hackberry’s

breakfast menu

7:00 a.m. to 11 a.m. ® monday—friday

The Usual (v)

two organic eggs, your choice of potato

or bistro potatoes, toast, and served with either
locally raised bacon, co-op's own sausage links, or

seitan $6.99
Omelets Made-To-Order (v)

three organic eggs with your choice of two
ingredients: locally raised bacon, smoked ham,
seitan, or hackberry's own sausage, peppers, onions,
garlic, avocado, your choice of potato, and toast
$8.99 each additional ingredient 50¢

Wild Mushroom & Spinach Strata (v)
homemade bread layered with wild mushrooms,
roasted red peppers, and organic spinach, baked in
an organic egg and fresh cream custard, topped with

Asiago cheese and served with our organic greens
house salad $9.99

Pancakes (v)

three pancakes made with organic flour, eggs

and buttermilk and topped with maple syrup $5.99
(add chocolate chips, pecans or mixed berries for $ 7
and 100% maple syrup for $3)

Pumpkin pecan pancakes $6.99

Blueberry pancakes $6.99

Banana pancakes $6.99

Veggie Scramble (v)

three organic eggs scrambled with stir fry vegetables,
cheddar jack cheese, served with your choice of
potato and toast $7.99

Huevos Rancheros ()
sautéed bell peppers, onions, and garlic on grilled
flatbread with two organic poached eggs, enchilada

sauce, fresh cilantro, Monterey Jack and cheddar
cheese $6.99

One Handed Breakfast (v)

an organic fried egg, choice of locally raised bacon,
ham, or seitan topped with cheddar cheese and
chipotle mayo on your choice of bagel, english
muffin or toast and served with your choice of

potato $6.99

hackberry’s Hash (v)

adobo marinated pork shoulder, smoked chicken, or
seitan, tossed with sautéed onion, garlic, bell
pepper, avocado and homemade bistro potatoes,
with two organic poached eggs, and toast $9.99

Steel Cut Oatmeal (v)
Toasted steel cut oats with buttermilk, cinnamon
and brown sugar $4.99 add mixed berries $7.50

Grande Breakfast Burrito (v)

adobo marinated pork shoulder or seitan, sauteed
onion and bell pepper, organic scrambled eggs,
homemade Bistro potatoes, and cheddar jack cheese
rolled into a garlic-herb tortilla with sour cream and

salsa $70.99

Cinnamon French Toast (v)
Co-op's homemade cinnamon bread dipped on our

own organic batter and grilled until golden
brown $6.99

Croque Madame

co-op's own sourdough bread layered with hardwood
smoked ham and topped with an organic fried eqg,
with three-cheese Mornay sauce, and your choice of

potato $7.99

Savory Buckwheat Crépes (v)

three homemade buckwheat crépes filled with a
blend of mushroom, asparagus and parmesan
cheese and topped with a three-cheese Mornay

sauce $8.99

Sweet Buckwheat Crépes ()
three homemade crepes filled with fresh fruit
compote and topped with créme fraiche $6.50

Co-op Benedict (v)
Two organic eggs on a toasted English Muffin
topped with baby spinach, wild mushrooms, three

cheese mornay sauce, served with your choice of
potato $7.99

o n t h e s i de

toast, bagel, or English Muffin $2 e bistro potatoes (sweet & russet potatoes roasted with onions and garlic)
or hashbrowns $2.50 ® bacon, Co-op’s own sausage, or seitan $2.75 e one organic egg $ 1
* homemade granola $4

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have

gluten-free bread & pasta available
(V) vegetarian ® extra plate charge $2.25

18% gratuity is added for groups of 10 or more certain medical conditions. 3-603.11




