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Mazarnt’s Bakewy & Piane Cafe
3 Breakfast

All egg dishes are served with wheat toast

Jyralean Special

Potatoes sautéed with onion, diced smoked ham, and bacon topped with two fried eggs over easy. $6.95
Eggs Umadeus

Eggs scrambled with shredded zucchini and parmesan cheese. $5.95

Mozant’s Breakfast Sandwich

Two fried eggs with smoked ham, crisp bacon and cheddar cheese on wheat bread. $4.95

Jwe Fried Eggs with your chaice of Fam, Bacen ox Sausage  $5.25

Single Egg  $1.50

Side of Sausage, Bacen o Smaked FHam s$2.25

Breakfast Petatees with Sautéed Onion  $2.25

Saveny Filled Cuoissants

A freshly baked butter croissant filled with your choice of Ham & Swiss or Sautéed Spinach & Feta. $3.95

Belgian Walfle

Topped with whipped cream, powdered sugar and our house made berry sauce.  $5.95

Fuusit Melody

Fresh fruit salad served with a dish of low fat yogurt and a cup of our hearty, homemade granola. $5.95

Frnesh Fuuit Salad  Bowl $ 4.50 Cup $2.25
Muestli

Low fat yogurt mixed with oatmeal, raisins, nuts and fresh berries. $4.95

# Fhuee Egg Omelets i<

Served with wheat toast

Swiss Cheese Omelet with Tomato and Oniens  $6.25

FHam, Mustreem &£ Swiss Omelet $6.50

Fouse Omelet with Cueen Pepper, Onicn & Cheddar Cheese  $6.50

thden Omelet with Sautéed Spinach, Mustreoms, Temate & Parmesan Cheese  $6.50
Western Omelet with Smaked Ham, Green Pepper, Onicn and Cheddar Cheese  $6.75
Sausage Omelet with enion and Swiss cheese  $6.75

Patate, Bacon & Cheddar Cheese Omelet $6.75

Smokied Salman Omelet with Sautéed Spinach and Cream Cheese  $7.95
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3 Ftomemade Seups <
Freshly Baked Bread Bowl $4.95 Bowl $3.50 Cup $2.25
ian Goulash
A hearty, traditional stew made with braised beef & potatoes in a savory paprika broth.
Chiclen Noodle
Tender chunks of chicken breast cooked with thick homemade noodles in rich broth.

Saup du Jour

Ask your server for today’s selection.

# Quiche
Served with wheat toast.
Cuiche Lowvaine
A savory egg custard baked with smoked ham, bacon, onion and Swiss cheese in a flakey pastry shell. $5.95

Garden Vegetabile Quiche
A mixture of green peppers, carrots, zucchini and seasonal vegetables baked in a savory egg custard baked with
cheddar cheese in a flakey pastry shell. $5.95
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# Qanden Fresh Salads <
All salads are made with crisp salad greens, tomatoes, cucumber, red onion and our house made croutons.

Served with your choice of Balsamic Vinaigrette, Bleu Cheese, Ranch, Caesar,
Light Italian, Honey Mustard or Oil & Vinegar Dressing.

Greel: Salad

With feta cheese and black olives. $5.95
Side Salad
A miniature version of our Greek Salad, topped with feta cheese and black olives. $2.95

Caesar Salad

Romaine lettuce tossed with parmesan cheese, crisp croutons and Caesar dressing. $4.95

Mozant Salad

Topped with smoked ham, peppered turkey, cheddar and Swiss cheeses. $6.50

Salad Umadeus

With grilled chicken breast, toasted almonds and dried cranberries. $6.50

Smakied Salmaen Salad

Served with a side of creamy horseradish sauce. $7.95

Udd a Guilled Chicken Breast te any salad $1.99



3 Sandwiches
Served with your choice of toasted wheat or rye bread, baguette, croissant or Kaiser roll with
lettuce, tomato, onion and a side of potato chips.

Chiclen Schnitzel

A lightly breaded and sautéed chicken cutlet. $6.95

Mozant’s Clube

Smoked ham, peppered turkey, Swiss and cheddar cheeses topped with crisp bacon on your choice of bread,
served warm from the grill. $6.50

Cuwiied Chicken Salad
Tender white meat chicken & crisp green pepper with a mild curry. $5.95

Juna Salad with Cheddar Cheese

Tuna salad with crisp celery and green pepper served with cheddar cheese. $5.95

CGuilled Petatiella Burger

A portabella cap stuffed with sautéed spinach and feta cheese, served with a side of tomato basil sauce. $5.95

H Waps <

Served on an herb wrap with your choice of lettuce, tomato, onion and a side of potato chips.

Greelt Feummus Wrap

Filled with our house made hummus, sautéed spinach, feta cheese and black olives. $5.95

Greelt Chicken Wrap

With our house made hummus, grilled chicken breast, feta cheese and black olives. $6.50

Guilled Chicken Clut Wrap

Grilled chicken breast topped with crisp bacon, melted Swiss cheese & creamy Ranch dressing. $6.50
Pulled Porkt Wrap

Tender pulled pork smothered in tangy barbeque sauce with red onion and melted cheddar. $5.95

Smaked Salmaen Wrap

Smoked Salmon with cream cheese, sautéed spinach & capers, served with a side of horseradish sauce. $7.95

#  Jalf Sandwich and Soup <

Served on your choice of wheat or rye bread, croissant or baguette with lettuce, tomato, onion and
a side of potato chips and a cup of your favorite soup.

Juna Salad, Cwviied Chicken Salad, Gueel Feummus, e Pulled Pork $5.95
Mozart’s Club o Smetfied Salmon $6.95



#1007, Angus Burgers i<

Served on a freshly baked roll with lettuce, tomato, onion and a side of potato chips. $6.95

Mozant Burger

Our signature burger, stacked with a grilled portabella cap and melted Swiss cheese.

Greelt Burger

With sautéed spinach and feta cheese.

Black & Blew Burger

Topped with crisp bacon and creamy bleu cheese.

Barbeque, Bacen and Swiss Burger

Smothered in a tangy barbeque sauce with crisp bacon and melted Swiss cheese.

W Appetizens <

Smaked Salmaen Plate

Smoked salmon rosettes served on toasted baguette with cream cheese & horseradish. $6.95

FHummus with Joasted Pita

A delicious puree of chickpeas, tahini paste, garlic, olive oil and lemon juice. $4.95

All dinner entrees are served with fresh market vegetables.

Wiener Schnitzel
A thin, lightly breaded chicken cutlet sautéed in clarified butter. Served with a twist of lemon and your choice
of fragrant basmati rice, creamy mashed potatoes or buttered Spatzle. $9.95

Udd yeur favenite tepping for $1.00 moxe!
*Mustream Demi Glace *Feta Cheese and Black Olives
*Melted Swiss Cheese *Cuisp Bacen
Beef Stroeganaff
Tender cubes of beef braised in a red wine demi glace with mushrooms, onions and sour cream. Served with
our house made buttered Spatzle. $9.95

Guilled Salmon

Grilled salmon steak served in a creamy dill parmesan sauce with fragrant basmati rice. $10.95

Chicten Sauté

Chicken breast slowly simmered in a creamy white wine mushroom sauce, served with mashed potatoes. $9.95
Spinach Stuffed Pestatiella Caps

Grilled portabella caps stuffed with sautéed spinach and bleu cheese, drizzled with our tomato basil sauce and
served over a bed of herbed couscous. $9.95

Inaditienal Beef & Ricatta Lasagna
Tender pasta noodles layered with creamy ricotta cheese and beef in a rich tomato basil sauce. Served with a
tossed salad. $9.95

Park Jenderloin Goargonzala

Grilled pork tenderloin medallions served with a creamy gorgonzola sauce and mashed potatoes. $9.95




