
ALL EGG DISHES are served with 
your choice of
Grilled Bread:

Pumpernickel, Artisan Rosemary, Artisan Rustic Raisin, 
English Muffin, Pita, Whole Wheat 

Gluten Free Corn Muffin $.95
You may substitute a bread choice 

with a waffle, pancake or french toast for $1.95

Farm Fresh Organic Eggs
2 eggs cooked to order - 3.95
3 eggs cooked to order - 4.50

3 Egg Omelette 
with your choice of one filling - 6.95

Each additional filling - $.95   
Egg Whites Only - $2.00  Vegan Sausage - $ 1.50
Parmesan, Cheddar, Vegan Cheese, Feta, Gruyere, 

Baby Spinach, Mushrooms, Tomatoes, 
Applewood Bacon, Ham, Fresh Salsa   

The Morning Standard - 8.95
2 organic eggs cooked to order with your choice of

Applewood Bacon or Turkey Sausage, 
Soft Polenta or Sauteed Organic Potatoes,

and your choice of Grilled Bread.
Available with Vegan Sausage for $ 1.50

Grilled Ham and Eggs Benedict - 10.95
over organic baby spinach and toasted English muffins

topped with roasted red pepper hollandaise. 
Served with sauteed organic potatoes.

Substitute Ham with Vegan Sausage $ 1.50

 MezZeH Breakfast Plate a Sisters Specialty - 8.95
3 scrambled eggs folded with sliced tomato and

dried mint, accompanied by imported olives, 
Greek style yogurt, grilled pita bread

and chankliche cheese*
* (shaunk’-leesh) - a Middle Eastern sheep’s milk cheese 

seasoned with zaatar.

Panko Encrusted Poached Eggs - 10.95
served over fresh organic spinach with

a touch of bechamel and parmesan cheese and
your choice of Applewood Bacon or Turkey Sausage.

Served with sauteed organic potatoes.
Available with Vegan Sausage for $ 1.50

Huevos Rancheros - 9.95
2 eggs any style over seasoned black beans and 
cheddar cheese, topped with fresh guacamole, 
sour cream, scallions and a side of fresh salsa.

E G G S

We serve Maple Flavored Syrup.
2oz of 100% Pure Grade A Maple Syrup 

is available for $2.50.
Sugar Free Syrup is available for no extra charge.

2 BIG Belgian Waffles- 6.95 
served with syrup and whipped cream.
Add any topping for .95 per choice:

Strawberry Compote, Blueberries, Peaches, Sauteed Apples, 
Applewood Bacon, Banana, Warm Belgian Chocolate

3 Homemade Griddle Pancakes - 6.95 
Add any filling for .95 per choice:

Blueberries, Banana, Applewood Bacon, Chocolate Chips 
or topped with

Peaches, Strawberry Compote or Sauteed Apples

2 Homemade Crepes - 8.95
with your choice of filling:

* Dulce de Leche, Mascarpone Cheese and Banana
* Nutella and Belgian Chocolate Sauce 

* Sauteed Mushrooms and Parmesan-Bechamel Sauce

Challah Bread French Toast - 7.95
 have it stuffed with your choice of filling - 9.95
* Sauteed Apples and Applewood Smoked Bacon

* Grilled Ham and Gruyere
* Amaretto Ricotta and Spiced Peaches

2 cheese Blintzes - 8.95                                                                 
filled with farmers cheese and topped with 

your choice of raspberry, strawberry, blueberry or lemon curd.

D r i n k

f r o m  t h e  g r i d d l e

Sisters Blend Sweetwater Organic Coffee - 1.99

V a l u e !  5 CUP COFFEE CARAFE AT THE TABLE - 7.99

Hot Tea, Iced Tea and Lemonade - 1.99
 

 Fresh Orange Juice or Grapefruit Juice - 2.99   
Fresh Pineapple or Carrot Juice - 3.50  

A Cold Glass of Milk - 2.50
Chocolate Milk, Hot Chocolate or Soy - 2.50

Coke, Diet Coke, Sprite - 1.99
San Pellegrino - 3.95

Mimosa du Jour - 6.95
A thoughtful concoction of 

champagne and juices.  

The Irish Achiever - 5.95
Guiness stout and iced coffee.

BREAKFAST, BRUNCH AND DINNER

Haile Plantation Village, 
5212 SW 91 Terr, Gainesville, FL

352-379-0281
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Grilled Artisan Bread  - 1.95

Gluten free muffin  - 1.95

Applewood Bacon or Turkey Sausage - 2.95

Field Roast Artisan Vegan Sausage - 3.99

Soft Polenta - 2.15

Organic Potatoes - 2.50

Black Beans - 2.50

Organic Free Range Egg - 2.00

1 Waffle - 4.95

1 French Toast - 4.95 

1 Filled French Toast - 5.95

1 Filled Crepe - 4.95 

1 Plain Pancake - 2.95  

1 Filled Pancake - 3.95  

1 Blintz - 3.95

Creamy Vanilla Yogurt - 1.95

 2 oz. side granola  - 1.95
 

A  L A  C a r t e

Soups of the Day- 4.95
seasonally inspired, always delicious. 

TAKE A QUART JAR OF SOUP HOME - 12.95

small Seasonal Salad - 4.95
organic seasonal greens with tomatoes, cucumbers, 

carrot, and housemade vinaigrette.

BIG LUNCH Salad - 8.95
organic seasonal greens, organic potatoes, 

cucumbers, tomatoes, carrot, 
and housemade vinaigrette.

You may add 
Tempeh 2.95   Seared Trout 5.95   Grilled Chicken 3.95 

Sisters Chicken Salad - 9.95
with celery, dried cranberries and almonds -

served atop organic seasonal greens 
or as a sandwich on whole wheat or pumpernickel.

ROMAN TUNA Salad - 8.95
lemony with green onions, celery, parsley and capers -

served atop organic seasonal greens 
or as a sandwich on whole wheat or pumpernickel.

 SiSTERS reuben sandwich- 10.95
Your choice of Tempeh or Pastrami on 

thick pumpernickel bread with 
sauerkraut, red onion marmalade, swiss cheese, 
spicy remoulade and a side of organic potatoes.

Available with Vegan Cheese and Vegan Remoulade.

KoREAN PULLED PORK SAMMY- 10.95
topped with gingered bbq sauce, cucumbers and 

housemade spicy kimchee on a kaiser roll.  
Served with a side of organic potatoes.

Available with Tempeh.

GRILLED Chicken Shawarma - 9.95
open face flatbread sandwich with hummus,

dressed greens, tomatoes, cucumbers, chankliche cheese 
and house made turnip pickles.

Available with Tempeh and Vegan Cheese.

Chicken Puff Pastries - 9.95
handmade turnovers stuffed with all the yummy goodness 

of a chicken pot pie on a bed of organic spinach 
with a side of vidalia onion dressing.

Sisters Homemade Veggie Burger - 10.95
bean based recipe served on whole wheat or pumpernickel 
bread with greens, red onion marmalade, spicy remoulade 

and a side of organic potatoes.
Available with Vegan Remoulade.

s a v o r y

3 Vegan CORnMEAL Griddle Pancakes - 6.95 
Add any filling for .95 per choice:

Blueberries, Banana, Applewood Bacon, Chocolate Chips 
or topped with

Peaches, Strawberry Compote or Sauteed Apples

Field Roast Artisan Vegan Sausage - 3.99
apple sage breakfast style.

Scrambled tofu -9.50 
topped with scallions and served with 
sauteed organic greens, vegan sausage 

and your choice of bread.

POTATO TEMPEH MUSHROOM HASH - 7.95 
served with your choice of bread.

Seasonal Fruit bowl - 3.95 / 6.95
sprinkled with local bee pollen.

Hearty Homemade Granola - 4.75
rolled oats, walnuts, almonds, raisins and 

dried cranberries, served with your choice of milk.

MoRoccan Yogurt and Fruit - 6.95 
with honey, cardamom, banana, 

golden raisins, almonds and dried cranberries.

c o m f o r t

V E G A N

$2 plate charge for split entrees.

$15 corking fee for wine 
not purchased here.

$15 cake cutting fee for cakes 
not purchased here.

OUR POLICIES:

We will split checks 
no more than 6 ways,
for parties of any size.

A 20% gratuity will be applied 
to checks for parties of 6 or more.


