
MAINS
Texas French Toast. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Thick-cut Texas toast dipped in a rich cinnamon-vanilla batter, grilled to
golden perfection, and served with warm syrup and a dusting of powdered
sugar.

5.00

Biscuits and Gravy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.25
Choice of sausage gravy or country gravy with two eggs cooked to your liking.

Breakfast Sandwich. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Your choice of a buttery croissant, English muffin, or toast, filled with a fluffy
scrambled egg, melted cheddar, and your choice of bacon, ham, or sausage.

5.25

Belgian Waffle. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Golden and crispy on the outside, soft on the inside, this classic Belgian
waffle is served with butter and warm syrup.

4.25

Breakfast Burrito. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A hearty wrap filled with scrambled eggs, melted cheddar, hash browns,
peppers, onions, and your choice of bacon or sausage. Served with salsa and
sour cream on the side.

7.00

Build Your Own Omelet. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A fluffy cheese omelet with your choice of 3 ingredients: onions, peppers,
mushrooms, spinach, tomato, bacon, sausage, or ham. Served with hash
browns or fresh fruit. Add extra ingredients for $0.50 each.

7.00
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BREAKFAST

COMBOS
Pancake Combo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Two pancakes, bacon or sausage and two eggs cooked to your liking.

6.50

Farmer's Breakfast. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Two eggs cooked to your liking, with your choice of bacon, sausage, or ham steak. Served with hash browns or fresh
fruit and your choice of bread.

6.00

Eggs Benedict. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Perfectly poached eggs atop a griddled English muffin and savory ham, all topped with creamy hollandaise sauce.
Served with a side of hash browns and fresh fruit.

8.00

SIDES
Hash Browns. . . . . . . . . . . 1.75
Seasonal Fruit Cup. . . . . 2.50
Blueberry Fruit Cup﻿. . . . 5.00
Bacon, Sausage or
Ham Steak. . . . . . . . . . . . . 2.50
Cold Cereal. . . . . . . . . . . .
Choice of Raisin Brand, Corn
Flakes or Cheerios

2.50

Oatmeal. . . . . . . . . . . . . . . .
Served with raisins, brown sugar
& nuts

2.50

Pancake (each). . . . . . . . . 2.00
Cottage Cheese & Fruit. 3.25
Yogurt Parfait. . . . . . . . . . 3.25
Toast Options. . . . . . . . . .
Choose from white, wheat,
sourdough, English muffin, or
raisin bread. Served with butter
and preserves.

1.25

BEVERAGES
Refillable Coffee Pot. . . . . . . . . . . . . . . . . . . . . . . .
Regular or Decaf

2.00 Juice. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Orange, Cranberry, Apple

1.25

 



Monday – Saturday | 4:30pm – 7:30pm

MENU
STARTERS

FRENCH ONION SOUP | 5
caramelized onions, beef broth, toasted baguette, 
swiss

BANG BANG SHRIMP | 10
lightly battered shrimp tossed in a spicy sauce with 
a hint of sweetness. Garnished with fresh herbs and 
served on a bed of crisp greens

SOUP OF THE WEEK | 4
ask your server for this week’s selection

SALADS
add 5 oz chicken for $6.00 / 5 shrimp for $6.00 / 6 oz 
salmon for $8.00

HOUSE SALAD | 6
romaine, cherry tomatoes, shredded carrots, 
cucumber, choice of dressing

QUINOA SALAD | 11
quinoa, chickpea, spinach, golden beets, shredded 
carrot, broccoli and cauliflower

CAESAR SALAD | 8
crisp romaine lettuce tossed with caesar dressing 
with homemade croutons

KALE SALAD | 12
kale, roasted chickpeas, shredded carrot, red beet , 
dried cranberries , toasted pepitas, watermelon 
radish, cubed avocado with house made carrot 
ginger dressing

COBB SALAD | 11
romaine bacon, avocado, tomato, egg, bleu cheese, 
olives, choice of dressing

SIDES
CINNAMON APPLES
OKRA & STEWED TOMATOES
ENGLISH PEAS WITH VINAIGRETTE
COLESLAW
BAKED SWEET POTATO
BAKED POTATO
served with sour cream & butter. additional toppings: + .50 

VEGETABLE MEDLEY
WHIPPED POTATOES
BAKED BEANS
FRENCH FRIES
SMALL HOUSE OR CAESAR SALAD
SAUTEED SPINACH WITH PARMESAN CHEESE

ENTREES
served with choice of two sides

PORK MEDALLIONS | 16
Berkshire pork tenderloin medallions with a thyme 
pan sauce 

BABY BACK RIBS | 17
slow-roasted ribs, BBQ sauce 

TARAGON TROUT | 16
delicate, pan-seared steelhead trout finished with 
a creamy tarragon sauce

SWEET THAI CHILI SALMON  | 18
seared salmon, sweet Thai chili sauce

CREAMY SALMON & ASPARAGUS PASTA | 16
shredded poached salmon, asparagus over creamy 
alfredo bowtie pasta, topped w/ parmesan Italian 
spice blend           add extra sauce | 2

CONSUMER ADVISORY
Our menu contains gluten – free options, however we cannot guarantee that 
any item is completely free of gluten, due to potential cross-contamination.

***Consuming raw or undercooked meats, poultry, seafood, or eggs may 
increase your risk of foodborne illness.

HANDHELDS
served with golden fries

MONTEREAU SIGNATURE BURGER*** | 14
our signature house-ground beef patty, melted 
American cheese, bacon-tomato jam, lettuce, 
tomatoes and red onion on a toasted brioche bun

NY STEAK SANDWICH | 16
medium-cooked NY steak topped with thin red onion, 
creamy brie, baby arugula, and fig jam on a freshly 
baked baguette

FRIED OYSTER PO’ BOY | 14
fresh oysters breaded in a corn meal batter with a 
French roll with lettuce, tomatoes and pickles with a 
favorable remoulade sauce accompanied with fries
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