Breakfast
MENU INSPIRED BY CHEF DEREK RYLON

EXTRAS AND SIDES
FRANNY’S CHICAGO
FAMOUS SPECIALTIES

EGGS-QUISITE DISHES

COMFORT FOOD AT ITS FINEST

Truffle Fries............................................... 8

SERVED WITH CHOICE OF SIDE: FRUIT, GRILLED POTATOES,
FRIED POTATOES, OR PLAIN HASHBROWNS

*Cluck-n-Gaufre......................................15

*skillets and breakfast burrito do not include a side

House cut fries, parmesan, truffle garlic aioli

FANCY CAKES
TOPPED WITH HOMEMADE MAPLE BUTTER

Buttermilk........................... three 10, two 8
add blueberry, strawberry, or banana +1

Bananas Foster................. three 12, two 10
Caramelized bananas with a fresh banana sauce

Cinnamon Roll.................. three 12, two 10
Cinnamon swirled buttermilk batter pancakes with a
cream cheese glazed icing

Nutella Banana................. three 12, two 10
Nutella swirled buttermilk batter with caramelized
bananas

(chicken and waffle)
Homemade sweet potato waffle, topped with
hand-battered fried chicken breast, drizzled
in a nutmeg hot sauce

*Biscuits and Gravy................................ 14
Buttermilk biscuits drenched in homemade
country gravy, served with hashbrowns, and
eggs of your choice

*Robin of Loxley Platter.................. 18 | 36
For one 18 | For two 36
Deconstructed sandwhich with center cut Nova
Atlantic salmon, scoop of cream cheese, cucumbers,
tomatoes, onions, chives, green pepper, capers,
avocado, diced egg, and a scoop of giardiniera.
Served with your choice of plain or mishmosh bagel

*Nova Lox Sandwich................................15
Bagel, cream cheese, cucumber, tomato, onions, and
capers

FRENCH TOASTS

*Breakfast Corndogs................................ 8
3 Chicken links wrapped in pancake batter and
sprinkled with powdered sugar

Mega Flight...............................................15
Strawberry shortcake, lemon zest, blueberry crunch,
caramel apple, and french toast of the week

WAFFLES

Blueberry Crunch................................... 12

TOPPED WITH HOMEMADE MAPLE BUTTER

Lemon Zest.............................................. 12
Brioche dipped in lemon infused batter, topped with
candied walnuts

Caramel Apple......................................... 12
Brioche dipped in caramel infused batter, sliced
Granny Smith apples, topped with candied walnuts

BUILD YOUR
BREAKFAST
*EGG WHITES 2 EXTRA

*Choose Style Below............................... 10
EGG OMELET · SCRAMBLER
SKILLET · EGG SANDWICH

CHOOSE ADDITIONS
Veggies.........................................0.50 each
*Proteins........................................... 2 each

Strawberry Shortcake............................. 12

Brioche dipped in blueberry infused batter, topped
with granola

*Executive Steak and Eggs..................... 18

Zucchini, purple onion, yellow onion, broccoli,
mushrooms, spinach, tomatoes, bell peppers, green
peppers, jalapeños

TOPPED WITH HOMEMADE MAPLE BUTTER

Brioche dipped in homemade strawberry infused
batter, topped with fresh strawberries

Add toast to entrée ..................................+1

Belgian Waffle........................................... 9

Bacon, ham, apple chicken sausage, chicken sausage
links, pork sausage, jerk turkey sausage, turkey bacon,
corned beef, steak (6), lox (6), shrimp (MP)

Cheeses..............................................1 each
Cheddar, habanero cheddar, swiss, muenster,
mozzarella, American, provolone, feta, parmesan

ENHANCE YOUR WAFFLE
Add Blueberries..........................................1
Add Strawberries.......................................1
Add Bananas...............................................1
Add Candied Walnuts................................1

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

*Maple chicken apple .............................. 4
*Spicy pork ............................................ 4
*Jerk turkey........................................... 4

*B.L.A.T.....................................................15

Two over easy eggs, bacon, lettuce, tomato, avocado,
Swiss cheese and aoili on toasted sourdough

*Great Since ‘38 Breakfast..................... 14

Two eggs any style, choice of sausage, bacon or ham,
and choice of toast, bagel, or english muffin

*Country Fried Chicken......................... 17
Pounded and breaded chicken breast, white sausage
gravy, 2 eggs any style

*Breakfast Burrito....................................13
Cheesy hashbrowns, tri-colored peppers, onions,
choice of homemade chicken, pork, or turkey
sausage, in a tomato tortilla

Three egg-white omelet topped with 6oz. sliced
chicken breast, fresh broccoli, parmesan in a creamy
jerk-alfredo sauce

*Spinach & Mushroom Omelet ..............13
Three egg omelet, sautéed spinach, mushrooms,
garlic, Swiss cheese, served with a dollop of garlic
spinach sauce

*Veggie Omelet....................................... 14
Egg whites, zucchini, tri-colored peppers, cherry
tomatoes, broccoli, mushrooms, onions with a garlic
sauce

*Fajita Chicken Omelet...........................13
*Franny’s Skillet ......................................13
Seasoned potatoes, zucchini, tri-colored peppers,
tomato, broccoli, served with two eggs any style
Add choice of ham, sausage, or bacon 3

EXQUISITE ADDITIONS
From regular bacon to jalapeño bacon

*Add a Bacon Flight................................. 8
*A bacon flight featuring 5 signature flavors

Add Pancakes............................................ 2
2 silver dollar pancakes with any entrée

Upgrade to Cheesy Hashbrowns ..............1

two 6, three 8
served with sour cream and apple sauce

*Loaded Breakfast Potatoes..................... 5
bacon, sour cream, and chives

*Loaded Hash Browns............................... 5
bacon, sour cream, and chives

*Jerk Chicken Alfredo Omelet.............. 17

Three egg omelet, tri-colored peppers, red onions, six
oz grilled herb chicken, provolone cheese

*Upgrade The Bacon .................................1

HOMEMADE SAUSAGE
PATTIES

House-cut, juicy steak w/ sautéed mushrooms and
grilled onions, with a red wine demi-glaze reduction,
served with 2 eggs any style

*Fried Ham Or Bacon................................ 4
*Turkey Bacon .......................................... 4
*Savory Chicken Links............................. 4
*Thick-cut, Homemade Corned Beef ..... 5
*Two Eggs Any Style ................................ 3
*Three Eggs Any Style.............................. 5
English Muffin........................................... 3
Toast & Butter............................................ 3
Toasted Bagel With Butter....................... 3
Two Scoops Of Cream Cheese..................1
Fresh Fruit ................................................. 3
Sliced Tomato............................................ 2
Fried Potatoes............................................ 3
Cheesy Hashbrowns................................. 4
Homemade Potato Pancakes............... 6 | 8

*Corned Beef Skillet............................... 16
Fresh corned beef, seasoned potatoes, onions,
peppers, two eggs any style
Add Jalapeños for .50

KIDS MENU
12 YEARS AND UNDER

SHORTY STACK OF
FLATCAKES
Buttermilk.................................................. 5
Chocolate Chip.......................................... 6
Blueberry, Banana, or Strawberry........... 6
French Toast.............................................. 6
Plain, Blueberry, Banana, or Strawberry

*Homestyle Skillet.................................. 16

Seasoned potatoes, bacon, ham, sausage, mushroom,
onion, green pepper, cheddar, two eggs any style, and
a side of country gravy.
Choice of toast, bagel, or english muffin

FRANCES’ BRUNCHERY
2552 N CLARK ST. ∙ CHICAGO ∙ IL 60614
773 248 4580 · BRUNCHONCLARK.COM
@FRANCESONCLARK

