
 

 

 

 

 

 
 
 

 
AUGUST BRUNCH SPECIALS 

Sweet Mimi’s Affogato, $6.50 
Dark roast coffee, vanilla gelato, whipped cream, chocolate drizzle.  

Add a shot of flavor to any coffee drink, .75! 
Stumptown Cold Brew served chilled on ice, $5.00 

 
 

ZUCCHINI BREAD FRENCH TOAST, $18.95 
Our homemade delicious zucchini bread, dipped in our French toast base, grilled then sandwiched with cream cheese frosting, 

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

 
 

CORNMEAL, CHEDDAR & SCALLION WAFFLE, $19.95 
Our homemade organic cornmeal waffle with extra sharp cheddar cheese & scallions, topped with 

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

MEXICAN BURRITO PLATTER,  $18.95 
Flour tortilla filled with 2 eggs scrambled with. Esposito’s sausage, 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 & guacamole 

 
 

SUMMER SCRAMBLE, $19.95 
First of the season, roasted zucchini & squash with fresh thyme, fresh bi-color corn off the Cobb, 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, $19.95 
Our classic 3 egg omelette featuring fresh burrata, sliced just picked red & yellow tomatoes and a drizzle of basil pesto..  

Served with a bit of balsamic reduction, fresh basil garnish.  Grilled ciabatta. 
 
 

GEORGIA ON MY MIND BAKED FRENCH, $18.95 
Sweet peaches & Georgia pecans, tossed into our delicious Baked French Toast starring 

Brooklyn Challah & our pure vanilla sweet custard. Topped with homemade syrup & streusel then baked until golden. 
Topped with Saratoga vanilla gelato, a sprinkle of pecan praline & peach mascarpone whipped cream. 

 
 
 
 



 

 

  
 
 
 
 
 
 

 
 
 

AUGUST LUNCH MENU 
All sandwiches come with your choice on the side:  just picked Little Field Farms greens, or 

Delicious Mediterranean Pasta salad 
 

SUMMERY CAPRESE SALAD, (V) $16.95 
Featuring Featherbed Lane Farm’s best of the season tomatoes! 

Heirloom red & yellow tomatoes sliced and layered with fresh mozzarella, served on a bed of local greens. A sprinkle of fresh 
corn of the Cobb, fresh basil and a drizzle of balsamic reduction & extra virgin olive oil. Grilled ciabatta. 

 
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 

 
SUMMER PEACHES AND BURRATA! $18.50 

Grilled ciabatta. Delicious creamy buratta. Grilled local peaches.  
Drizzle of hot honey, basil, sea salt. 

 
GRILLED CHEESE OF THE DAY, $15.95 

Rockhill sourdough, North Country Maple ham, X-TRA sharp cheddar, caramelized onions,  
a drizzle of hot honey. 

 
 

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 

 
 
 

PLEASE VISIT OUR Bakery! All homemade on site & fabulous 
 

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


