
sweet mimi’s
cafe & bakery

serving 7:30A to 3:00P, closed tuesday

EGGS FOR BREAKFAST
Locally Sourced from Thomas Poultry Farm

Charlie’s Sandwich 6.95
two scrambled eggs, bacon, white american on toasted english muffin.

Saratoga Sandwich  8.95
two eggs, sausage, new york white cheddar on homemade buttermilk biscuit.

Italian Sandwich 9.95
two eggs, prosciutto, garlicky spinach, mozzarella, pesto & sliced tomato on ciabatta.

Classic Omelette* 9.95
served with choice of toast, 3 eggs with your selection of 3 fillings

cheese: cheddar, american, mozzarella, goat, feta
veggie: peppers, onions, mushrooms, tomatoes, roasted asparagus, 

spinach, caramelized onion
meat: bacon, sausage, chicken sausage

*additional toppings:  0.75 each

Roman Eggs 12.95
fresh roasted asparagus topped with 2 eggs over easy, crispy prosciutto, freshly sliced tomatoes, 

finished with shaved parmesean and a drizzle of extra virgin olive oil.

All American Eggs 
any style, Served with toast.  

1 egg - 2.95          2 eggs - 4.95          3 eggs - 5.95

Beverages
Coffee or Tea 2.00 | Getting it to go 2.00 reg - 2.50 lg in house, we pour our delicious house blend unless FTO dark roast is requested | Real Hot Cocoa with real whipped cream 3.50

Milk or Chocolate Milk 2.50 | Fresh Squeezed OJ 4.50 | Juices by the Glass apple, cranberry, tomato 2.50 | Bottled Juices & Saratoga Blue Streaks Soda 2.50 | Bottled Waters 2.25

S W E E T  M I M I  S P E C I A L

Mediterranean Strata 11.95

peasant bread, layered with roasted asparagus, caramelized onions,  
sausage, cheddar cheese, roasted red peppers in a savory herb egg custard.  

baked until golden. served with fresh fruit, side salad, or home fries. 

Offered Saturday and Sundays only.

While living in Quechee, VT,  I created this recipe as a way 
to welcome visiting friends and family to our home.  

What makes it even more special is the fresh sausage made locally and daily. 

Our sausage served is made every morning by 
Parillos Sausage on Washington Street right here in Saratoga Springs.

Our chicken and pork links are also made just for Sweet Mimi’s.
So order a side and taste the delicious freshness.

SWEET BREAKFAST
served with all natural maple syrup from 

Stutzenstein farm in Greenfield, NY

Jeannette’s Signature Buttermilk Pancakes 
homemade daily in small batches.

full stack - 8.50         short stack - 6.50         solo stack - 4.50

Specialty Pancakes topped with homemade whipped cream! 
Select your favorite add-ins:

blueberries, raspberries or mixed berry 2.00 ea
chocolate chips, toasted coconut or chopped almonds 1.00 ea

Lemon Ricotta Pancakes 10.95
so light and delicious they melt in your mouth. served with blueberry sauce.

Challah French Toast* 8.95
NYC challah dipped in cinnamon and real madagascar vanilla batter.  

grilled until golden. served with strawberry sauce.

*gluten free udi’s whole grain bread, add 2.00

SIMPLE  BREAKFAST

Saratoga Skinny 7.95
vanilla yogurt layered with our homemade granola, fresh fruit & finished with a drizzle of honey.

local organic plain greek yogurt, add 1.00

Oatmeal 6.95
comforting old fashioned oatmeal with choice of 3 toppings:

currants, cranberries, walnuts, brown sugar, cream, maple syrup

Bagel with Cream Cheese or Peanut Butter 3.50

Plate of homemade Scones 5.95
three scones with strawberry butter or honey butter

Mimi’s  Breakfast 5.95
two oversized biscotti with coffee or tea

hot cocoa, add 1.00

sides

Breakfast Meat 3.50
apple smoked bacon, homemade breakfast or chicken pesto sausage.

Fresh Fruit 5.00

Sliced Avocado 3.00

Homemade Home Fries 3.00

Sliced Banana 1.50

Muffin 3.00
split and grilled with butter

Toast 2.00
8 Grain, Whole Wheat, Rye, Sourdough, English Muffin

UDI’s Gluten Free Toast 2.00

Maple Bourbon Butter 2.50

Honey Butter or Strawberry Butter 2.00

Homemade Biscuit with Butter & Jam 3.00

Side of  Sarabeth’s Jam 1.00

Sweet Mimi’s 
proudly supports local farms

Stuzenstein, Thomas Poultry Farm, Parillos Sausage, 
Rock Hill Bakery, Kings Dairy, 

&  local produce from various farms.

“People who love to eat 
are the best kind of people” 

- Julia Child

we use only the best at 
Sweet Mimi’s

At Sweet Mimi’s we believe in using only the best quality products. 
That is why we bring in Challah bread and freshly baked ciabatta 

from Brooklyn daily. We also use Sarabeth’s Jam exclusively.  

We even sell some of our more exclusive ingredients like our 
gourmet oils from Austria and specialty syrups from Michigan.

Check out our retail items at the counter!

A heartfelt thank-you to Harris-Schmidt, Inc. for their artistry and dedication to 
bringing Sweet Mimi’s Cafe to light while preserving the historic character of this neighborhood cafe.


