
Got a case of the munchies? Get your fix with a  
morning filled with brunchies. Discover why brunch  
is the best weekend pastime with 16 local joints  
and their delectable specialties.
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> glenn’s cafe
29 S. Eighth St.

447-7100
glennscafe.com

BRUNCH HOURS
Sun. 10:30 a.m. to 3 p.m. 

Glenn’s Cafe sign casts a neon glow of old-fashioned sparkle on the intersection of Eighth and Locust streets. It’s 
the same one Glenn Purdy hung outside his gas station diner when it opened near Business Loop 70 in 1939, but 
the restaurant inside has become much more sophisticated since its birth almost 80 years ago. The sign lured both 
locals and highway travelers for 50 years when it was located near what was then called Highway 40. It moved 
downtown in 1988 when Stephen Cupp purchased the joint. 

Relocating also brought more of a homey in!uence to the menu. Glenn’s served many New Orleans-style 
dishes with a Southern in!uence until it closed its Columbia doors in 2002. After a seven-year stint in Boonville 
inside Hotel Frederick, Glenn’s re-opened in Columbia last November inside of the Tiger Hotel with a 
presentation vastly different from a gas station diner; exposed hanging light bulbs and dazzling chandeliers add a 
glow to the warm, dark wood that lines the interior !oors. The Cajun !avor continues to spice up the new menu, 
as brunch offerings include hearty and heavy Southern favorites such as shrimp creole and fried chicken. Although 
Glenn’s feels more like a re"ned restaurant than a casual cafe, its roots have helped it grow into the classy eatery it 
is today. — AP

impress

your

mom

Looking to spoil your mom in a high-class way for Mother’s Day? Indulge in these local favorites that are fit for a queen. Between dress codes, pricey dishes and 
elegant decor, you won’t find many college kids rolling in here.

> the roof
1111 E. Broadway

875-7000
1111columbia.com

MOTHER’S DAY BRUNCH
10 a.m. to 1:30 p.m. 

A newcomer to the Columbia breakfast scene, The Roof inaugurated its brunch buffet on Easter Sunday and 
continues to offer rotating chef’s specials with other fancy buffet spreads on holidays. The restaurant is the top-
!oor venue at The Broadway, which joins 11Eleven as one of the building’s two dining options. Jeff Guinn, the 
executive chef for 11Eleven and The Roof, is still experimenting with the restaurant’s menu and plans to vary the 
brunch offerings. He says a pancake or waf!e plate will always be available, as well as more experimental dishes that 
will distinguish the rooftop venue from its downstairs companion, which offers brunch on Sundays. 

A full dessert menu will also be available during The Roof’s brunch service, including an unapologetically rich 
white chocolate cheesecake with crust made from DoubleTree Hotel’s famous chocolate chip cookies. The entire 
creation is doused with a macerated strawberry sauce and served by the slice. — KM 
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Eggs Nouvelle Orleans, 
Glenn’s Cafe 
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> bleu
811 E. Walnut St.
442-8220
bleucolumbia.com

BRUNCH HOURS
Sun. 10 a.m. to 2 p.m.

Bleu has three signature brunch dishes worth 
mentioning — all gourmet twists on contemporary 
American cuisine. The !rst is a decadent roast turkey 
pot pie with luxurious touches including truf"e oil and 
a tarragon white wine cream sauce. Topped with puff 
pastry and freshened with chives, the dish is a staple on 
Bleu’s menu and one of its most popular selections.

The restaurant offers a caloric bonanza with its 
signature mac-and-cheese, a dense blend of orecchiette 
pasta and garlic-thyme cheese sauce, !nished off with 
chunks of bacon and a sprinkling of crispy parmesan 
and panko bread crumbs.  It is too much in the best 
way possible — almost too gooey and rich, with cheese 
oozing from every rivulet in the pasta. It’s possible to 
order the dish sans bacon, but unless you’re vegetarian, 
you don’t really want to. The meat adds a whole new 
layer of "avor; its smoky undertones complement the 
richness of the cheese.

Chandra Valentine, Bleu’s director of marketing 
and events, also cited the shrimp and grits as an 
essential menu item. Head chef Andy Burris updates a 
classic Southern recipe by infusing the shrimp with a 
citrusy "avor that balances the chipotle spice and gouda 
cheese in the grits. Crisped shallots add a necessary 
crunch. — KM

EGGS
11ELEVEN’S COLD SMOKED SALMON FRITTATA
Instead of traditional omelets, 11Eleven offers frittatas, an Italian egg dish that’s 
baked in the oven and accentuated with savory additions. Executive chef Jeff 
Guinn especially emphasized the restaurant’s Cold Smoked Salmon Frittata, 
which starts with sautéed leeks and shredded Swiss cheese and ends as a "uffy 
mound of eggs on a plate, garnished with a little red onion and cold lox.

44 STONE’S DEVILED EGGS
The cooks at 44 Stone turn deviled eggs into an art. The recipe features dill, 
brown sugar, Dijon mustard and chives atop the usual egg white and whipped 
yolk mixture, and they throw on some smoked salmon, too. The dish comes 
with pickled cauli"ower, carrots and celery on the side, and it has a bit of sweet 
and a note of savory to it. Six deviled eggs disappear before you know it.

BROADWAY BREWERY’S TURNER FARM VEGGIE OMELET
Several of Broadway Brewery’s dishes incorporate eggs but usually as 
accouterments. Eggs are the stars of the Turner Farm Veggie Omelet, the 
Croissant Sandwich and the Farmer Benedict, and they play supporting roles in 
just about every other dish.

GLENN’S CAFE’S EGGS NOUVELLE ORLEANS 
With ingredient buzzwords such as “oyster-tasso hollandaise” and “harissa 
ketchup,” the Glenn’s Cafe brunch menu can be intimidating to spicy Southern 
brunch newcomers. It’s the Eggs Nouvelle Orleans, however, that artfully 
combines seafood and spice into a !lling brunch dish perfect for any dining time. 
The dish features shell!sh cakes made with shrimp, craw!sh and crab. The cakes 
are topped with yolky, golden sunny-side-up eggs, which are then covered in an 
oyster-"avored spicy tasso ham hollandaise — a Louisiana specialty. 

JJ’S CAFE’S MIZZOU SCRAMBLE 
Owner Sara Paben’s mother created this dish when she worked at the old JJ’s 
location. Eggs are made any way you want and sandwiched between two halves 
of a large biscuit. A heaping portion of JJ’s signature gravy smothers the entire 
dish for a delicious !nishing touch.

Toffee  
Blondies, Bleu 
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> cafe berlin
220 N. Tenth St.

441-0400
cafeberlincomo.com

BRUNCH HOURS
Sun. 8 a.m. to 2 p.m.

The three soft corn shells of Cafe Berlin’s signature Anonymous Tacos come stuffed with eggs, sausage and veggies. 
Topped with cilantro and served with sour cream and salsa, this dish adds a southwestern vibe to any brunch. 
They’re a popular choice for regulars and, like most Cafe Berlin dishes, use vegetables that are grown locally.

Another popular item is the Starving Artist, a meatless dish that includes a bowl-sized biscuit topped with two 
eggs, roasted potatoes, sauteed greens and vegetarian gravy. Cafe Berlin’s famous veggie gravy gives the dish just the 
right amount of kick and melds the ingredients together. 

More adventurous brunchgoers should try the cafe’s signature Apples and Sausage. Served atop a buttermilk 
pancake, the dish combines andouille sausage with apples, garlic, red onion, chili powder and cinnamon, all cooked 
in maple syrup and brown sugar. — CL

EXPAND

YOUR

PALATE

Those hoping to find brunch delights that are a little more exotic than the typical flapjacks or scrambled eggs can discover new flavors in these varied 
establishments. Never thought sausage and apples or waffles and ice cream would work well together? These places will prove you wrong.

Anonymous Tacos, 
Cafe Berlin
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> trey bistro
21 N. Ninth St.

777-8654
treybistro.com

BRUNCH HOURS
Sun. 10 a.m. to 3 p.m.

Sundays at Trey Bistro are an eclectic mix of college kids, churchgoers, bistro regulars and young professionals. 
That atmosphere, paired with fascinating takes on breakfast food and some refreshing cocktails, makes Trey Bistro 
the perfect spot for any brunch seeker.

The restaurant has an 18-seat bar that’s usually chock-full on Sundays and a 12-seat over!ow for other 
customers. But there’s plenty of normal seating throughout the rustic-styled restaurant that carries a lively and 
friendly vibe.

Trey Bistro tries to accommodate every palate, despite only having eight items on the brunch menu. Executive 
chef, Trey Quinlan, has worked to perfect mainstays such as the Black Bean Bene and Lamb Omelet, which keep 
Columbians coming back for more. — SM
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> günter hans
7 Hitt St.
256-1205 

gunterhans.com

BRUNCH HOURS
Sat. 11 a.m. to 3 p.m.

Decorated like a European-style beer 
house, Günter Hans’ intimate setting 
and higher prices make it a haven for 
Columbia residents looking to savor a 
cocktail, bottle of wine or specialty beer 
away from crowded student hot spots. 
During brunch, you’re most likely to 
see couples and older groups of friends 
enjoying waf!es and breakfast cocktails.

The waf!e bar brunch features 
homemade Belgian-style waf!es with a 
variety of toppings including fresh fruit, 
Nutella and syrup. The waf!es are made 
in the Liege style, which means they 
have a semi-gooey inside and large sugar 
crystals that caramelize on the outside. 
If that doesn’t sound appetizing enough, 
the waf!es can be topped with a scoop of 
their indulgent gelato. Talk about an oh-
so-divine sweetness overload.  — JA
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SWEETS
THE ROOF’S BLOOD ORANGE CRÈME BRÛLÉE
Along with standard brunch fare, a full dessert menu is available during The Roof’s brunch service. Available only on holidays, it offers a 
couple of desserts that Jeff Guinn, executive chef at The Roof and 11Eleven, is excited about. One of these options is the Blood Orange 

Crème Brûlée, a sweet custard base with the sour tang of citrus. The dish is baked and chilled just as the original recipe prescribes, but the 
blood orange adds a summery twist to an old confectionary favorite. 

11ELEVEN’S SOURDOUGH FRENCH TOAST & BUTTERMILK PANCAKES
If you like your dessert for breakfast (no judgment), 11Eleven is the place to be. In addition to its Sourdough French Toast and 
Buttermilk Pancakes, the restaurant offers two other saccharine twists: bananas Foster and carrot cake hotcakes, respectively topped 
with rum caramel sauce and cream cheese frosting. Both options are sticky, sugary and delicious — the perfect way to begin an indulgent 

Sunday.  

44 STONE’S BREAKFAST BREAD PUDDING
The bread pudding is a must-have at 44 Stone. It comes with a house-made Chantilly cream on top, joined by maple syrup, coffee and Irish 
cream, all topped with powdered sugar. The bread custard itself is light but "lling. You’ll get two big strips of cider-cured bacon on the side 

and two eggs cooked to your liking. 

GÜNTER HANS’ BELGIAN WAFFLES & GELATO
In addition to its sweet and succulent Belgian waf!es, Günter Hans offers an entire freezer full of gelato options, including 
butterscotch, vanilla cherry and gingerbread. Opt to have this cold treat alone or top one of Günter Hans’ signature Liege waf!es with 
whatever !avor suits your fancy.

TREY BISTRO’S CAPTAIN CRUNCH ENCRUSTED FRENCH TOAST
Executive chef Trey Quinlan came up with the Captain Crunch Encrusted French Toast after a little pestering from his brother. He told 

Quinlan that he envisioned the bistro’s corn!ake-crusted French toast covered instead with Captain Crunch. Quinlan’s brother begged. He 
pleaded. Finally, Quinlan caved and put together this sensational take on an ordinary sticky treat. “The best part about it is you don’t need 
to use syrup,” he says.

Liege waffle,  
Günter Hans
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> main squeeze
28 S. Ninth St.

817-5616
main-squeeze.com

BRUNCH HOURS
Sat. & Sun. 10 a.m. to 2 p.m. 

A giant papier-mache carrot hangs above the kitchen, tables are marked with well-loved action !gures and toy 
animals and the whir of a blender often underscores conversation. In addition to a vibrant and playful atmosphere, 
Main Squeeze offers health and environmentally conscious alternatives to the traditional brunch. More than 80 
percent of the vegetarian menu is certi!ed organic. Many of the ingredients are sourced from local, mid-Missouri 
farmers from whom owner Lee Lockhart buys directly.

Eggs and house-made tofu are prominently featured on the brunch menu, with standouts including the Sunrise 
Quesadilla and the Breakfast Sandwich. The quesadilla features either scrambled eggs or tofu and melted jack 
cheese grilled in a crisp spinach tortilla. The quesadilla is then topped with fresh sour cream, ripe avocado slices and 
tangy enchilada sauce.

Main Squeeze also offers up its own version of the perennial morning favorite — the breakfast sandwich. 
Scrambled eggs or tofu, fresh spinach, a thick slice of sharpe white cheddar cheese and spicy chipotle mayo all top a 
"uffy whole-wheat bun. The breakfast sandwich is served with a heap of crispy potatoes. — JA

> broadway brewery
816 E. Broadway

443-2742
broadwaybrewery.com

BRUNCH HOURS
Sun. 10:30 a.m. to 3 p.m.

Broadway Brewery has all the accessories of a great pub: low lighting, an array of house-specialty translate into 
a brunch restaurant. All the things that make it a great Saturday-night stop also make it a cozy Sunday-morning 
brunch spot.

The brewery’s Southern Sausage Platter consists of a halved sausage that rests on a bed of creamed greens and 
homefries, accompanied by two eggs and cornbread. The greens provide a mellow counterpoint to the sausage’s 
spiciness, and the cornbread !ts the dish’s Southern motif. This dish is best thought of as two halves. The sausage, 
greens and potatoes work together to achieve a "avor pro!le of spicy comfort food, and the eggs and cornbread 
round out the meal with an easy-going "avor that’s less intense. Another signature dish is the Biscuits and Gravy. 
The buttery, "aky biscuits are among the best in town and come swimming in either mushroom or sausage gravy. 
The dense dressing and crumbly biscuits create a sinfully rich mess of a dish. — AA
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Southern Sausage Platter  
and Biscuits and Gravy, 
Broadway Brewery



You’ve heard that breakfast is the most important meal of the day. Well, these restaurants interpret this mantra by making sure you don’t leave hungry. You might  
find yourself loosening your belt upon finishing your meal, but your craving for brunchtime goodness will be more than satisfied.

pile

your

plate
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> 44 stone
3910 Peachtree Drive
443-2726
44stonepub.com

BRUNCH HOURS
Sun. 10:30 a.m. to 2:30 p.m.

If you want great food, big portions and bacon-infused 
Bloody Marys, 44 Stone Public House is the place to be.

A faux-cobblestone archway to the left of the 
entrance leads you to a modern-yet-classical dining 
room with deep burgundy walls, paintings of Irish 
landscapes and, best of all, a well-stocked bar full of 
every scotch, whiskey and stout you can imagine.

The crowd is a hodge-podge of young and old, and 
most are dressed up a bit. The small patio area is a lively, 
bustling spot, and the indoor seating has a dull hum of 
people chatting over huge piles of food.

The owners are big guys, and they like big servings. 
What goes on the plates at 44 Stone !ts that ideology, 
and it should !ll you up, too. Bacon makes it into nearly 
everything, including the Bloody Marys; the two mix 
surprisingly well. Lamb, salmon and pork are also on 
the menu, as are typical Irish fares such as bangers and 
mashed potatoes, soda bread, corned beef and cabbage 
and bread pudding. Nothing about the dishes, though, is 
traditional. The 44 Stone take on deviled eggs includes 
Dijon mustard and smoked salmon, and its Baked 
B.L.T. Omelet features lobster instead of lettuce. — SM

> lucy’s corner cafe
522 E. Broadway
875-1700

BRUNCH HOURS
Sat. & Sun. 7 a.m. to 1 p.m.

Lucy’s is a vestige of a bygone era. There’s poignancy in 
its duct-taped vinyl booths, teetering tables and the way 
the waitress calls you “hon” while she pours your coffee. 
Country music plays over the loudspeakers and the wall 
clock is bedecked with cutlery on all sides. One of the 
forks fell off once, but Lucy brought in some Scotch 
tape and !xed it — good as new. Sort of.

Lucy’s Corner Cafe has been around since 1985, 
but it hasn’t always belonged to Lucy. Until 2007, 
the restaurant was Ron’s Country Boy, and a 17-year-
old Lucy was a waitress. The cafe is known for its 
homemade, award-winning biscuits and gravy, which 
can be found under “Blue Ribbon Breakfast” on the 
menu. If you’re looking for a sweeter option, try Mabel 
Cakes, !ve sand-dollar pancakes named after a regular 
customer during the ’80s. Fresh off the griddle, these 
probably are the greasiest and tastiest pancakes you’ll 
ever eat. —  CL

> heidelberg
410 S. Ninth St.
449-6927
theheidelberg.com

BRUNCH HOURS
Sun. 10 a.m. to 1 p.m. 

The Heidelberg might not be posh, but it’s a Columbia 
favorite and a perennial crowd-pleaser with its wide 
menu selection and student-friendly price range. Expect 
nothing less from the restaurant’s Sunday brunch 
buffet, which boasts an impressive array of items in 
even more impressive quantities. Loading up a plate 
with fried chicken wings and following it with a hearty 
serving of fruit cobbler or chocolate eclairs is a common 
occurrence at the Berg.

Rusty Walls, the longtime manager of the 
restaurant, says the week-to-week selection at the 
buffet varies depending on what’s around the kitchen, 
but menu mainstays include sliced ham, home-fried 
potatoes, pancakes and assorted pastries. As for the 
crowd, warm spring Sundays generally usher in a tide of 
"ip-"op clad college kids nursing mid-level hangovers 
along with a healthy mix of families and visiting parents.

The Heidelberg’s brunch is like a long-term 
boyfriend: familiar, comforting and always there 
when you’re in need. For the very best experience, 
come hungry with room in your heart for a satisfying 
Columbia staple. — KM 

Biscuits and gravy, 
Lucy’s Corner Cafe
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Grab your brunch-loving buddies and explore some of the town’s classic spots for down-home cooking and chatty atmospheres. Some cafes provide a more casual 
vibe and the others offer a more sophisticated dining experience, so you’re bound to find a destination on one of these no matter what your group prefers.

unwind

with your

friends
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> sophia’s
3915 S. Providence Road

874-8009
sophiascomo.com

BRUNCH HOURS
Sun. 10 a.m. to 3 p.m.

Sophia’s, owned by the same couple that owns Addison’s Grill, is tucked away on South Providence Road. Despite 
its distance from the downtown happenings, Sophia’s offers an urban, upscale ambience with a sophisticated menu. 
Dishes combine unexpected ingredients to create !avorful, local food.

The menu incorporates traditional brunch with a twist. Select items from the dinner and lunch menus are also 
available during brunch hours. Until last month, the most popular brunch option was Adam’s Breakfast Plate, which 
is a simple spread of eggs, bacon, potatoes, bread and fruit. It was dethroned by the Breakfast Monte Cristo when 
Executive Chef Brian Bradley added it to the menu "ve weeks ago. The Triple Berry Pancakes are a favorite among 
the waitstaff, as well as the Lobster and White Truf!e Quiche. Sophia’s doesn’t offer any specialty brunch cocktails, 
but hair-of-the-dog staples, such as Bloody Marys and mimosas, are available. — MH

Eggs Benedict & 
Hollandaise Sauce, 
 The Upper Crust

> the upper crust
904 Elm St., Ste. 108;

& 3107 Green Meadows Way
874-3033

BRUNCH HOURS
Sun. 8 a.m. to 2 p.m.

Similar to the French cafes it resembles, The Upper Crust is both chic and casual. Patrons order at a counter 
and then seat themselves at tables draped with white tablecloths, polished silverware and shiny white plates. The 
counter service gives the cafe a casual vibe, but food is brought out from the kitchen in purposeful arrangements, 
like a food feng shui.

With a six-hour brunch window, the full spectrum of morning people can enjoy their favorite dishes. The 
Upper Crust is known for its bakery, the extent of which is showcased in two massive display cases. Desserts such as 
monster cookies and baby cakes are artfully frosted or garnished with ganache. With desserts strategically stacked 
and illuminated in the case, it’s nearly impossible not to bring home a treat for later, if you can resist taking bites on 
your way home. Fuss and fancy free, The Upper Crust is a cozy cafe escape in mid-Missouri for brunch eaters on a 
budget. — AP
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> ernie’s cafe
1005 E. Walnut St.

874-7804
erniescolumbia.com

HOURS
6:30 a.m. to 2 p.m.

The selection isn’t fancy — there are no lattes or bacon-infused potatoes drizzled with gourmet maple syrup. In fact, the menu has 
barely changed since World War II. The hashbrowns are made of potatoes and butter, and that’s it. 

Ernie’s Cafe is the kind of place where the waitress behind the counter will stop to talk to customers perched on diner stools. A 
small but mighty Columbia tradition nestled between Tenth Street and the Arts District one block north of Broadway, the cafe has 
been serving its simple American fare to early risers and hungry students for more than 80 years. 

Among the cafe’s hearty selections is the signature No. 6, a plate of two barbeque sauce-smothered pork chops, two eggs, 
hashbrowns and toast.

Although the café has evolved from its beginning as a hopping date-night diner to a must-have breakfast and lunch staple, 
the interior recalls its origins of malts and !rst kisses. A glowing neon Ernie’s sign buzzes beneath the clamor of knives cutting 
through pork chops and cooks singing the blues in the kitchen while slapping their spatulas on the grill to the beat. — ES

> jj’s cafe
600 Business Loop 70 West

442-4773

HOURS
6:30 a.m. to 2 p.m.

When the selling price of hogs fell and the price of feed skyrocketed in 1989, hog farmer James Clayborn decided to open a 
restaurant to save himself and his family from !nancial ruin. Together, James and his wife, Jo, started JJ’s Cafe. In 2013, they 
handed over ownership to granddaughter Sara Paben, who grew up working at the restaurant. “I always joke and say now I’m the 
little ‘s’ at the end of JJ’s,” Paben says.

Along with the kindred ownership comes the family’s secret gravy recipe. It tops the Country Fried Steak Pile Up, a skillet of 
breaded sirloin steak with hash browns, eggs and cheese, with your choice of toast or biscuit on the side. The breading underlies 
what Paben calls the full effect of a country fried steak. 

The same homemade gravy is also highlighted in JJ’s Biscuits and Gravy. The biscuits are buttered and cut in half before a 
round of "at grilling. “They’re the homestyle biscuits that a lot of people crave or look for when [they] walk into a mom-and-pop 
shop,” Paben says.  — NM

DRINKS
BLEU’S ROSEMARY LEMONADE
The restaurant’s homemade lemonade is spiced up with blueberry vodka, blueberry simple syrup, fresh 
rosemary (of course) and a splash of Riesling. 

CAFE BERLIN’S TWISTED SISTER
Orange, apple and grapefruit juices add "air and "avor to sparkling wine. This sister would make 
any average mimosa jealous. 

GÜNTER HANS’ HOMEMADE SANGRIA
Infused with fresh fruit, including oranges, lemons and limes, and mixed with Chambord 
(a blackberry liqueur from France), this concoction is a fresh summertime delight. 

THE ROOF’S COLUMBIA MULE
Combine spiced-pear liquor, Jim Beam whiskey, raspberry Chambord, house-made sour mix 
and ginger beer and you get this exotic beverage. The Columbia Mule is an “easy-sipping, porch 
weather kind of cocktail,” says Damien Cooke, head bartender for The Roof and 11Eleven. 

TREY BISTRO’S MARK TWAIN BLACKBERRY LEMONADE 
This lemonade features lemongrass and lemon wedges muddled on the bottom with the 
blackberry-infused bourbon, pink lemonade and sour mix poured over ice. This refreshing mix 
of fruity "avors comes off crisp and isn’t too strong on the bourbon. 

GLENN’S BLOODY MARY
Snappy and spirited, the Glenn’s Café Bloody Mary is full of "avor that pops. Absolut Peppar 
vodka contains hints of bell, chili and jalapeno peppers, which makes it a zesty drink for those not 
afraid to heat up their palates.

HERE’S THE SCRAMBLE
To put together this Columbia brunch guide, Vox compiled a list of most frequented places, and asked our readers on Facebook and Twitter for their favorite midday meal 
mainstays. Then we sent contributing writers and reporters to each joint to see what they could fork up. To build the four categories, we considered atmosphere, popular menu 
items and price point (though many restaurants could !t into multiple groups). Now it’s time to dig in. Here’s a toast...to toast!

Writers: Adam Aton, Jessica Anania, Maura Hohman, Seth Klamann, Claire Landsbaum, Kate Masters, Nicole Meyer, Sean Morrison, Allison Pohle and Elise Schmelzer
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BRUNCH
PRICE RANGE

BLEU 811 E. Walnut St. 
442-8220

Buffet: $15.95 for adults and 
$9.95 for children; kids under 3 

eat free.
Sun., 10 a.m. to 2 p.m. Shrimp and Grits No Yes

CAFE BERLIN 220 N. Tenth St.
441-0400Weekday menu: $5–11  8 a.m. to 2 p.m. Anonymous Tacos Yes Yes

11ELEVEN 1111 E. Broadway 
875-7000$1–12 6:30 to 11 a.m. Smoked Salmon Frittata Yes No

ERNIE’S 1005 E. Walnut St. 
874-7804$2.44–8.70 6:30 a.m. to 2 p.m. The No. 6 No Yes

GLENN’S CAFE 29 S. Eighth St. 
447-7100$5–15 Sun., 10:30 a.m. to 3 p.m. Eggs Nouvelle Orleans No No

GÜNTER HANS 7 Hitt St. 
256-1205$7.50 Sat., 11 a.m. to 2 p.m. Waffles (with

Palazzolo’s Gelato) No Yes

THE HEIDELBERG 410 S. Ninth St. 
449-6927

$8.49 for adults and $4.49 for 
children 12 and under; children 

under 3 eat free
Sun., 10 a.m. to 1 p.m. Made-to-order omelets No Yes

LUCY’S CORNER CAFE 522 E. Broadway 
875-1700$2.75–9.20 7 a.m. to 1 p.m.  Biscuits and Gravy No Yes

SOPHIA’S 3915 S. Providence Road 
874-8009$7.99–24.99 Sun., 10 a.m. to 3 p.m. Tiramisu French Toast No Yes

UPPER CRUST 904 Elm Street, Ste. 108 
874-3033$4.50–8.95 Sat.–Sun., 8 a.m. to 2 p.m. Eggs Benedict with Crab 

on Brioche No Yes

JJ’S CAFE 600 Business Loop 70 West 
442-4773$5.99–8.79  6:30 a.m. to 2 p.m. Country Fried Steak Pile Up No No

MAIN SQUEEZE 28 S. Ninth St.
817-5616$4–8.50 Sat.–Sun., 10 a.m. to 2 p.m.  Sunrise Quesadilla No No

THE ROOF 1111 E. Broadway 
875-7000$29.95 to $38.95 Mother’s Day Brunch, 

10 a.m. to 1:30 p.m.
Blood Orange Crème Brûlée Yes Yes

TREY BISTRO 21 N. Ninth St. 
777-8654$5–12 Sat., 11 a.m. to 4 p.m.; 

Sun., 10 a.m. to 4 p.m.
Captain Crunch Encrusted 

French Toast No No

BROADWAY BREWERY 816 E. Broadway 
443-2742$2–14 Sun., 10:30 a.m. to 3 p.m. Southern Sausage Platter No No

44 STONE 3910 Peachtree Dr.  
443-2726$9–20 Sun., 10:30 a.m. to 2:30 p.m. Breakfast Bread Pudding No Yes

BRUNCH HOURS LOCATION/ 
CONTACT INFO DON’T MISS SPECIALTY 

COFFEE DRINKS PATIO

the brunch table Quick, easy-to-digest information on all the places to get 
brunchtime sweets, sips and sausages. 


