TOPPINGS

Peaches, Bananas,
Strawberries, Cinnamon Apples,
Walnuts and Whipped Cream
can be added to pancakes,
French toast or waffles for an
additional charge.

MADE SPECIAL EVERY DAY!
Served 7 days a week 7 am - 3 pm

Early morning, the coffee’s brewed,
the grill is hot, the morning paper and friends await.

T's - the perfect start to the perfect day!

3
75 House Specialty

breakfast beginnings

FRESHLY SLICED FRUIT CUP - 3.99
FRUIT & YOGURT BOWL

A selection of fresh fruit, served with a scoop of low fat
vanilla yogurt and a sprinkle of granola - 6.99

T’S FRESHLY BAKED JUMBO
BLUEBERRY MUFFIN - 1.79

from the griddle

PANCAKES
Our pancakes are freshly whipped, light and fluffy.

Topped with a butter blend and o sprinkle of powdered sugar.

TRADITIONAL PANCAKE PLATTER
Buttermilk pancakes stacked three high - 4.99

BLUEBERRY PANCAKE PLATTER

Three oversized blueberry pancakes - 5.99

WAFFLES

Our Belgian waffles are crisp on the outside,
light on the inside. Plain, simple and good!

3
U5 ROSE WINDOW WAFFLE
Featured in the Providence Journal ‘05. T's house favorite.
A freshly baked Belgian waffle topped with strawberries,
blueberries, peaches, low fat vanilla yogurt and a sprinkle of
sweet crunchy granola - 7.99

BELGIAN WAFFLE
Topped with a butter blend and a sprinkle of sugar - 4.99

GRILLED CINNAMON COFFEE BUN - 2.79
BAGELS

Plain or onion bagel, toasted or grilled - 1.79

OLD FASHIONED OATMEAL

With brown sugar, cinnamon qpples, a touch of
crunchy granola and non fat milk - 3.99

3
U5 FRENCH TOAST
Qur French toast is egg d'lplped, grilled golden brown,
e

then topped with a butter blend and a sprinkle of
powdered sugar.

T’S VERY OWN OOEY GOOEY
FRENCH TOAST

Glazed cinnamon coffee bun, egg dipped and
grilled to a golden brown. Served with four strips
of bacon and warm maple syrup - 7.99

TRADITIONAL TEXAS STYLE

FRENCH TOAST
Three extra thick slices - 4.99

STUFFED FRENCH TOAST

Four thick slices of texas style French toast
filled with hickory bacon and American
cheese - 7.79

In addition to our premium blend pancake syrup, we also offer reduced sugar syrup.

breakfast sandwiches

All breakfast sandwiches are served with your choice of seasoned home fries or baked cinnamon apples.

Fresh fruit may be substituted for home fries or apples for 1.29

EGGBEATER® SCRAMBLER

Freshly diced tomato, scrambled eggs and low fat mozzarella served on a grilled plain bagel - 5.79

SPIN-WICH BREAKFAST SANDWICH

Grilled seasoned spinach, scrambled eggs and American cheese on a grilled onion bagel - 5.79

T’S SPECIALTY BREAKFAST SANDWICH

Your choice of sliced Virginia baked ham, sausage or crispy bacon, egg and cheese on a toasted white

or wheat English muffin or toast of your choice - 4.99



T's by the numbers b iypie-bnt

#1 Two buttermilk pancakes, one egg served any style, with choice of bacon or

sausage links, home fries or cinnamon baked apples - 7.29

#2 Two buttermilk pancakes, two eggs served any style, two bacon, two pork sausage links,

and home fries or cinnamon baked apples - 8.29

#3 Texas style French toast, one egg served any style, with choice of bacon or sausage links
and home fries or cinnamon baked apples - 7.29

#5 Two farm fresh grade AA eggs served any style
with home fries or cinnamon baked apples and your choice

3
% #7 Two farm fresh Fgrcucle AA eggs served any style with your choice of bacon or
pork sausage links, home fries or cinnamon baked apples and your choice of toast

or whole wheat or white English muffin - 6.79

#8 Our famous homemade corned beef hash is served with two eggs cooked any style,
home fries or cinnamon baked apples and your choice of toast or whole wheat or white
English muffin - 8.99

#9 Baked Virginia ham, two eggs any style, home fries or cinnamon baked apples with your
choice of toast or whole wheat or white English muffin - 7.79

#4 of toast or whole wheat or white English muffin - 4.29

T's Park Avenue Platter
Two buttermilk pancakes,
a two egg ham and cheese
omelet, two bacon strips,

#10 Traditional Eggs Benedict - A breakfast specialty consistiniof two toasted English muffin
halves, each toEpe with Canadian bacon, a poached egg and hollandaise sauce. Served with
your choice of home fries or cinnamon baked apples - 8.29

tw}:) oﬁr:c;hiist];céuszgss, #6 #12 Florentine EEgs Benedict - A ?rilled English muffin tczrped with sautéed seasoned
hoice of t)’ _EG. Platter ) spinach, two poached eggs and hollandaise sauce. Served with your choice of home fries or
choice of foast or A Belgian waffle topped with cinnamon bofed apples - 8.79

English muffin - 9.29

a butter blend and a sprinkle
of confectionery sugar served

warm and crispy, two egis
Sl

any sty|e, two sausage lin

omelets

Our oversized grade A three egg omelets are served with your choice of baked cinnamon apples or home fries and
choice of country white, whole wheat, marble rye, ltalian toast, whole wheat or white Eng|ish muffin. Fresh fruit may be

substituted for apples or fries for an additional 1.29

FARMER’S MARKET OMELET

Pork sausage, hickory bacon, diced ham, sautéed peppers
and onions, with melted American cheese - 8.29

)]
M OLD THYME BAKED VIRGINIA HAM
& AMERICAN CHEESE OMELET
Our three egg omelet is filled with diced ham and
melted American cheese - 7.99

PORTABELLA & CHEESE OMELET

A portabella mushroom and cheese omelet filled with
sautéed portabella mushrooms, roma tomatoes, mozzarella
cheese and a splash of ranch dressing - 8.79

THREE CHEESE OMELET

Monterey jack cheese, American cheese and
Swiss cheese - 7.29

CONFETTI SCRAMBLE

Three extra large eggs, sweet red peppers,
green bell peppers, red onion, diced Virginia ham

and cheddar cheese - 7.99

two bacon and
home fries - 9.29

breakfast side

Hickory Bacon - 3.79
Virginia Baked Ham - 4.79
Corned Beef Hash - 5.99
Pork Breakfast Sausage - 3.29
Peaches - 1.29

Fresh Tomatoes - 99¢

One Egg - 79¢

Two Eggs - 1.49

Seasoned Home Fries - 2.29
Cinnamon Apples - 1.99
Banana - 99¢

ATHENIAN GRILLED CHICKEN OMELET

Our Athenian style omelet is filled with sautéed chicken
and spinach, sun dried fomatoes, kalamata olives and feta
cheese - 8.99

GARDEN OMELET

Freshly diced peppers, mushrooms, Bermuda onions,
tomatoes and low fat mozzarella cheese - 7.79

PHILLY CHEESE STEAK OMELET

Sautéed lean shaved steak, sautéed onions,
sautéed peppers and American cheese - 8.99

755 EGG WHITE SPECIALTY OMELET

Sautéed mushrooms, seasoned spinach, sun dried
tomatoes, monterey jack and Swiss cheeses - 8.79

BUILD YOUR OWN OMELET
Start with three eggs and go from there!

All egg dishes and omelets can be made with cholesterol free egg substitute or egg whites for an additional charge.

*NOTICE: Consuming raw or undercooked steak, ground beef, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
Thorough cooking of such animal foods reduces the risk of illness.*



chilled beverages

FROM THE FOUNTAIN HOUSE LEMONADE - 1.99

Coke, Diet Coke & Sprite - 1.79

WHOLE MILK 16 oz. - 2.49
BOTTLED WATER - 1.89

THE JUICE BAR

HOUSE BREWED UNSWEETENED Apple, Orange, Cranberry or Tomato

ICED TEA - 1.99 large - 2.79  Small - 1.29
ICED COFFEE MIMOSA
Served seasonally - 1.99 Cranberry or Orange - 5.29

COFFEE OR CHOCOLATE MILK 16 oz. - 2.29

m Ask for a Specialty Beverage Menu for additional beverage selections!

As you sit and take in the ambience that surrounds you,

please take time to enjoy the many wonderful art works h O‘l' beve rq g es

on display by our artist resident, Anthony Tomaselli.

Anthony is an accomplished New England artist born NEW ENGLAND COFFEE HOUSE REGULAR TEA - 1.29

and bred in Rhode Island, currently exhibiting in galleries Regular or Decaffeinated - 1.79 SEATTLE’S

throughout the northeast and Florida. In addition to both SEASONAL FLAVORED COFFEE BEI?BR?TRK HOUSE DECAFFEINATED TEA - 1.29
T's restaurants, Anthony’s work can be viewed at his OF THE DAY - 1.99 1.99 HERBAL TEA - 1.79

Providence studio at the Providence Art Club or on the

HOT CHOCOLATE - 1.99

web at AnthonyTomaselli.com.

Al paintings are available for purchqse. WI n e & bee r

To inquire, call Anthony at 419-2821
MIMOSA - 5.29 CORONA BEER - 2.99

PREMIUM WINE BY THE GLASS MILLER LITE BEER - 2.99

Ask your server. Merlot, Pinot Grigio,
White Zinfandel, Chardonnay.

Enabitude

We have now fully celebrated 25 years here at T's! We have watched children grow to adulthood
and come in with their own families. We cannot tell you what a privilege it has been to share this
journey with you.

Sweet Endings! See your Specials Menu for
seasonal treats!

T'S
HAND THROWN
CERAMIC MUGS
AVAILABLE FOR
PURCHASE.

| GIFT CARDS
AVAILABLE

T’S RESTAURANT In celebrating 25 years, we have grown our T's family and grown our locations. Mark Blanchard
1059 Park Ave. Cranston, R has joined our T's restaurant family. Mark is the brother of Tina and will be heading up the new

location in East Greenwich. These are exciting times for the T's family as we look forward to
T’S RESTAURANT meeting and sharing with our friends in East Greenwich.

5600 Post Rd.  East Greenwich, RI

As we go forward, let us continue to break bread together and enjoy the compcnionship of each
other. Enjoy your fime here at T's. We certainly have enjoyed your company. Till we see you

Visit tsrestaurantri.com h
again, have a great day!





