAKE 
EASTER: CUPCAKE: 

 RED VELVET - PLAIN TIP CC FROST NESTS WITH SHAVED CHOCOLATE AND 
MALTED MILK EGGS 

 COCONUT - PLAIN TIP - CC FROST NESTS, COCONUT, CADBURY EGGS 
 VANILLA - LIGHT PINK OR BLUE VANILLA BC, SPRING SPRINKLES 

 CHOCOLATE - VARIOUS BUTTERCREAMS, PEEPS, SPRINKLES 
CADBURY COOKIES 

CARROT CUPCAKES AND CARROT CAKES IN BAKERY 
COCONUT CAKES WITH EDIBLE FLOWERS 

LEMON DROPS, PINK, SPRING SPRINKLES 
RASPBERRY OAT BARS 

ALMOND JOY BARS 
KEY LIME BARS/LEMON BARS 

COCONUT MACAROONS NESTS WITH JELLY BEANS 
PISTACHIO SHORTBREADS 
ORANGE POPPY SCONES 

ALMOND CAKES 
ALMOND TARTS 

NUTELLA TARTS 
POP-TARTS - PASTEL GLAZES/SPRING SPRINKLES 



 

 

 

 

 


