
*CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD,  SHELLFISH,  
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

PARTIES OF 5 OR MORE ARE SUBJECT TO AN 18% AUTOMATIC GRATUITY

@PATCHWORKPHILLY CHEF DE CUISINE MARK WILLIAMS

YOGURT PARFAIT ................... $15
Seasonal Fruit Compote, Berries, Granola

OATMEAL ................... $15
Stewed Raisins, Brown Sugar, Almond Milk 

RICOTTA PANCAKES ................... $21
Lemon Curd, Strawberries, Maple Syrup

Sweet.

TURKEY BACON ................... $9

PORK BACON ...................$8 

2 EGGS - ANY STYLE ................... $8

Sides.

PORK SAUSAGE  ................... $8

White, Wheat, GF
TOAST ................... $6

CHICKEN SAUSAGE  ................... $9

Beverages.
DRIP COFFEE ................ $4

CHAI TEA LATTE ..................... $4

JUICES ................ $4
ORANGE, APPLE, CRANBERRY, GRAPEFRUIT

TAZO TEA ................ $4
BREAKFAST, EARL GREY, GREEN, CHAMOMILE

ESPRESSO ................ $6
LATTE, CAPPUCCINO, MACCHIATO

VANILLA, HAZELNUT, CARAMEL, PUMPKIN SPICE

OAT OR ALMOND

EXTRAS ..................... $1

HOT APPLE CIDER ................ $4

DENVER OMELETTE ................... $18
Cheddar, Ham, Onions

GREEK OMELETTE ................... $18
Feta, Spinach, Peppers

PATCHWORK OMELETTE ................... $19
Beech Mushrooms, Asparagus, Swiss

OMELETTE ADDITIONS $3
Bacon, Turkey Bacon, Smoked Salmon

Omelettes.
House Salad / Sub Home Fries $3

Salmon, Spinach, Hollandaise, Phil ly Muffin
EGGS ROYALE ................... $21

CROISSANT SANDWICH ................... $16

Egg, Smoked Ham, Swiss, Dijonaise

EGGS BENEDICT................... $19
Prosciutto, Hollandaise, English Muffin

Savory.
House Salad / Sub Home Fries $3
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Breakfast unti l 10:30 AM

        

CHEF’S DAILY SELECTIONS

INLCUDES COFFEE AND TEA

GF Bread $2
Turkey Bacon $3

ADDITIONS

Two Eggs Any Style $3
Chicken Sausage $4

Breakfast Buffet. $29


