
Garden
Zucchini, Mushroom, Spinach, 
Onion, Green Pepper, Tomato & 
Mozzarella Cheese

“The Debutante”
Chicken Sausage, Kale, Mushroom, 
Onion & Mozzarella Cheese

Skirt Steak
Skirt Steak, Mushroom, Onion, 
Green Pepper & Mozzarella Cheese

Southern Belle’s
Ham, Bacon, Sausage, Onion, 
Green Pepper, Mozzarella & 
Cheddar Cheese

Pork Popper
Green Pepper, Onions, Mozzarella, 
Bacon, (1) Pork Popper (pulled 
pork, cheddar, cream cheese, 
jalapenos, red pepper) topped with 
Chipotle Aioli

Spanish
Chicken Chorizo, Onion, Jalapeno, 
Tomato, Avocado & Pepper Jack 
Cheese

Irishman’s
House Made Corned Beef Hash 
(Shredded Corned Beef, Onion, 
Green Pepper & Potato) & Swiss 
Cheese

Hotlanta
Smoked Sausage, Chicken, Onion, 
Jalapeno, Cheddar & Pepper Jack 
Cheese

Farmer’s
Sausage, Ham, Green Peppers, 
Onions, Mozzarella & Cheddar 
Cheese, Topped with Sausage 
Gravy

Country-Time
Fried Chicken Breast, Bacon, 
Onion, Green Pepper, Sausage 
Gravy, Mozzarella & Cheddar 
Cheese

Pork Belly
Smoked Pork Belly, Bacon, 
Jalapenos, Onions, Cheddar, 
drizzled with BBQ ranch

Signature Skillets
Skillets Served with a Complimentary Biscuit. Add or sub corn bread $1.00 
Hash Browns & Two Eggs Any Style and Toast or Pancakes. 
Egg Whites $2.00. Specialty Cakes $3.50

2 Eggs Any Style
Two Eggs Any Style, Hash Browns, 
Fruit or Grits & Toast or Pancakes. 
Choice of Bacon, Sausage Patties, 
Sausage Links, Smoked Sausage, 
Turkey Links, Ham, or Canadian 
Bacon (Chicken Apple Cherry 
Links - $3.00 )

Corned Beef Hash
House Made Corn Beef Hash 
(Shredded Corned Beef, Onion, Green 
Pepper & Red Potato) with Two Eggs 
Any Style, Hash Browns, Fruit, or 
Grits & Toast or Pancakes

Breakfast Sandwich
American Cheese, Eggs & Bacon or 
Sausage on Multigrain Toast with 
Choice of Hash Browns, Fruit, or Grits

Belly Up
BBQ rubbed hot honey glazed Pork 
Belly with two eggs any style, choice of 
Hash Browns, Fruit, or Grits & toast 
or Pancakes

Corn Bread Sliders
Two mini grilled cornbreads fi lled 
with cheesy eggs, Bacon, Green onion, 
and creamy chipotle aioli.  Served 
with Hashbrowns

Eggs & More

Skirt Steak & Eggs
10 oz. Broiled Steak, Served with Two 
Eggs Any Style & Hash Browns, Fruit, 
or Grits & Toast or Pancakes

Fried Chicken & Eggs
Breaded Fried Chicken Breast, Biscuit, 
Sausage Gravy, & Two Eggs Any Style 
with Choice of Hash Browns, Fruit, or 
Grits

Country Fried 
Steak & Eggs
Country Fried Steak, Biscuit, Sausage 
Gravy & Two Eggs Any Style with 
Choice of Hash Browns, Fruit, or Grits

Steak & Eggs

Barrington (847) 387-4290
210 S. Cook St. Barrington, Illinois 60010

Carpentersville (224) 699-9959
152 S. Western Ave. Carpentersville, Illinois 60110

Plainfi eld (815) 267-7800
15051 S. Van Dyke Rd. Plainfi eld, Illinois 60544

Yorkville (630) 553-9977 
56 E. Schoolhouse Rd. Yorkville, Illinois 60560

Let Us Cater your Next Event!

Gratuity May Be Added to Parties of 8+. 
On weekends and holidays, seating 
is limited to 90 minutes. There is an 

additional % fee for credit card processing 
costs. Thank you for your understanding.

Please inform your server of any 
allergies prior to ordering.

Chicken
Chicken, Bacon, Tomato, Avocado & 
Jalapeno

Salsa
Chicken Chorizo, Onion, Jalapeno, 
Tomato, Cilantro & Avocado, Topped with 
House Made Salsa

Southern Belle’s
Ham, Bacon, Sausage, Onion & Green Pepper

The Biscuit
Sausage, Biscuit & Cheddar, Topped with 
Sausage Gravy & Cheddar Cheese

Gouda
Bacon, Tomato, Avocado & Gouda

Vegetable
Broccoli, Spinach, Mushroom, Onion, 
Tomato & Zucchini

Country
Biscuit, Topped with Sausage Patties, 
Poached Eggs & Sausage Gravy

Avocado Smashed Benny
English Muffi  n, Topped with Smashed 
Avocado, Tomato, Fresh Mozzarella, 
Poached Eggs & Basil Pesto

Shamrock
English Muffi  n, Topped with House Made 
Corn Beef Hash (Shredded Corn Beef, 
Onion, Green Pepper & Potato), Poached 
Eggs & Hollandaise Sauce

Green Acres
English Muffi  n, Topped with Zucchini, 
Spinach, Tomato, Poached Eggs & 
Hollandaise Sauce

Eggs Benedict
English Muffi  n, Topped with Canadian 
Bacon, Poached Eggs & Hollandaise Sauce

Pimento
English Muffi  n, Pimento cheese, Fried 
Green Tomato, Poached Egg. Cajun Cream 
Sauce, Bacon Garnish

Omelettes
Omelettes are all Served with Hash Browns, Fruit, or Grits & Toast or Pancakes
Egg Whites $2.00. House Hash Browns $3.00. Specialty Cakes $3.50.

Benedicts
Served with Choice of Hash Browns, Fruit, or Grits; House Hash Browns - $3.00

Grumpy Goat
Bacon, Pickled Cherry Peppers, Spinach, Mushroom, Goat Cheese.

BoNuts
Fried Biscuit Donuts Tossed in 
Cinnamon Sugar, Served with 
Blueberry Mascarpone & Chocolate 
Syrup

Basket of Biscuits
Served with Honey & Apple Butter

Morning Wrecker
Drop Biscuit with Hash Browns, 
Cheesy Eggs, Fried Chicken, Smoked 
Bacon, Pickled Cherry Peppers, 
Caramelized Onions & Sausage Gravy

Stacked Biscuit
Drop Biscuit with Hash Browns, 
Cheesy Eggs & Sausage Gravy & Choice 
of One Meat; Sausage, Bacon, Country 
Fried Steak, or Country Fried Chicken, 
Garnished with Bacon & Cheddar

Country Style Biscuits & 
Gravy
Served with Choice of Hash Browns, 
Fruit, or Grits.  With Eggs 15.99

The Dirty Bird
Drop Biscuit with Hash Browns, 
Cheesy Eggs, Hot Honey Fried 
Boneless Chicken Thigh, Crumbled 
Bacon, & Cajun Cream Sauce

“Un-Porking Believable” 
Biscuit
Drop Biscuit with Hash Browns, Fried 
Pork Tenderloin, Pulled Pork, Bacon, 
Cheesy Eggs & Chorizo Gravy

Belly Buster Biscuit
Drop Biscuit with Hash Browns, Fried 
Chicken, Pork Belly, Sausage Patties, 
Cheesy Eggs & Sausage Gravy

Buttermilk
Add Choice of Fresh Blueberry, Fresh 
Strawberry, Fresh Banana, Warm 
Blueberry Compote, Strawberry 
Compote, or Apple Compote

CinnaBomb
Buttermilk Pancakes, Filled with 
Cinnamon Roll Brown Sugar, Topped 
with Icing & Cinnamon Sugar

Belle’s Bliss
Granola Pancakes layered with 
Sweet Cream Cheese, Topped with 
choice of Warm Blueberry compote, 
warm Apple Compote, or Strawberry 
compote, Brown Sugar Crumble, 
Whipped cream

Strawberry 
Cheesecake
Buttermilk Pancakes, Layered with 
Sweet Cream Cheese, Topped with 
Strawberry Compote, Cheesecake 
Bites, & Whip Cream

The Woodsman
Two Buttermilk Pancakes with Ham, 
Two Bacon, Two Sausage Link & Two 
Eggs Any Style Served with Choice of 
Hash Browns, Fruit, or Grits

Banana Pudding
Brulee
Buttermilk Pancakes Filled with Nilla 
Wafers, layered with House Made 
Banana Pudding, and Fresh Banana.  
Topped with Caramelized Banana, 
Whipped Cream, Wafer

2x2x2
Two Eggs Any Style, Bacon or Sausage 
& Two Buttermilk Pancakes

Camp-Fire
Chocolate Chip Pancakes, Topped 
with Chocolate Syrup, Marshmallow 
Sauce, Whipped Cream & Graham 
Crackers

“The Original”
Add Fresh Blueberry, Fresh 
Strawberry, Fresh Banana, or Warm 
Blueberry, Strawberry, or Warm 
Apple Compote

Waffl  e Breakfast
Two Eggs Any Style, Bacon or Sausage 
& a Waffl  e

Sugared Pecan
Pecan Waffl  e, Topped with Fresh 
Bananas & Sugared Pecans

Hot Honey 
Chicken & Waffl  e
Bacon Infused Waffl  e with a Hot 
Honey Glazed Fried Boneless Chicken 
Thigh & a Sunny Side Up Egg. 
(Substitute White Meat)

Crepes
Add Choice of Fresh Blueberry, Fresh 
Strawberry, Fresh Banana, or Warm 
Strawberry, Blueberry, or Apple 
Compote

Cobbler
Crepes, Topped with Fresh 
Strawberry, Fresh Blueberry, Peach 
& Caramelized Brown Sugar Oat 
Crumble

Nutella
Crepes, Filled with Nutella, Topped 
with Fresh Strawberry, Fresh Banana, 
Pecans & Chocolate Syrup

Blintz
Crepes Filled with Sweetened Cottage 
Cheese & Sour Cream Mixture with 
Choice of Fruit; Fresh Blueberry, 
Fresh Strawberry, Fresh Banana, 
Strawberry, Blueberry, or Apple 
Compote

Pancakes
Dusted with Powder Sugar; Served with warm Syrup & Whipped Butter

Biscuit CrazeCrepes

Waffl  es
Dusted with Powder Sugar; Served with warm Syrup & Whipped Butter

Plain & Simple
Add Fresh Blueberry, Fresh 
Strawberry, Fresh Banana,  or 
Warm Blueberry, Strawberry, or 
Apple Compote

French Lady
Two Eggs Any Style, Bacon or 
Sausage & French Toast

Cinnamon Swirl
Topped with Fresh Bananas, Icing 
& Cinnamon Sugar

Caramelized Bread 
Pudding
Bread Pudding French Toast, 
Topped with Bruleed Bananas, 
Pecans, Caramel, and Whip Cream

Stuff ed Strawberry
French Toast, Stuff ed with 
House Sweet Strawberry Cream 
Cheese, Topped with a Strawberry 
Compote and Whip Cream

French Toast
Dusted with Powder Sugar; Served with Warm Syrup & Whipped Butter

French Toast Overload
French Toast, Stuff ed with House Sweet Cream Cheese, Topped with 

Fresh Bananas, Fresh Blueberries, Fresh Strawberries, Caramel, 
Sugared Pecans & Whip Cream

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfi sh or Eggs, May Increase Your Risk of 
Foodborne Illness, Especially if You Have Certain Medical Conditions

Crabby
English Muffi  n, Crab Cakes, Spinach, Pickled Cherry Peppers,

 Poached Egg, Cajun Cream Sauce



Blackened Chicken
Mixed Greens, Blackened Chicken, Green Peppers, 
Bacon, Tomato, Avocado & Bleu Cheese Dressing

Chopped Greek Chicken
Chopped Romaine, Grilled Chicken, Tomato, 
Cucumber, Red Onion, Olives, Feta Cheese & Greek 
Dressing

Sugared Pecan
Mixed Greens, Grilled Chicken, Sugared Pecans, 
Avocado, Bacon, Cheddar Cheese & Honey Mustard

Texas Roadhouse
Mixed Greens, Grilled Chicken, Grilled Corn, Black 
Beans, Avocado, Grilled Jalapeno, Tortilla Strips & 
Buff alo Ranch

Country Cobb
Mixed Greens, Fried Chicken Breast, Tomato, Corn,  
Avocado, Chopped Boiled Eggs, Bacon & Bleu Cheese 
Dressing

Southern Shrimp
Mixed Greens, Blackened Shrimp, Bacon, Tomato, 
Cucumber, Red Onion, Egg, Thousand Island

Autumn Bliss
Mixed Greens, Grilled Chicken, Fresh Apple, 
Mandarin Orange, Pecans, Avocado, crumbled Bleu 
Cheese, Raspberry Vinaigrette

Cali Club
Toasted White Bread, Filled with Turkey, 
Avocado, Bacon, Tomato, American Cheese 
& Mayonnaise

Fried Chicken
Buttermilk Breaded Chicken Breast, 
Lettuce, Tomato, Bacon, Cheddar Cheese & 
Mayonnaise on a Ciabatta Roll

Reuben
Corn Beef, Sauerkraut, Swiss Cheese & 
Thousand Island Dressing on Grilled Rye

Fried Green Pimento BLT
Grilled Sourdough fi lled with Fried Green 
Tomatoes, Pimento cheese, Bacon, Lettuce

“Not Your Mom’s Grilled 
Cheese”
Shaved Ham, Bacon, Fried Green Tomato, 
Smoked Gouda & White Cheddar Cheese on 
Grilled White Bread

Honey Butter Chicken Sandwich
Fried Chicken Breast Tossed in Honey 
butter, Lettuce, Tomato, Sweet & Spicy 
Pickles, Dijon Dressing, on a Brioche Bun

The Cubano
BBQ Pulled Pork, Shaved Ham, White 
Cheddar Cheese, Mustard, Mayonnaise & 
Sweet & Spicy Pickles on a Ciabatta Roll

Avondale Chicken 
Sandwich
Blackened Chicken, Candied Thick cut 
Bacon, Fried Green Tomato, Spinach, 
Lemon Aioli, on Grilled Sesame Bread

Tuna Melt
Grilled Marble Rye fi lled with Tuna Salad, 
Tomato, Cheddar Cheese

Hot Honey Chicken 
Thigh Sandwich
Fried Boneless Chicken Thighs, Tossed in 
our Hot Honey Sauce, with Lettuce, Pickled 
Cherry Peppers, and Bleu Cheese Dressing. 
On Brioche Bun. (Substitute Fried Chicken 
Breast for $2.00)

Nashville Hot Chicken Sandwich
Buttermilk Fried Chicken with Nashville 
Hot Sauce, Topped with Coleslaw & Sweet 
& Spicy Pickles on a Brioche Bun

Wraps
Served with a Complimentary Cup of Soup (Side Salad 
$2.00) & Fries, Fruit, Housemade Chips, or ColeSlaw; 
(Tater Tots or Sweet Potato Fries $2.00) 

Baja
Whole Wheat Tortilla, Filled with Roast Turkey, Bacon, 
Tomato, Lettuce, Avocado & Ranch Dressing

Goat Cheese
Whole Wheat Tortilla, Filled with Chicken, Spinach, Goat 
Cheese, Avocado & Balsamic Dressing

Sriracha Chicken
Flour Tortilla, Filled with Grilled Chicken, Tomato, 
Lettuce, Pepper Jack Cheese, Avocado & Sriracha Aioli

Crispy Chicken
Flour Tortilla, Filled with Fried Chicken Breast, Avocado, 
Lettuce, Tomato, Cheddar Cheese, Ranch Dressing

Pesto Caprese
Whole Wheat Tortilla, Filled with Spinach, Tomato, Fresh 
Mozzarella, Avocado, Basil Pesto & Balsamic Glaze (Add 
Chicken $4)

House Burger
Lettuce, Tomato, Red Onion & Choice of Cheese; American, 
Cheddar, Mozzarella, Pepper Jack on a Brioche Bun

The Melt
Classic Patty Melt with Caramelized Onions, American Cheese & 
Swiss Cheese on Grilled Marble Rye

Half & Half 
Choice of Half Sandwich Type; Smoked Turkey, Ham, Corn Beef or 
Grilled Cheese. Served with Choice of Side Soup or Fruit

Country Platter
Choice of Country Fried Steak, Pork Fritter, or Fried Chicken 
Breast, Smothered in Country Gravy. Served with Mashed Potatoes 
& Gravy, Steamed Vegetables & a Biscuit

Roscoe’s Catfi sh
2 Fresh Catfi sh Filets, Breaded & Fried, Served with Tartar Sauce, 
Fries & a Biscuit

Gumbo-laya (Spicy Stew)
A real Southern Favorite that is Rich, Tangy & full of Zesty Flavors 
with a Bit Heavy on the Spice for a Loving Sweet Burn. Chicken, 
Shrimp, Andouille Sausage, Carrots, Red Peppers, & Onion served 
over White Rice with Green Onion

Hash Browns

Fruit

House Hash Browns - Hash Browns 
Topped With Green Peppers, Onions, & 

Pepperjack Cheese Sauce

Corn Beef Hash - Shredded Corned Beef, 
Onion, Green Pepper & Red Potato

Bacon

Canadian Bacon 

Ham off  the Bone

Turkey Links

Sausage Links

Sausage Patties

Chicken Apple Cherry Links

Fries

Fried Green Tomatoes

Bowl of Soup

Corn Bread
Served with honey butter

Toast
White, Multigrain, Greek, Sourdough, 
English-Muffi  n, Raisin, Rye, Biscuit; 

Gluten-Free (+1)

Eggy-Waffl  e Sandwich
Two Sugar Pearl Waffl  es, Filled with Cheesy Eggs 
& Choice of Meat; Sausage Patties, Ham, or Bacon; 
Chicken Fried Chicken ($2.00) Choice of Hash 
Browns, Fruit, or Grits

Georgia Catfi sh & Jalapeño
Cheddar Grits
Creamy Cheddar Grits with Bacon, Mushroom, 
Jalapeño, Cajun Spices & a Blend of Cheese, Sauteed 
in our House Made Cajun Cream Sauce, Topped with 
Two Eggs Any Style

Chilaquiles
Fried corn tortillas Sauteed with Our Own Spicy Red 
Salsa and Cheese, Crema, Chorizo, Jalapeño, onion, 
Fresh Avocado, & Cilantro, with Two Eggs Any Style 
(no pancakes or toast)

“South of the Border” Fried Chicken
Fried Chicken Breast, Drop Biscuit, Scallions, Chorizo 
Gravy & a Fried Jalapeño & Two Eggs Any Style & 
Choice of Hash Browns, Fruit, or Grits

Banana Pudding Parfait
Layers of House Made Banana Pudding, Fresh 
Banana, Nilla Wafers, Granola, Whip Cream.

Shrimp & Grits
Creamy Grits with Shrimp, Bacon, Jalapeño, 
Mushroom, Cajun Spices & a Blend of Cheese Sauteed 
in our House Made Cajun Cream Sauce, Topped with 
Two Eggs Any Style

Breakfast Tacos
Corn Tortillas, Filled with Eggs, Chicken Chorizo, 
Tomato, Sriracha Aioli, Pico De Gallo & Pepper Jack 
Cheese Served with Choice of Hash Browns, Fruit, or 
Grits

Ranchero Breakfast 
Burrito
Flour Tortilla, Filled with Eggs, Chicken Chorizo, 
Onion, Jalapeño, Tomato, Black Beans & Grilled Corn 
Served with Hash Browns, Fruit, or Grits

Brisket Bowl
A Bed of Tater Tots with jack cheese sauce, 
caramalized Beef Brisket Ends tossed in BBQ, Grilled 
Onions, Bell Peppers, & Cheesy Eggs. Choice of Toast 
or Two Pancakes

Vegan
V GF Vegan Salsa Scrambler
Seasoned Tofu, Jalapeno, Onion, Spinach, Mushroom & 
Black Beans with a Side of House Made Salsa Served with 
Hash Browns or Fruit

V Vegan Oatmeal Pancakes
Flour & Oatmeal Based Pancakes, Topped with Fresh 
Banana & Fresh Blueberry, Served with Agave Syrup

Gluten Free
GF Ancient Grain French Toast 
Gluten Free Ancient Grain Bread, Topped with Fresh 
Strawberry & Fresh Banana

GF Johnny Cakes
A Spin on a Southern Classic Corn Meal & Brown Rice 
Based Pancakes, Topped with Fresh Strawberry & Fresh 
Banana

GF Gluten Free Crepes
Add Choice of Fresh Blueberry, Fresh Strawberry, Fresh 
Banana, Strawberry, Blueberry Compote

Healthy
Lo-Cal Scrambler
Egg Whites, Spinach, Green Pepper & 
Mushroom, Served with Fruit & a Piece of 
Multigrain Toast

Avocado Toast
Avocado Spread, Corn, Jalapeno, Black Beans 
& Poached Eggs, Topped with Sriracha Aioli on 
Toasted Multigrain, Served with Choice of Hash 
Browns, Fruit, or Grits

Best Bowl Oatmeal
Oatmeal, Topped with Brown Sugar, Fresh 
Strawberry & Whipped Cream

SB House SpecialtiesLunchtime

Salads
Served with a Complimentary Cup of Soup. All Dressing Served on the Side

Burgers
Served with a Complimentary Cup of Soup (Side Salad $2.00) & Choice of Fries, Fruit, Housemade 
Chips, or ColeSlaw; (Tater Tots 0r Sweet Potato Fries) - $2.00

Between the Bread
Served with a Complimentary Cup of Soup (Side Salad $2.00) & Choice of Fries, Fruit, Housemade Chips, or ColeSlaw (Tater Tots or Sweet 
Potato Fries $2.00) 

Sides


