
Cakes For a Cause | 15
Our Monthly Flavor Selection Benefiting Local 
Charities and Community Organizations.

Ask Your Server For Details on This Month’s 
Selections!!

PORCH & PANTRY
BREAKFAST + BRUNCH

40° 14’ 53.5'' N76° 28’ 14.6'' W

  Porch Favorites
Traditional Trio | 13 
two Eggs any Style | House Potatoes | 
Choice of Wheat, Brioche, Sourdough or GF 
Toast
Gretna Style Potatoes +2

Choose One +4 | Choose Two +7
Smoked Bacon | Sausage Patty | Marinated Tofu  
House Sausage Gravy | Chip Beef Gravy

 Left Coast Enchilada | 16  
Flour Tortilla | Scrambled Eggs | House Potatoes 
Crispy Bacon | Cheddar Jack Cheese | Southwest 
Hollandaise | Cilantro

Farmers’ Skillet | 18   
House Potatoes | Cheddar Jack Cheese | Black 
Oak Ham | Crispy Bacon | Herbed Sausage | Sweet 
Pepper | Red Onion | Eggs Any Style
Features pork from Stone Arch Farms

 SOS + E | 17 ½ 
Grilled Sourdough | House-Made Creamed 
Chipped Beef | Eggs any Style

Biscuits & Gravy | 16 
Grilled Biscuits | House-Made Sausage Gravy 
Eggs any Style | Fried Sage

Veggie Skillet | 17 ½ 
House Potatoes | Cheddar Jack Cheese | Baby 
Spinach | Red Onion | Pepper | Tomato | Eggs any 
Style

Apple Sausage Hash | 16 ½ 
House Potatoes | Honey Crisp Apples | Herbed 
Sausage | Bourbon Maple Glaze | Eggs any Style
Crafted with Hidden Still White Label Bourbon

Seasonal Baked Oatmeal | 8 ½  
Dried Cranberries | Apples | Sweet Cream | warm 
Milk

Cakes & Toast
Choose from Brioche French Toast or Double Stack Cakes.
Served with Maple Syrup and Sweet Cream or Butter
Sub Gluten Free +2

Classic Stack | 13 
Plain | Blueberry | Chocolate Chip 

Hot Cocoa | 13 ½ 
Mini Chocolate Chips | Mini Dried Marshmallows 
Sweet Cocoa Dusting

Porch Signature           Vegetarian (May Contain Eggs & Dairy)             Contains Nuts           Gluten Free           Dairy Free

*Consuming raw or undercooked food increases the chance of foodborne illness. Food Allergy Notice: Foods prepared here may contain 
or have come into contact with milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish.

Bennis
Toasted Sourdough with two poached eggs and Hollandaise. 
Served with House Potatoes, Fresh Greens or Sliced Tomatoes
Gretna Style Potatoes +2

 Fig ‘N Pig | 18 ½ 
Fig Jam | Black Oak Ham | Arugula | Balsamic 
Glaze
Features Smoked Ham from Stone Arch Farms

Florentine | 17 ½  
Baby Spinach | Grilled Tomato | Smoked Paprika

Country Omelets
Served with Fresh Fruit and Choice of House Potatoes, Sliced 
Tomatoes or Fresh Greens
Gretna Style Potatoes +2
Sub Dairy Free Cheese +1

Double Cheese | 15 ½ 
Cheddar | Monterey Jack

Garden Fresh | 16 ½ 
Spinach | Tomato | White Wine Mushroom  
Cheddar jack Cheese

Bacon Cheese | 16 ½  
Applewood Smoked Bacon | Cheddar Jack Cheese

Eastwood | 16 
Cheddar Jack Cheese | Smoked Pulled Pork | HGH 
BBQ

Quiche
Served with House Potatoes, Sliced Tomatoes or Fresh Greens
Gretna Style Potatoes +2

Veggie | Single 12  | Double 15 ½ 
Cheddar Jack Cheese | Tomato | Sweet Peppers  
Red Onion | Spinach

Bacon & Cheese | Single 13  | Double 16 ½ 
Applewood Smoked Bacon | Cheddar Jack Cheese
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Soup 
Tomato Bisque | 7
Plum Tomatoes | Basil | Almond Cream | Sweet 
Peppers

Soup du jour | 6
Chef’s Selection

www.PorchandPantry.com 

HandHelds
Served with House Potatoes, Chips or Fresh Greens
Sub Gluten Free Bread +2
Gretna Style Potatoes +2

Gobbler  | 17 ½ 
Grilled Sourdough | Roasted Turkey | Horseradish 
Cranberry Sauce | Swiss Cheese | Arugula 

 McSticky | 15 ½ 
House Sticky Bun | Scrambled Eggs | Crispy Bacon 
Cheddar Jack Cheese
Crafted with Hidden Still White Label Bourbon

Sorry Charlie| 16 
Toasted Sourdough | House Tuna Salad | Red Onion 
Mixed Greens

Hot Ham & Cheese | 15 ½ 
Grilled Sourdough | Shaved Ham | Beer Cheese | 
HGH BBQ | Red Onion
Crafted with INSPIRATION BREWING Mexican Lager

Mushroom Melt  | 16 ½ 
Grilled Sourdough | White Wine Mushrooms | Baby 
Spinach | Swiss Cheese | Garlic Honey Aioli

Fresh Grain Bowls
Chicken +4 | Marinated Tofu +2 | Egg + 2 

Thai Peanut Bowl | 16 
Quinoa | Power Veggie Blend | Sauteed Sweet 
Peppers | Red Onions | Thai Peanut Sauce | Salted 
Crushed Peanuts

Squash Bowl | 15 ½ 
Red & White Quinoa | Power Veggie Blend | 
Sauteed Zucchini | Red onion | Maple Tahini 
Vinaigrette
Features our House-Made Maple Tahini Dressing

Caesar’s Bowl | 15 
Red & White Quinoa | Power Veggie Blend | 
Caesar’s Dressing | Diced Tomato | Parmesan 
Crisps

Beverages

Shrubs | 4 ½ 
Locally Made Apple Cinnamon Shrub

Fountain Soda | 3 ½  
Coke | Diet Coke | Sprite | Ginger Ale | 
Unsweetened Tea | Fanta Orange | Mr.Pibb 
Lemonade

Bottomless Ancestor Coffee | 4 ½  
House Blend | Decaf

Loose Leaf Hot Tea | 4  
House Selection | Decaf

Juices | 4 ½ 
Orange | Cranberry | Apple | V8 Tomato

Milk | 4 ½ 
Whole | Whole Chocolate | Almond

Sweets 
Choc PB Pudding Bread | 8
Peanut Butter | Chocolate Chips | Sweet Cream

 Grilled Sticky | 7 ½ 
Crafted with Hidden Still White Label Bourbon
House Sticky Bun | Sweet Cream | Pecans 
Bourbon Maple Glaze
6 & 12 Packs available for Pre-order

Pantry Grab n Go
House Granola
Traditional | Bourbon Butter Pecan | Smore’s

Fermented Hot Sauces & Honey
Hanks’ Red-hot | Peach ‘N Pepper | Sweet Heat  
Mango Habanero | Hot Honey | Barrel Aged Red 
Label | Not Berry Hot | Honey Ginger Sriracha

Seasonings & Rubs 
House Seasoning | Butt Rub | Cocoa & Coffee 
Rub | Caribbean Jerk | Cinnamon Sugar | Garlic 
Ancho Salt
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