
BREAKFAST COFFEE and TEA
iLLY COFFEE 4

ESPRESSO 3

DOUBLE ESPRESSO 4

CAPPUCCINO 5

CAFÉ LATTE 5

CAFÉ MOCHA 5

HOT TEA 4

JUICE
FLORIDA ORANGE JUICE 5

GRAPEFRUIT | APPLE | CRANBERRY 4

V8 4

VALENCIA MIMOSA 10

BLOODY MARY 10

STARTERs
SEASONAL FRUIT PLATE GFo 12
served with breakfast bread and yogurt

STEEL-CUT IRISH OATMEAL GF V 8
served with raisins and brown sugar

DRY CEREAL 6
raisin bran, mini wheats, rice krispies, 
frosted flakes, froot loops, corn flakes or 
special k, sliced banana

GRANOLA AND YOGURT PARFAIT GF V 10
vanilla yogurt, mixed berry compote, granola

SIDES
TWO EGGS ANY STYLE* GF 4

APPLE WOOD-SMOKED BACON GF 5

CLASSIC BREAKFAST SAUSAGE GF 5

TURKEY BACON GF 5

TURKEY SAUSAGE GF 5

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have  
certain medical conditions. Menu is subject to change

We are not a gluten-free restaurant and cannot ensure that cross-contamination will never occur. We have processes in place to minimize that happening, but there is a 
great deal of gluten in the air and on our work surfaces.  If you have celiac disease and/or are highly sensitive, please advise the person taking your order and know that 
we will do our best but cannot guarantee your order will not touch gluten somewhere in the process. 

GFo - Gluten-Free option     GF - Gluten-Free     V - Vegetarian

MAIN PLATES
THE GROVE BREAKFAST* GFo 15
two farm-fresh eggs, choice of breakfast meat,
served with breakfast potatoes and toast

EGGS BENEDICT* 16
two poached farm eggs, canadian bacon,  
griddled english muffin, hollandaise sauce,  
served with breakfast potatoes

BUTTERMILK PANCAKES 15
bananas foster, strawberries, blueberries, blackberries,  
brÛlée, powdered sugar, nutella sauce

BELGIAN WAFFLE GF V 15
fresh kiwi, blackberries, blueberries, strawberries, 
powdered sugar, vanilla meringue
make it Mickey Mouse-style

CREATE YOUR OWN OMELETTE 16
choice of three: roasted peppers, fire-roasted tomatoes, 
smoked ham, apple wood-smoked bacon, spanish chorizo, 
sausage, baby spinach, cheddar cheese, swiss cheese, 
american cheese, feta cheese, served with 
breakfast potatoes and toast 
additional ingredients .50 each

BREAKFAST SKILLET* 16
two eggs any style, potato hash, chorizo, bacon, 
roasted onions, peppers, tomatoes, cheddar cheese, 
avocado, spicy hollandaise

HOUSE SIGNATURE FRENCH TOAST 14
brioche bread dipped in signature batter, griddled, 
berries or banana brÛlée, valencia orange syrup
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JOB#:       DATE:       QTY:      DESIGNER:

CUSTOMER:

PROJECT:

ATTENTION: 
 
 

IMPORTANT: Carefully review size, format, art, copy, and any other relevant details and clearly mark 
all changes directly on this proof. Though we strive for perfection, any uncaught errors remaining 
after approval are the responsibility of the approver, not Cleveland Menu. 
 
To approve your order for production, please completely fill out, sign and return this page. 
If this page is not completed, your order will not be moved into production. 
 
Three proofs are included in the cost of your menus. Additional proofs are charged at $50 each.

GO TO PRODUCTION
As is without changes. 

No additional proof required.

APPROVED WITH CHANGES
See attached changes 

(three or fewer). 
No additional proof required.

SEND ANOTHER PROOF
See attached changes 

(more than three).
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