
 
   

A GRATUITY OF 18% WILL BE APPLIED TO PARTIES OF 6 OR MORE 

 

 SWEET 

 

THE FATMAN’S CRULLERS - 3 

a truly old fashioned honey glazed donut from the mid west,  

these are served at room temperature & are great for dunking 

 

NILES’ BELGIAN WAFFLE (psst it’s gluten free) - 8 

real maple syrup & melted butter -or-  

today’s fruit topping & whipped cream - want ‘em all?  - the “works” + 2 

 

HEARTY, ORGANIC IRISH CUT OATMEAL - 5 

cream, brown sugar, toasted coconut & golden raisins on the side  

 

BREAKFAST CHEESE PLATE - 6 

spring hill’s vanilla quark (a delicious, german style, creamy, 

spreadable cheese) raisin hazelnut toast, fruit, honeycomb  

 

 

FREE RANGE EGGS 

 

TWO EGGS - ANY STYLE - 8 

breakfast potatoes, con pane bread toasted  (see ‘add ons’ for meat!) 

 

ONE-EYED GIRL SCOUT - 8 

one egg fried inside country bread, tomato conserva & parmigiano, 

potatoes  

 

BREAKFAST SALAD - 8 

local greens & vegetables, poached egg, parmigiano-reggiano , 

red wine vinaigrette, toast  

 

EGGS BENEDICT - 13 

2 poached eggs, herbed hollandaise,  

on top of English muffin , vande rose ham, potatoes  

 

STARLITE VEGETABLE BENEDICT - 13 

2 poached eggs, vegetable medley, herbed hollandaise, 

english muffin, potatoes 

 

CHEESE & VEGETABLE OMELET - 13 

3 eggs, spring hill pepper jack, vegetable medley, potatoes  

 

HAM N’ CHEESE OMELET - 10 

vande rose ham, gruyere, caramelized onions, potatoes   

 

          ET CETERA… 

 

PO-TE-CHEE - 8 

organic potatoes, vegetables & melted pepper jack cheese  

 

BREAKFAST GRILLED CHEESE - 9 

gruyere & apple slices, honey-mustard dipping sauce, potatoes  

 

EGGLESS “FRITTATA” - 8 

roasted garlic & local spinach, in a smooth chickpea flour base,  

tomato conserva, potatoes (this one is vegan & gluten free)  

 

STARLITE breakfast BURGER - 15 

8 oz. brandt beef, gruyere, egg, bacon, onions, potatoes 

 

PRIME FLAT IRON STEAK - 18 

local vegetable medley & potatoes, hollandaise  

 

CATCH OF THE DAY - 18 

local greens, avocado, lemon, capers 

 

 

DRINKABLE 

 

the brunch mary -  

karlsson’s gold vodka,  

house-made bloody mary mix, 

assorted pickled goodies. 

 

i, rojo -  

house-made sangrita, scrimshaw 

pilsner, corralejo blanco 

tequila, salt. 

 

pamplemousse -  

prosecco, grapefruit juice, 

barenjager, orange bitters . 

 

all brunch cocktails - 8  

 

fresh juices - orange & apple - 3 

organic coffee - 2.25 

assorted teas - 2.25 

espresso drinks - 2.25 & up 

 

 

 

*ATTENTION* 

ALL breakfast potatoes 

may contain non-vegetarian fat, 

unless requested otherwise. 

 

SIDES/ ADD ONS 

kathleen’s sausage - 4 

duroc bacon or ham - 4  

sliced steak - 8 

potatoes - 4, veg medley- 5 

fruit plate - 5 

toast - 2 hollandaise - 3 

local salad greens - 6 

add an egg to a dish - 2 

sub salad, veg or fruit - 3 

 

Yes, you can eat it for breakfast  

 

ice cream sandwich - 7 

 

waffle ‘sundae’ - 10 

vanilla ice cream, fruit 

caramel & chocolate sauces, toasted 

pecans, whipped cream 

 

notes: 

all the Eggs are from the 

Schaner family’s farm free-

range chickens. The vegetables 

are local & organic except for 

the mushrooms. Potatoes are 

organic. 

 


