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Quiche as Breakfast or Lunch              7.50 
     A big and beautiful slice of our quiche of the day.  
 Served with toast and sautéed red potatoes.   
 Or served with choice of side salad, kettle chips or  
 fruit  medley. 
 

Eggs Benedict Platter        8.50 
     Two perfectly poached eggs sit atop a  slice of  
 sautéed ham, or asparagus spears, on toasted  
 English muffin halves, generously sauced with  
 Hollandaise.  Served with sautéed red potatoes  
 or fruit. 

Breakfast Scramble Wrap                          6.50 
     Scrambled egg nestled with green pepper  and  
 onion.  Smothered with melted cheddar cheese  
 in a tomato basil wrap.  Salsa on the side.   
 Served with fruit. 
 

Omelet Platter                               7.25 
     Three farm fresh eggs with your choice of two fillings: 
         Sautéed Veggies  ·  Diced Ham  ·  Black Olives 
 American, Swiss, Cheddar or Feta Cheese  
      Sautéed red potatoes and choice of toast. 
                                Omelets with Egg Beaters, add 1.00 

Pass the Syrup With Our Morning Favorites 

A La Carte 
English Muffin                  2.50 
Side of sautéed red potatoes                2.50 
Cereal and toast                 3.50 
Serving of bacon, ham or sausage        3.50 
Fresh muffins       2.00 

White, rye or wheat toast    2.00 
Bagel and cream cheese    2.50 
Oatmeal and toast     4.50 
Loaded oatmeal (with pecans,   5.50 
    cranberries and raisins) and toast 

Beverages 
Orange juice   Sm. 1.50       Lg. 2.00 
Tomato juice                    1.75 
Soft Drinks         1.75 
Milk          1.75 
Bottled Drinks                                        2.00 
Tea (iced or hot)        1.75 
Chai Tea (iced or hot)                2.00 

Espresso   3.00               Double shot   4.00 
Cappuccino                3.50 
Latte                 3.50 
Mocha                 3.50 
Chocolate Hot or Cold              2.25 
Private Premium Blend Columbian  
    Coffee or Michigan Thyme Blend    1.75 

Michigan Thyme now offers catering. 

Café  269-469-6604 
Shop 269-469-3470 

< All foods are cooked to order >   
< Consuming raw or undercooked foods may increase your chance of food bourne illness > 

 

If paying by credit card, we are sorry, we are unable to add gratuity.  We regret any inconvenience. 
 

Individual attention is given in the preparation of every order. 
Your patience will be appreciated, especially on orders for parties of 6 or more. 

 

Visit our website:  www.michiganthyme.com 

Sunrise Platter                          5.50 
     Two farm fresh eggs, served just how you love them.  

Sautéed red potatoes and choice of toast. 

Belgian Waffle            
     Served with powdered sugar, butter and syrup. 
 

Cinnamon French Toast    
     Two batter dipped bread slices, dusted with lots of   
  cinnamon sugar.  Served with butter and syrup. 
 

Three Large, Fluffy, Malted Pancakes    
     Served with powdered sugar, butter  and syrup. 

 

6.50 

Stuff It!                   
     Our stuffed French toast is loaded with our  
  cream cheese and orange filling. 
 
Blueberry Pancakes 
 Three large, fluffy , malted pancakes with  
 blueberries and whipped cream. Served with  
 powdered sugar, butter and syrup. 
                     

7.25 



 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
         

Salads, Sandwiches and Desserts 
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Sandwiches are served with your choice of side salad, kettle chips,  
fruit medley or chef’s special side. 

Finally, a Sweet Ending 
      Luscious Carrot Cake  ·  Homemade Cookies  ·  Chocolate Frosted Brownies  ·  Bars   

...and other Freshly Made Desserts  

Tuscan Crepes                       
 Turkey breast, provolone cheese, roasted red 
 peppers. Pesto spread, and broccoli, topped  
 with a creamy cheese sauce. 
 

Chicken, Mushroom and Asparagus Crepes    
 Sautéed diced chicken, mushrooms and asparagus, 
 topped with a creamy white sauce. 
 

Apple Ham Wrap      
 Bavarian ham with provolone cheese, caramelized 
 onion, and slices of fresh apple with our honey  
 mustard sauce, in a tomato basil wrap. 
 

Roasted Beef  Wrap with Sage  Mayonnaise      
 Roasted beef with Swiss cheese, sliced red onion,  
 and  our own sage mayonnaise dressing, in a tomato 
 basil wrap. 
 

Turkey Pesto Wrap   
 Smoked turkey marries well with provolone, fresh 
 tomato, and pesto mayonnaise,  snuggled in a  
 tomato basil wrap. 
 

Smoked Turkey Pita             
 Turkey loves being paired with our zippy Raspberry 
 pepper cream cheese spread in a pita wrap, with 
 lettuce and tomato. 

Muffaletta Sandwich 
 A hearty blend of ham, salami, provolone cheese, 
 topped with our own olive spread. Served with 
 lettuce and tomato on Italian bollo bread.  
 Choice of side. 
 

Turkey Apple Salad              
      Burgundy poppy seed dressing complements  
  chunks of smoked turkey, and slices of apple,   
  surrounded  by walnuts and craisins, on a bed  
  of greens. Served with artisanal bread. 
 

Bed of Greens                    
      With a scoop of egg salad with olives, or tarragon    
  chicken salad, or dilled albacore tuna salad.  
  Splashed with our homemade vinaigrette,   
  garnished with  tomatoes and cucumbers.   
  Served with artisanal bread. 
 

Our Salad Sampler              
 A trio of all three. A scoop of egg salad,        

tarragon chicken salad and dilled albacore tuna 
salad on a bed of greens, homemade vinaigrette  

 and artisanal bread. 
 

 

All selections above are 8.50 

Sandwich Selections 8.50      
   Choose your cover:         Choose your filling: 
    Eurograin Whole Wheat   ·   Marbled Rye                Smoked Turkey · Ham · Roasted Beef 
     Sour Dough  ·   English Muffin   ·   Bagel                Egg salad w/Olives · Dilled Albacore Tuna Salad 
                                 Tarragon Chicken Salad (House Special) 

Half & Half 8.00 Choose from Sandwich Fillings Above 
    1/2 Sandwich of your choice, teamed with a cup of soup or salad. 

Just in Thyme Roast Beef                  8.95 
 Grilled with onions and green peppers,  melted  
 provolone, topped with horseradish sauce on a  
 sesame seed bun.   

100% Premium Angus Burger              8.95 
Grilled your way with a tomato slice and lettuce  
on a whole grain bun.  (Cheese, please add 50¢) 

 

Chilled Veggie Pita                            8.00           
 An assortment of lettuce, tomato, cucumber,  
 onion, and green pepper (or other seasonal  
 vegetables)  with Swiss cheese, and our own  
 cucumber dill spread. 

Black Bean Burger                             8.00 
      Low fat, saucy and spicy, just the way you like    
 ‘em, topped with lettuce and tomato. Served 
 with sour cream and salsa on a sesame seed bun. 

Gourmet Soup of the Day                                   Cup with crackers   3.50           Bowl with Artisanal bread  4.50 




