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Countryside Breakfasts
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& Hayshaker Countryside Eggs Benedict

—) Our famous country sausage and Basted eggs with creamy hollandaise top this
—=J 2 €ggs served with hash browns traditional favorite, served on an English
=3+= Oor American fries and toast. 7.45 muffin with a side of hash browns. 7.25

Rancher’s
Two eggs served with your choice of bacon, pork links, patty sausage or smoked ham
and hash browns or American fries and toast. 6.95

Egg Combos

Country sausage with two eggs and toast. 5.95

Two eggs with hash browns or American fries
and toast. 4.75

Two eggs and toast with bacon, pork links,
patty sausage or ham. 5.50

Corned Beef Hash

A generous portion of crispy hash served with two eggs and toast. 6.25

Omelets

Served with potato or salad. Cheddar, American, Swiss, pepper jack or provolone cheese.
The Kitchen Sink Whatever Omelet
Sausage, ham, bacon, green peppers, Choose any 3 ingredients and your choice
onion, tomato and your choice of cheese. of cheese for your own special omelet.
Served with toast. 7.95 Served with toast. 7.95
Ham and Cheese Omelet Veggie Omelet
A generous serving of diced ham Green pepper, onions, tomato and
and your choice of cheese. mushrooms with your choice of cheese.
Served with toast. 7.50 Served with toast. 7.75

Build Your Own Breakfast (BYOB)

Choose one item from each category to make your own special breakfast. 5.25

Juice Meats Breads Eggs

Orange 2 Bacon Toast 1 Egg any Style
Apple 1 Patty English Muffin

Tomato 1 Link 1 Buttermilk Cake

Cranberry 1 Slice French Toast




Skillets & Scramblers

Farmer’s Skillet Chorizo Skillet

Two eggs, bacon, ham, tomatoes, green Two eggs, thinly sliced steak, onions,
peppers, onions and sausage topped with green peppers and provolone cheese folded
cheddar cheese and served on a bed of together and served over diced baby red
diced baby red potatoes and toast. 7.25 potatoes and toast. 7.25

Sausage Scrambler Tex-Mex Scrambler

Scrambled eggs with pork sausage, onions  Scrambled eggs, spicy sausage, pico de gal-
and cheese, with hash browns and toast. lo, jalapefios and pepper jack cheese, with
6.25 hash browns and toast. 6.25

Countryside French Toast

Stuffed French Toast Cinnamon Roll French Toast
French toast made into a A mouth-watering cinnamon roll dipped in
»’J\; sandwich! Stuffed with egg, cheese  our secret recipe batter and

_‘r.:w?j and sausage, and served with hash  grilled to perfection. Served

browns. 6.25 with icing. 6.25
Raspberry French Toast Classic French Toast
Raspberry bread makes this sweet and Crusty, classic and delicious. 4.25
caramely French toast extra special. Add bacon or sausage. 2.65

Served with your choice of pork links
or bacon. 6.95

Pancakes
2X2x2
Two eggs, two pancakes and two strips of
bacon. 5.95
Buttermilk Pancakes Blueberry Short Stack
Two pancakes: 3.95 Fresh blueberries make these cakes a
Three pancakes: 4.75 delicious treat. 5.25
Add bacon or sausage. 2.65
A la Carte

Fresh fruit. 2.95
Country sausage. 3.25
Hash browns or American fries. 2.50
Pork links, patty sausage, bacon or ham. 2.95
Oatmeal with brown sugar & raisins. 3.25
Countryside breakfast rolls. 2.25
Toast or English muffin. 1.75




Countryside Favorites

Pork Tenderloin Sandwich
A classic. Crispy, breaded and topped with
an egg. Served with fries and coleslaw. 8.50

Chicken Finger BLT

Crunchy chicken served on ciabatta bread
with melted cheddar cheese, bacon, lettuce,
tomatoes and honey mustard dressing.
Served with French fries. 8.50

Tuna Melt
Premium white tuna with melted cheddar
cheese and sliced tomato, served on grilled

Clubhouse

Turkey, ham, bacon, cheese, lettuce, mayo
and tomato in a delicious triple-decker
sandwich. Served with French fries. 8.50

Grilled Reuben

Corned beef, sauerkraut, Thousand Island
dressing and Swiss cheese. Served with
French fries. 8.50

Grilled Cheese

American cheese (or choose your favorite)
on marble rye; good and gooey. 5.50

marble rye bread. Served with fries. 7.25

Weekly Specials
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Chef’s Pasta:
Each week our chef creates
a delicious pasta sautéed

Roast Turkey Dinner
with all the trimmings.

for you and served with 795
garlic toast. 6.95
Meatloaf Stacker:
Served on grilled French bread
AAAAAAAAAA with mashed potatoes and gravy
TUESDAY then topped with crispy FFHDAY <}
onion strings. 7.95

Baked Chicken Dinner:
Mashed potatoes and gravy,
corn, roll and Jell-O! 7.25

Panko breaded tilapia fillet
with lemon aioli. Served with
baked potato, vegetables
and a roll. 7.95

Homemade Pies & Desserts

Treat yourself — every day we have something delicious!
Ask your server about today’s delectable offerings.
Craving a malt? We've got strawberry, chocolate and vanilla.
Or pie? Don’t forget to order it a la mode!




Delicious Sirloin Burgers

Served with your choice of one side dish: potato, fresh green salad or soup.
Choose cheddar, American, Swiss, pepper jack or provolone cheese.

Countryside Burger

Our juicy sirloin burger topped with egg,
.U % bacon, hash browns, cheddar cheese,
mimg lettuce and tomato, and served on a
ciabatta bun. 8.50

Hamel Burger Patty Melt
Our delicious sirloin burger topped with “the Our sirloin burger, grilled and topped with
works” including: American and Swiss fried onions and served on marble rye bread

cheese, bacon, lettuce, tomato, special sauce with Swiss cheese. 7.25
and crispy tumbleweed onions. 7.95

BBQ Cheddar Bacon Burger Cheeseburger
Our sirloin burger topped with cheddar, Our juicy sirloin burger topped with your
bacon, BBQ sauce and fried onions. 7.95 favorite cheese and garnished with lettuce

and tomato. 6.85

Homemade Soup & Sandwiches
Soup & Chili . : ’,

Made from scratch by the Countryside Chefs. -
Ask your server for today’s soup choices.
Cup. 2.75 Bowl. 3.45

Create Your Own Sandwich Combo

Choose your favorite side: Soup, chili, salad, fresh fruit or French fries.

Chicken Salad Ham & Cheese
Tuna Salad Bacon, Lettuce & Tomato
Turkey Breast 6.95 Whole
7.25 Whole 5.50 Half
5.75 Half

Quarter Pound Cheeseburger Basket Newt
A mouth-watering burger. Served with French fries and coleslaw. 5.95 ew:

Beverages

Coffee, Tea, & Hot Cocoa. 1.95
Milk & Chocolate Milk. 1.65/2.25
Pop, Iced Tea & Lemonade. 1.85

Juice. 1.65/2.25




About the Countryside Cafe

The Countryside Café has been in business at this
location since 1975. The building was built in the late
1940s and has always been a café. Many owners lived in
the apartment above the café and it had several names
over the years: Leroy’s, The Knotty Pine Café, the Glad-
Mar Café (aka The Old Maid’s) and then Frenchies.

In 1975 Donny Des Lauriers and Julius Dorweiler owned
Frenchies and Dolly Des Lauriers and her sister Glady ran
the business; their mother, Grama Morin and Liz Tillman
came in to help with the cooking. We purchased the land,
building and business, and had $35 left over to put into the cash register to make change.
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We became “Countryside Café” and inherited a staff of local women, most of them related to each other and
everyone else in Hamel. Several members of the Laurent family still work here — notably Brenda Boken (Manager
of Countryside Catering) her mom Sharon and cousin Diane Rouillard. Bonnie Schermann joined the staff that
first year and continues today still baking her delicious pies. We have had many talented folks on our staff over
the years and | am especially proud of our current crew.

Many customers have been coming in for all 35 years and we know generations of families. We are thankful for
and amazed by the number of folks that come back year after year and bring friends and neighbors along. The
pictures around the walls remind us of good friends who have passed away and of our younger selves.

In 1975 when you passed over 494 you found mostly cows; Dundee Nursery, Medina Entertainment and the café
were surrounded by farmland and we had apple trees in the backyard. Schools, neighborhoods and businesses
have grown up around us; it will be interesting to see what happens next! Whatever happens, we plan to be here
to see it and be part of it!

A Message from Peg

This year we are celebrating our 35" Anniversary. Thanks to our friends and
customers who have supported us for thirty five amazing years. In a drive by era
we feel fortunate that our customers count their patronage by the decade rather
than the day and that we know their babies, parents, and friends. We do our best
every day to deliver fast friendly service and great food, and we really appreciate
every customer who comes in our door. It is a privilege to be part of this community
and to work with local schools and charitable organizations.

Have you noticed our Catering building down the street? Our expanded catering
services allow us to deliver our great food to meetings, graduations, receptions and
weddings. Now, if you want to see the fancier side of Countryside, check out our
menus and events at PegsCountrysideCafé.com. We hope that you will take a look
and keep us in mind for your next event.

Find us on the web:

www.PegsCountrysideCafe.com

Like us? Then “Like” us on:

facebook.

Catering Hotline:
(763) 478-2101




