
 

 

 
 
 
 
 

 
 
 

MAY BRUNCH MENU 
Sweet Mimi’s Affogato or Hot Cocoa, $6.50 

ADD a shot of caramel syrup and caramel drizzle to your hot cocoa or coffee drinks, .75 
 
 

FIRST OF SPRING OMELETTE,  $18.25 
Roasted asparagus, fresh spinach, & spring onion finished with a spring herb whipped goat cheese.  Spring scallions  

to garnish. Served with a grilled buttered croissant. 
 

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. 

 
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. 

 
STRAWBERRIES & CREAM BAKED FRENCH TOAST, $16.95 

Fresh sliced strawberries are tossed with Brooklyn Challah & our pure vanilla sweet custard.  We add our homemade syrup 
& streusel then bake until golden.  We top it with Saratoga Strawberries & Cream gelato & fresh strawberries.  

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

SOUTHERN COMFORT,  $16.25 
We start with our fluffy over-sized biscuit, smear it with our homemade pimento cheese, & fried green tomato,  

topped with 2 eggs how you like, & avocado to finish. So fabulous! 
 

MEDITERRANEAN OMELETTE, $16.95 
Our own roasted red peppers, Esposito’s Italian sausage, fresh spinach, caramelized shallots sautéed in our 

 three egg omelette. Our own whipped  herb ricotta tucked inside. 
Grilled ciabatta or choice of toast. So good! 

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

& share your favorite Sweet Mimi’s photos! 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
 
 

 
 

MAY LUNCH MENU 
All sandwiches come with a side of fresh arugula salad or white bean & tomato herb soup (V/GF) 

 
SOUTHERN CHARM GRILLED CHEESE, $16.95 

Celebrating the Derby with our Southern flavors. Rockhill Sourdough bread, our homemade pimento cheese,  
X-TRA SHARP cheddar & crispy bacon. 

 
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 to finish. Delicious with one egg over easy (add $2.00). Served with arugula salad. 
 
 

PLEASE VISIT OUR Bakery! All homemade on site & fabulous 
 

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

 
 
 

 
 
 

 
 

 


