
Quinn’s Breakfast Menu

quinn’s  favorites

T wo-Egg Breakfast*                                                        12
Hash Browns, Toast
Add Applewood-Smoked Bacon, House-Made Cottage Bacon or Country Sausage  3             

Quinn’s  Burrito                                13
Flour Tortilla, Hash Browns, Sausage, Scrambled Eggs, Bacon, Sweet Peppers, Onions 
Cheddar and Pepper Jack Cheese, Salsa, Sour Cream
Topped with Poblano Chile Sauce  2 

sweet pepper succotash and fry bread*                 14
Sweet Pepper Succotash, Fry Bread, Mango Peach Salsa, Eggs

Chicken Fr ied Steak and Eggs*                                             16
Breaded Angus Sirloin, Scratch-Made Sausage Gravy, Hash Browns, Toast

Quinn’s  Breakfast Sandwich                                         10
One Scrambled Egg, Cheese, and Your Choice of  House-Made Cottage Bacon, Ham, 
Bacon, or Sausage, Toasted English Muffin 
Hash Browns  2     

Buttermilk B iscuits  and Sausage Gr av y                                            12
Scratch-Made Sausage Gravy
Get it Loaded (Bacon, Chives and Cheese)  2          
Add Two Eggs*  2

Eggs benedict*                                                            16
Poached Eggs, Ham, English Muffin, Hollandaise Sauce, Hash Browns

Quinn’s  S ignature Corned Beef  and Hash*                                  16
Corned Beef, Sweet Peppers, Fried Onions, Hollandaise Sauce, Poached Eggs, 
Red Skin Potatoes

brussel sprout hash*                                             15
Peppers, Onions, Eggs, Red Skin Potatoes, Hollandaise Sauce

T wo pancakes  or t wo sl ices  of french toast                 1 0
Add Applewood-Smoked Bacon, House-Made Cottage Bacon or Country Sausage  3

stuffed french toast                                            13
Whipped Lemon Infused Cream Cheese, Balsamic Macerated Blueberries
Add Applewood-Smoked Bacon or Country Sausage  3

  



For split plates, our kitchen will divide your breakfast.  A $5 split plate fee will be applied.
We are unable to provide separate checks for parties of 8 or more; a 20% service fee will be applied to your party’s check.

(*This establishment will, upon request, serve raw or undercooked food. 
Consumption of any raw or undercooked animal products can be hazardous to your health.)

Quinn’s  Farm Fresh Omelettes
Served with Hash Browns and Toast

Vegetarian Omelette                                       14
Cheddar, Spinach, Mushrooms, Sweet Peppers, Red Onions, Tomatoes, Black Olives, Salsa

chorizo Omelette                                         15
Chorizo Sausage, Cheddar and Pepper Jack Cheese, Sweet Peppers, Red Onions, Tomatoes, 
Black Olives, Salsa

L ight dishes

Bowl of Muesl i                                      1 2
Granola, Low Fat Yogurt, Coconut, Berries 

Bowl of Oatmeal with Brown Sugar and Blueberr ies                             9
Milk, Toast

One Egg, half  order of hash browns and one sl ice  of toast*                           7
Add Applewood-Smoked Bacon, House-Made Cottage Bacon or Country Sausage  3

Bowl of fresh fruit                                               7
Add Yogurt  3


