
 

 

 

Sweet Mimi’s November Specials 

SWEET MIMI’S AFFOGATO 6.50 

Dark roast coffee, vanilla gelato, whipped cream, chocolate drizzle 

Make it Caramel vanilla gelato, whipped cream, caramel syrup & sauce, 7 

Make it Pumpkin Spice! Cinnamon gelato, pumpkin spice, whipped cream 7 

 

Brunch 

 
AUTUMN SCRAMBLE, $19.25 

Roasted Brussels sprouts, herb roasted butternut squash, caramelized onion, crispy 
bacon, soft scrambled with 3 local farm fresh eggs. Shaved parmesan, balsamic 

reduction. Choice of toast. 
 

PUMPKIN PIE PANCAKES, $18.95 
Three pumpkin pancakes perfectly spiced and grilled until golden. Topped with cinnamon 

Gelato. Cinnamon mascarpone. Maple caramel syrup on the side. 
Make it chocolaty - add chocolate chips - staff favorite!, $1.50 

Make it decadent - layer it with cinnamon butter!, $2.00 

 

CROQUE MADAME PLATTER, $19.95 
Brooklyn Challah, grilled, topped with sliced Tuscan ham, Imported Swiss. Béchamel. 

Served open faced.  Two eggs over medium. Roasted asparagus & home-fries 
 
 

PUMPKIN CRANBERRY BAKED FRENCH TOAST, $18.95 
We start with our Brooklyn Challah, and combine it with a delicious pumpkin & 

Madagascar vanilla custard. We add fresh cranberries, bake it with homemade syrup & 
streusel. Topped with vanilla gelato. Cinnamon mascarpone whipped cream. 

 
FRENCH TOAST SANDWICH, $12.75 

Brooklyn Pullman Challah, dipped in our delicious French Toast custard, grilled, 
sandwiched with Dino’s sausage patty and two eggs how you like. Pure maple syrup. 

 

PUMPKIN BREAD FRENCH TOAST, $18.50 
Two slices homemade pumpkin apple bread dipped in our vanilla custard, coated in 

Cinnamon Toast Crunch cereal, grilled. Sautéed spiced local apples. 
Cinnamon mascarpone whipped cream. 

 

 



 

 

 
 
 

Lunch Specials 
All sandwiches come with your choice of side:  

Arugula salad, or homemade soup of the day 

 
AUTUMN SALAD, $16.95 

Arugula, roasted butternut squash, toasted pecans, diced Hudson Valley honey crisp 
apples, X-TRA sharp cheddar. Apple cider vinaigrette. 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 one egg your style +2 

 

“FRENCH ONION” GRILLED CHEESE, $16.95 
,Vermont cheddar, smoked gouda, red onion jam for sweetness and sliced  

Honeycrisp for a tart finish. 
Add bacon, $2.50 

 

CLASSIC BLTA, $16.95 
Sourdough lightly toasted stacked with our delicious hardwood smoked bacon, fresh 

avocado, sliced tomatoes, Boston Bibb, garlic aioli.  
Cafe’s best seller! Add one egg your style, +2 

 

TURKEY BISTRO, $16.95 

All natural turkey. Cranberry aioli. Crispy bacon. Ripened avocado. Fresh sliced tomato. 
Grilled croissant.  

 

HOMEMADE SOUP & SALAD, $15.95 
A bowl of our delicious homemade kale minestrone. Locally sourced kale & veggies from 

Featherbed Lane Farm. white beans, herbs, homemade stock & pasta.  
Fresh Arugula salad and grilled ciabatta. 

 
VISIT OUR Bakery!  

All homemade on site by Jeannette & her talented crew 
 

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