
 

BREAKFAST SANDWICHES 

Specialty waffles 

Mega YUM! Blueberries and raspberries on the 

inside with fresh strawberries, blueberries, and 

raspberries on top! A mountain of whipped cream 

and raspberry sauce drizzle complete this long 

time favorite!  15.1 

Megaberry 

  

Go bananas! This golden waffle is exploding with chocolate chips then 
topped off with a mound of fresh b-a-n-a-n-a-s! A dollop of our house 
made peanut butter chiffon and chocolate sauce.  Who could ask for    
anything more?!  14.5 

Funky monkey 

A plain waffle smothered with our house made sausage  gravy and      

garnished with green onions! This one sticks to your ribs!                                     

Half  11.1  Whole 15.1 

Sausage gravy 

Strawberry cheesecake anyone?  This waffle delivers with a cheese-

cake topping, bananas, and fresh sliced strawberries garnished with 

strawberry sauce.  15.1 

STRAW-NANA CHEESECAKE  wAFFLE 

A Southern classic consisting of a pecan infused waffle with boneless, 

thick breaded, fried chicken pieces coated with a maple butter glaze and 

topped with candied pecans and scallions.    15.9 

CHICKEN anD WAFFLES 

blt/ Six pieces of Applewood smoked bacon, fresh greens, sliced tomatoes,    

avocado, and mayonnaise served  on Texas toast, sprinkled with our PRD (precious 

ranch dust). Served with a pickle/olive/pepperoncini spear. 15.1                             

Complete with a fried egg* or sub roasted tomato! 1.95  

BREAKFAST TACOS/  Three flour      

tortillas filled with egg, breakfast sausage, cheddar cheese, 

with a green & jalapeño pepper mix and garnished with fresh 

picked cilantro, pico de gallo, and sour cream. Served with 

pickle/olive/pepperoncini spear.   15.9 

THE COUNTRY M I LE/ A sausage, egg*, wild mushroom, and      

American cheese breakfast sandwich on toasted Italian bread topped with our house 

made spicy mayo. Once you have one, you will travel a country mile to get another!  

Served with pickle/olive/pepperoncini spear.  12.5 

WINC WIDDLEs/ Your choice of sausage, ham or bacon with scrambled 

egg and American cheese on two, maple flavored waffle quarters served with a souffle 

of maple syrup. Times two! 12.1 Double meat 4.5  Add a waffle mix-in (see menu back) 

Monte cristo/ Ham and Swiss cheese between two slices of Texas size 

bread, dipped in our French toast batter, then cooked in a waffle iron.  Garnished with 

powdered sugar and served with a souffle of raspberry sauce.  12.1  

CARNIOVRE MELT/  Meat lover?  Try this bacon, ham, sausage and 

egg, double decker sandwich with American cheese.  Prepared with Texas size bread 

and toasted in a waffle iron, this sandwich is designed for your inner-carnivore!         

Served with a pickle/olive/pepperoncini spear.  14.7 

BREAKFAST CLUB/ Go clubbing with one layer of sausage and one 

layer of bacon along with scrambled egg, spinach, sliced tomato, mayo on Texas toast 

sprinkled with PRD (precious ranch dust), served a pickle/olive/pepperoncini spear. 15.1  

Sub our spicy mayo! 0.9  Pork lover?  We got your sandwich! 

Garden delight/  Vegetarian?  Scrambled egg with green pepper, 

red onion, spinach, tomato, and wild mushrooms on wheat toast topped with avocado 

mayo, and feta cheese. Served with a pickle/olive/pepperoncini spear. 14.7  Add our 

spicy mayo! 0.9  Vege-licious! 

EXPRESS  Breakfast/ Not in the mood for a waffle? Try our 

breakfast combo!  Three eggs*, two slices of toast, home fries, and choice of meat.  

12.9   Sub a half waffle for toast  3.5  See reverse side for waffle additions.  

Some like it HOT!  Waffle filled with spicy sausage, fresh jalapenos and 

cheddar cheese, topped with fresh pico de gallo, a fried egg* your way 

and garnished with fresh cilantro.  15.5 

Souther’ waFfle 

Bacon crumbles, shredded cheddar cheese and green  

onion on the inside topped with more of the same to 

create the perfect resting place for a fried egg* just 

the way you like! Served with a sour cream swoosh.   

MAGICAL!  15.5    Sub spicy sour cream  0.9 

Breakfast mag ic 

Foster’s 
Our take on the classic! A waffle with walnuts, topped with bananas,    

candied walnuts, and a cool mound of vanilla bean ice cream, then 

smothered with our house made Foster’s sauce!  15.1 

Two waffle quarters, each topped with a piece of fried chicken, that is 

smothered with our house made sausage gravy, and crowned with two 

fried eggs* any way you like them. Wee doggies! 16.9 

THE COUNTRY BENEDICT 

Si des and such  

Bacon  4.3 

Cranberry Chicken   

Sausage Links  5.5 

Plant-based Sausage     

Patties   5.5 

Sausage Patties  4.7 

Sausage Gravy  5.5 

Ham  4.3 

Home Fries  4.5 

Eggs Your Way  4.3 

Fruit Salad  3.9 

Toast  3.3 

   - White 

   - Wheat 

   - Blueberry 

All of our omelets are made with three eggs  and served with 

roasted tomato and your choice of home fries or toast.  Low 

cholesterol diet?...Egg whites only...add 2.5 

The carnivore/ Meat lovers, meet your match! 

Bacon, sausage, ham, chicken and cheddar cheese topped 

with a fried egg!! You're drooling!  17.2 

Mushroom chevRe/ Fresh goat cheese with 

tender wild mushrooms.  15.9 

southWEST/  Stuffed with spicy sausage, sweet 

and hot peppers, white ah-Merican cheese and topped with 

our fresh, house prepared pico de gallo. Spicy!  15.9 

Vegetarian delight/  Roasted tomatoes, 

sautéed spinach, mushrooms, red onions, tarragon, and feta 

cheese with a drizzle of spicy mayo sauce. A favorite!  15.9 

O-my-lettes 

* Eating raw or undercooked food can cause foodborne illness 

** Attention persons with food allergies to gluten, soy, dairy, nuts, and shellfish:  Our 
     staff takes precautions to safely handle foods that contain potential allergens.        
     However, cross-contact may occur.  Highly sensitive individuals should discuss the  
     risks of cross-contamination with their physicians  

French toast 

French toast/  Sliced Italian bread pressed in 

our waffle irons then topped with cinnamon-sugar and 

served with a honey mascarpone spread!  Adventurous? 

Review our toppings list on reverse side and add a treat or 

two!  12.1 May substitute white, wheat, or blueberry bread. 

TRADITIONAL breakfast 



* Eating raw or undercooked food can cause foodborne illness 

** Attention persons with food allergies to gluten, soy, dairy, nuts, and shellfish:  Our staff takes  
    precautions to safely handle foods that contain potential allergens.  However, cross-contact may occur.  
    Highly sensitive individuals should discuss the risks of cross-contamination with their physicians  

Coffee – Using Waffles INCaffeinated’s proprietary coffee bean blend and served in a bottomless cup.             

                Proudly locally roasted by Hunter Brothers Coffee. 2.5   Add a flavor shot  0.95 

Our Signature Latte and Cappuccino - A unique blend of hazelnut, vanilla, and maple flavors.  

                                                               Very yummy!  5.7    Add 2 oz rum shot  4 (over 21 only) 

Latte – Steamed milk and espresso, popular amongst all of the hipsters.  See our Monthly Specials sheet 

               for available flavor additions. 10 oz. 4.7    Add a flavor shot  0.95 

Cappuccino – Feeling frothy? Similar to a latte, but less milk and more foamy goodness. 

                        A variety of syrup flavor additions are available. 10 oz. 4.7  Add a flavor shot  0.95 

Espresso —Single 2.7, Double 3.7, or Triple 4.7 shots available 

Hot Tea—A wide variety (current selections on Monthly Special sheet) of quality teas available 2.5 

Hot or Iced Chai Tea – One half chai tea with one half milk served hot or over ice 4.5 

Unsweetened Iced Tea—Freshly brewed with free refills.  16 oz.  3 

Juice – Orange, apple, or tomato.  16 oz. 3.95 

Milk – White, chocolate, almond and soy available.  16 oz. 3.95 

Soft Drinks – Coca-Cola, Diet Coca-Cola, Dr. Pepper, Sprite, and Lemonade fountain beverages                            

                        Free refills.  16 oz.  2.5 

Looking for something different! 

Ask about our Monthly Feature.   

It is always tasty and unique.   

So treat your taste buds!  

TOPPINGS AND MIX-INs 

TOPPINGS ONLY American Cheese 

Baby Leaf Spinach 

Bacon Crumbles 

Blueberries 

Cheddar Cheese 

Chèvre (Goat) Cheese 

Chocolate Chips 

Cinnamon       

Espresso Dust  

Feta Cheese 

Green Onions 

Green Pepper 

Ham 

Jalapeno  

Mozzarella 

Oreo Crumbles 

Pecans 

Pepper Jack Cheese 

Provolone Cheese 

Raspberries 

Red Onions 

Sausage 

Swiss Cheese 

 

Candied Pecans (2.4) 

Candied Walnuts (2.4) 

Chicken (2.8) 

Gyro Meat (2.8) 

Spicy Sausage (2.8) 

Wild Mushroom (3.3) 

Avocado 

Bananas 

Caramel 

Cheesecake Spread 

Chocolate Sauce 

Cilantro 

Foster’s Sauce 

Honey Mascarpone 

Marshmallow Fluff 

Nutella 

Peanut Butter 

Pico de Gallo  

Powdered Ranch   

Raspberry Sauce 

Sliced Tomatoes  

Spicy Sour Cream 

Spicy Mayo  

Strawberry Sauce 

Whipped Cream  

Vanilla Ice Cream 

Fried Egg* (1.9) 

Peanut Butter Fluff (2.4) 

Strawberries (2.4) 

Fried Chicken (4.7) 

Sausage Gravy (5.5) 

Mix-ins & Toppings $1.65 each unless otherwise indi-

 

Waffles, IMAGINATED 

Here's your opportunity to create a waffle or omelet to your personal, unique taste!!! 

Demonstrate your culinary talents by choosing any combination of mix-ins and toppings for our signature sourdough waffles or three 

egg omelets  Mix-ins and toppings are $1.65 each unless otherwise indicated below.  

Don't let convention hold you back...create your own legendary waffle!   

Plain waffle or omelet  $8.9    Half waffle $6      Plain waffles are topped with butter and powdered sugar. 

WAFFLES, ALTERNATIVES 

GLUTEN, DAIRY & SOY FREE** add $3.3       KETO waffle add $4       NO ADDED SUGAR add $1.5      VEGAN waffle add $4 

beverages 

Waffles, INCaffeinated Express 

453 Fifth Ave., Pitt 

wafflesincaffeinated.com 

CHECK OUT Out our new sandwiches! 


