
Breadbaskets include house cornbread and scones,  
and a selection of sweet and savory breads.   
Additional replenishment                3.95 
 
Other pastries are available; please refer to the  
blackboard near the coffee machine. 
 
Eggs Florentine               9.50 
Baby spinach and poached eggs on rosemary focaccia,  
topped with hollandaise and fresh chives                           
 
Eggs Benedict                9.50 
Blackforest ham and poached eggs on sourdough  
toast, topped with hollandaise and scallions                       
 
Farmhouse Breakfast               9.50 
Two eggs any style, chicken apple Calvados sausage,  
rosemary garlic roasted potatoes and sourdough toast  
with house jam                 
 
Organic Maple Almond Granola               7.50 
Served with yogurt, fresh seasonal fruit and  
local Tupelo honey                 
 
Waffles 
Our waffles change weekly, please see our specials or ask 
your server 
 
Pancakes 
Our pancakes change weekly, please see specials or ask 
your server 
 

Sunday Omelettes                                                       9.50 
All of our omelettes are made with three local free-range eggs 
and served with rosemary garlic roasted potatoes, unless 
otherwise noted. 
 
In addition to our favorites listed below, we have special 
omelettes each week. 
 
Omelette Geneva 
Rosemary garlic roasted potatoes, smoked bacon and 
gruyere cheese.  Served with a small side salad and our garlic 
confit vinaigrette. 
 
Omelette Mimi 
Marinated portobello mushrooms, oven roasted tomatoes,  
fresh oregano and asiago cheese 
 
Omelette Acapulco 
Avocado and cheddar, topped with roasted garlic-cilantro 
salsa and sour cream 
 
Omelette Santa Croce 
Local shiitake mushrooms, fresh spinach, basil pesto and 
ricotta cheese 
 
Omelette Athena 
Wilted spinach, lemon zest, fresh dill, scallions and  
Lively Run feta cheese 
 
Omelette Luna 
Thinly sliced red onions, croutons, fresh parsley and  
gruyere cheese 
 



Side Dishes 
Smoked Bacon                2.95 
Blackforest Ham                2.95 
Chicken apple Calvados sausage w.  

apple-pear chutney               3.95 
Rosemary garlic roasted potatoes              2.95 
Sourdough toast w. butter and house jam             1.95 
Seasonal fruit cup                3.95 
Side salad                 3.95 
 
Condiments 
Tomato-sultana chutney               1.25 
Apple-pear chutney                1.25 
Roasted garlic-cilantro salsa               1.25 
Hollandaise                 1.95 
 
Café Dewitt makes every effort to use local, 
or regional, products in our dishes.  We are 
members of Westhaven Farms CSA and 
support Challenge Industries’ hydroponic 
produce facility. 
 
For your health, we avoid cooking with trans-
fat whenever possible.  All eggs are cooked in 
Smart Balance. 
 
Please note that we do not accept credit 
cards. 
 
Seating may be limited during our busiest times; 
reservations can be made for parties of 6 or 
more. 
 
An 18% gratuity may be added for parties of 6 
or more. 

Café Dewitt 
 

Sunday Brunch 
10 am – 2pm 

 
 

While you relax, a drink to start… 
 
 
Hot Drinks 
Belgian hot chocolate with Chantilly cream            3.50 
Gimme! Espresso (double shot)              2.50 
Americano                 2.50 
Cappuccino                 2.95 
Latte                  2.95 
Café au Lait                 2.95  
Italian syrup shot       .75 
Equal Exchange Organic Coffee and Decaf             1.55 
Specialty teas available, please see insert 
 
 
Cold Drinks 
Fresh orange and banana smoothie with yogurt 
 and honey                3.95 
Fresh squeezed orange juice               3.95 
Tropicana orange juice               1.95 
Cape Cod cranberry juice               2.50 
Fizzy Lizzy natural sodas 
 Pomegranate, fuji apple, concord grape,  

grapefruit, or tangerine               1.95 
Saratoga sparkling spring water (12oz)             1.95 
Saratoga sparkling spring water (28oz)             3.95 
Saratoga spring water (12oz)               1.95 
Coca-cola, Diet Coke, Ginger Ale              1.55 


