\"

Lemaon Wicotta Parcakes
As seen on Beat Bobby Flay
2 fresh lemon and ricotta pancakes.
Light, fluffy, and delicious. Fresh
blueberries and blueberry compote.

Cinnaman Kol Pancalees
2 flufty oversized buttermilk pancakes,
decadent cinnamon roll filling, maple

glaze, homemade whipped cream.

Created by kids for all pancake lovers,

\"

Bacon Pancakes
As seen on CBS’ The Talk
3 buttermilk pancakes, crispy bacon
in and out, homemade salted caramel
sauce, and whipped cream.

17.75 a Sweet Mimi’s tradition. 17.75 17.75

Sweet Mimi’s Classics
Egg dishes are served with your choice of toast —whole wheat, 8 grain,
rye, sourdough, English muffin, grilled ciabatta (Sub GF +1.50)

Order eggh your style
(All eggs are cooked in extra-virgin olive oil)
Over Easy (runny yolk), Over Medium (slightly runny yolk),
or Over Hard (broken yolk, cooked through)

Poached «%» Sunny Up «» Scrambled
CLASSIC OMELETTE ... ... ... .. ... ... 16.50
3 egg™ omelette (Substitute egg whites only +2)
Choase thiee add-ons (+1.50 per additional)
Cheese: Cheddar, American, Swiss, fresh mozzarella, goat, feta
Meat: Applewood smoked bacon, pork or chicken sausage
Vegetables: Peppers, onions, sautéed mushroom, tomatoes,
roasted asparagus, garlic spinach, caramelized onion

ALL AMERICAN EGGS .. ......... (1) egg 4.75, (2) 7.75, or (3) 10
Eggs* served your style

ROMANEGGS ...... ... ... .. ... ... . ... . ... ... 17.50
Roasted asparagus, crispy prosciutto, 2 eggs” over easy,
heirloom cherry tomatoes, shaved Parmesan, grilled ciabatta

Breakfast Sandwiches

CHARLIE’S SANDWICH. . ....... ... .. ... ... ... ..... 9.50
Two eggs™ omelette style, American cheese, applewood
smoked bacon, toasted English muffin

SARATOGA SANDWICH . ........ ... ... ... ... ....... 13.50
Two eggs™ your style, sausage patty, Vermont extra-sharp
white cheddar, famous flaky homemade biscuit

ITALIAN SANDWICH ... ... ... ... . ... . ...... 12.50
Two eggs™ your style, prosciutto, garlic spinach, fresh
mozzarella, pesto, sliced tomato, grilled rosemary ciabatta

BISTRO SANDWICH. .. ... ... ... ... .. ... .. .... 12.50
Two eggs™ your style , applewood smoked bacon, sliced
tomato, avocado, grilled buttery croissant
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Trio of Scones
with honey butter 11.50

Famous Flaky Biscuit
with butter and jam 6

Mulffin of the Day
grilled with butter 4

Decadent Cinnamon Roll
(weekends only) 6

APPLEWOOD SMOKED BACON 5

ALL NATURAL PORK OR CHICKEN
SAUSAGE LINKS (GF) 6.25

FAVORITE GRILLED HOME FRIES 4.50

CHEDDAR HOME FRIES
Serving for two 12, for one 5.75
Add roasted jalapefios +1.50 or bacon +2

SLICED AVOCADO whole 6 or half 3

Sweet Sweet Breakfast

Add blueberries, raspberries, or mixed berries +3.50
Add chocolate chips or coconut +1.50

JEANNETTE’S SIGNATURE BUTTERMILK PANCAKES
Made from scratch in small batches all day, whipped cream
Full stack (3) 13.25, short stack (2) 11.25, solo (1) 8.25

BUTTERMILK WAFFLE. .. ... ... .. ... .. ... ... ... ..... 1
Light and fluffy buttermilk waffle, whipped cream

PINK BERRY SWIRL WAFFLE . ... ... ... ... ........... 16
Buttermilk waffle, fresh raspberries, signature pink berry
swirl gelato, whipped cream, raspberry sauce

CHALLAH FRENCH TOAST ... ... ... .. .. ... ... 16.75
Thick-cut challah, Madagascar vanilla and cinnamon custard,
strawberry compote, fresh strawberries (GF upon request)

Lighter Fare

MIMPS PARFAIT ... ... .. 11.75
Greek plain yogurt, homemade granola, blackberries,
fresh strawberries, honey drizzle

MAX’S VEGGIE PLATTER . ... ... ... ... ... ......... 16.75
Assorted grilled seasonal vegetables, home fries, extra-virgin
olive oil, balsamic reduction, basil (Add one egg +2)

OLD FASHIONED OATMEAL. ........ ... ... . .. 9
Organic rolled oatmeal, choice of 3 toppings:

Currants, cranberries, walnuts, brown sugar, cream,

or maple syrup. (Add fresh berries +3.50)

HOMEMADE GRANOLA. .. ... ... .. ... ... ... .. ... .. 10.50
Oats, almonds, coconut, brown sugar, and maple syrup. Served
with milk and fresh berries. (Available in our bakery by the pound)

PLAIN OR SEEDED BAGEL........... ... .. .. ... .. ....... 6
Plain cream cheese or peanut butter

PB&J CLASSIC on thick-cutchallah. .................. ... 7
GRILLED CROISSANT withbutter ........................ 4

< Accompaniments &

TOAST 2.75

Whole wheat, 8 grain, rye, English
muffin, sourdough, grilled ciabatta
Udi (GF) 3.50

PORK SAUSAGE PATTY (GF) 5

FRESH FRUIT

Cantaloupe, strawberry, pineapple,
and blackberry fruit cup 6

Berries only 7, Sliced banana 3, or
Half ruby-red grapefruit 3.25

SCOOP OF SARATOGA GELATO 3.50
(Ask about our seasonal flavors)

SIDE OF HONEY BUTTER 2.50

Beverages BOTTOMLESS COFFEE (house or dark roast) 3.75 <%» ICED COFFEE 4 «%» SARATOGA BOTTLED WATER (flat or sparkling) 3.50
MILK OR CHOCOLATE MILK sm 3 orlg 3.75 «%» FRESH ORANGE JUICE sm 4.50 or Ig 6.50 - JUICE (apple, cranberry, tomato) sm 3 or lg 5.75
ICED TEA 4 <% LEMONADE 4 ', ARNOLD PALMER (half lemonade, half iced tea) 4

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness
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SWEET MIMI'S
cafe & bakery
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< Serving Breakfast and Lunch 8am—2pm, Thursday-Monday =

Sundays are for Breakfast, Brunch, and Baked Goods.
Please come by for Lunch another day.

Thank you for visiting us at Sweet Mimi’s Cafe & Bakery.

Since we opened our doors in 2013, our team has worked to create a place
that fills you with joy and great food. We’re proud that everything on our
menu is made from scratch or sourced locally. We genuinely care about each
ingredient we use, like fresh eggs from our friends at Thomas Poultry Farm,
King Brothers Dairy homemade buttermilk, and syrup from Mapleland Farm.
We also love to support and proudly feature local purveyors, like Rock Hill
Bakehouse and Saratoga Gelato. The door to our kitchen is always open to
give you, our guests, an inside peek into how the goodies are made.

Our menu is full of classic and nostalgic dishes—many with our own Sweet

Mimi’s twist. Our weekly specials and lunch menu always reflect the season’s

bestingredients. We offer to-go orders and invite you to visit our bakery case

to bring home our handmade sweet treats. And, of course, we love a good party
and offer catering and specialty orders to make any event special.

Lastly, we know there is often a wait for a table, and we are so grateful for
your patience. We sincerely hope your meal is well worth the wait and that
you’ll come back to visit us again soon.

Thank you,

Chef Jeannette

Jeannette B. Liebers
Owner, Executive Chef, Head Baker

We bring you anly the best through partnering

Thomas Poultry Farm Rockland Bakery Hand Melon Farm
Schuylerville, NY Nanuet, NY Greenwich, NY
Rock Hill Bakehouse King Brothers Dairy Mapleland Farms
Glens Falls, NY Schuylerville, NY Salem, NY
Esposito’s Sausage Featherbed Lane Farm Little Fields Farm

New York, NY Charlton, NY Argyle, NY
Dino’s Sausage The Posie Peddler Saratoga Gelato
Utica, NY Saratoga Springs, NY Saratoga Springs, NY
<\,

Visit us at www.sweetmimiscafe.com
Follow us on Instagram and Facebook @ SweetMimisCafe

47 Phila Street -- Saratoga Springs, NY 12866 -- (518) 871-1780



