LUlSA’S CAFE HARBERT, MI THURS-MON 8AM-3PM

ORGANIC EGGS

Two Eggs | Any Way with Swedish Bakery Toast and Home Fries

Ninel’s Scramble and Lox | Cream Cheese Scramble, with side Lox, Tomato, and Bagel

Sausage Scramble | Onion, Pepper, LOCAL Sausage, and Cheddar with Home Fries, Toast

Greek Scramble | Onion, Spinach, Kalamata Olives, and Feta with Home Fries, Toast

Luisa Scramble | Cremini Mushroom, Spinach, and Asiago with Home Fries, Toast

Donna Scramble | Onion, Tomato, Spinach, Mushroom, Goat Cheese, and Egg Whites with Home Fries, Toast
Chilaquiles (GF) | Two Eggs, Tortilla Chips, Ranchero Sauce, Sea Island Red Beans, Guacamole, and Cheddar
Breakfast Sandwich | Egg Over Hard, Saxon Alpine, and Canadian Bacon on Sprouted Grain English Muffin
Carrot Cake Waffle Sandwich (GF) | One Egg Over Hard, Smoked Gouda, and Luisa’s Chicken Sausage
French Lentils (GF) | Two Poached Eggs, Lentils, Curried Non-Fat Yogurt, and Luisa Salad or Vegetable

Lox and Bagel | Capers, Red Onion, Tomato, Hard-Boiled EQg and Cream Cheese (GF Bagel Available)

Crustless Quiche | Check the Board for Daily Specials, served with Soup, Fruit, Salad, or Vegetable

PANCAKES, WAFFLES, ETC.

Buttermilk Pancakes | Whipped Butter and Pure Maple Syrup

Laury’s Favorite Pancakes | Chocolate Chips, Whipped Butter, and Pure Maple Syrup

Swedish Pancakes (Regular or Buckwheat (GF)) | Whipped Butter and Lingonberries

Carrot Cake Waffle ( GF) | Whipped Butter and Pure Maple Syrup

Dutch Apple Pancake | Honeycrisp Apples, Cinnamon, and Pure Maple Syrup (Allow 18 minutes)
Luisa’s Granola | Organic Oats, Almonds, and Pecans, with Greek Yogurt and Fresh Fruit

Baked Oatmeal | Organic Oats, Milk, Honey, and Brown Sugar w/ Michigan Dried Cherries

Baked Quinoa (GF) | Organic Quinoa, Unsweetened Almond Milk, Cardamom, Fresh Fruit, and Almonds
Buttermilk Biscuits and Chicken Sausage Gravy | (Biscuits Only with Whipped Butter $4.00)

GRITS
Shrimp and Cheesy Grits (GF) | Wild Florida Gulf Shrimp and Bacon over Anson Mills Grits with Cheddar

Kale with Cheesy Grits (GF) | Sauteed Onion, Tomato, and Kale over Anson Mills Grits with Cheddar

SIDES

Nueske’s Applewood Smoked Bacon | $5 LOCAL Breakfast Sausage | $5
Luisa’s Spicy Chicken Sausage | $5 Farmland Canadian Bacon | $5
Corned Beef Hash | $5 Luisa’s Salad or Vegetable | $4
Home Fries | $3 French Lentils w/ Shallots | $4
Harbert Swedish Bakery Toast or Bagel | $2 Fresh Fruit Cup | $4

Anson Mills Cheesy Grits | $5 Zingerman’s Cream Cheese | $1.00
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BEVERAGES

Fresh Squeezed Orange Juice | $3.5/6/8 (S/M/L) Coffee/Tea | $2.5

Organic Milk, Apple, Cranberry, Tomato Juice | $3 Cappuccino/Latte /Chai | $4

Hot Chocolate | $4 Coke/Diet Coke | $2 Izze/Boylan | $2.5 San Pellegrino | $3
LUNCH

Wild Alaskan Salmon Burger | Pretzel Roll, Lettuce, Tomato, Avocado, and Chipoltle Aioli with Salad $12

Tuna on Naan | White Albacore Tuna Salad and Saxony “Swiss,” on Warm Naan with Chips, Soup, or Salad $12
Burrata Arugula Salad | Organic Arugula, Tomatoes, Avocado, Burrata, and Ciabatta Roll $12
Grass Fed Beef Burger* | Cheddar, Chipoltle Aioli, Avocado, Lettuce, Tomato, and Red Onion, with Kettle Chips $13**

Chicken Stir Fry | Gunthorp Farms Chicken Breast Sauteed with Vegetables over Brown Rice Cakes $13**
Sauteed Baby Spinach, Artichoke, and Asiago | on Naan with Luisa Salad or Soup $12/9
Ham and Gruyere in a Buckwheat Crepe (GF) | with Smoking Goose Ham, Luisa Salad or Soup $12
Grilled Pimento Cheese | Zingerman’s Pimento Cheese with Chips, Luisa Salad or Soup $11**
SOUPS

Check the board for daily soups and additional specials.

CRUSTLESS QUICHE
Check the board for daily quiche (GF) | With Luisa Salad, Fruit, or Soup $12
**These items can be made gluten-free, please ask your server and add $1.00.

GF = Gluten Free

Although we do our best to keep gluten-free menu items away from our other menu items, please be advised that
we do not have a dedicated griddle for gluten-free items. Our waffles are the only item on the menu with a
dedicated gluten-free cooking source.

SUPPLIERS

Anson Mills

Blue Star Produce Intelligentsia

Evergreen Lane Cheese LOCAL New Buffalo
Flagel’s Sugar House Red Barn Family Farms
Granor Farm Rocky Top Farms

Grassfields Organic Cheeses Saxon Creamery

Green Meadow Organics Smoking Goose Smokehouse
Gunthorp Farms Zingerman’s

Honey Hound Bee Farm

*Notice: Eggs and certain meats may be cooked to order. Consuming raw or undercooked meats, poultry, or eggs may increase your
risk of foodborne illness, especially if you have a medical condition.



