W E E K D AY BR E A K F A S T

Wishbone

EGGS & OMELETTES

All eggs and omelette dishes come with choice of black beans, plain/cheese grits or home fries & corn muffin, toast, or biscuit.

Two Eggs

Pan cooked any style.
Add 2 slices of bacon or 1 patty sausage

7.00
9.50

Savannah Shrimp Omelette

11.50

Shrimp, ham, grilled onion, peppers, cheddar cheese
& cilantro salsa

10.00

Fresh Spinach Omelette

Fresh spinach, tomato & mushrooms.
Choose cheddar, Swiss, feta or cream cheese
WITH EGG WHITES ONLY

10.50

Jambalaya Omelette

10.50

Spicy Cajun stew with chicken, chicken andouille
sausage, peppers, onion & tomato

Wishbone Omelette

9.00

Kentucky Scrambled Eggs

9.50

Yankee Scrambled Eggs

9.50

Thinly sliced potatoes, onions, cheddar cheese & cilantro salsa
Two eggs scrambled with corn, peppers & onion,
served with 2 strips of bacon
Two eggs scrambled with cream cheese & served
with 2 strips of bacon

10.00

Denver Omelette

Ham OR Bacon, peppers, onions & cheddar cheese

9.50

Sausage OR Bacon Omelette

Cheese omelette with pork or turkey sausage OR bacon

EGGS & OMELETTE ADDITIONS

2.25

Add a pancake to any of the above items

Substitute sauteéd spinach, sliced tomato
or fresh fruit monkey for grits/home fries

Add French Toast 3.50 Crunchy French Toast 4.00

1.50

Substitute egg whites only for all eggs and omelettes

.50

PANCAKES & STUFF
Wishbone Pancakes

7.00

Wishbone Fruit Pancakes

8.00

Two buttermilk pancakes sprinkled with powdered sugar
Two buttermilk pancakes with choice of mango, peach,
blueberry, banana, strawberry or chocolate chips

half order 5.00 Full order 6.50
Homemade biscuits smothered in white sausage gravy

Biscuits & Gravy

Buckwheat Pancakes (organic, gluten free)
Served with Maple butter

add fruit

9.50
10.50
8.00

French Toast

Made with thick sliced challah bread

Crunchy French Toast

10.00

Corn Cakes

Signature recipe! Corn meal pancakes made with sweet corn
& scallions with roasted red pepper sauce & 2 eggs any style

9.00

Made with thick sliced challah bread dipped in corn flakes

Oatmeal

cup 4.50 bowl 6.00

Add Fixins: Pecans $2.00 Banana $1.50

Berries (seasonal) 2.50

Seasonal Fresh Fruit

cup 4.00 bowl 8.00

Served with milk, soy milk or almond milk
brown sugar & cran-raisins

Seasonal fresh fruit served with yogurt

ADDITIONS

Add 2 eggs any style to any of the above items

2.50

Add Real Vermont Maple Syrup

$2.50

No separate checks and no substitutions. 18% service charge added for parties of 6 or more

SPECIAL BREAKFASTS
Red Eggs

10.50

Blackened Catfish

13.50

Crawfish Cakes

13.50

Two eggs any style on corn tortillas topped with cheddar cheese,
chili ancho sauce, scallions, sour cream & cilantro salsa bordered
by black beans on the side. Choose corn muffin or extra tortillas
Farm raised catfish fillet blackened with Wishbone Cajun spices.
Served with 2 eggs any style. Choose plain/cheese grits or
homefries & corn muffin, toast or biscuit
Spicy craw fish tail patties served with roasted red pepper or
lemon butter sauce. Served with 2 eggs any style. Choose plain/
cheese grits or homefries & corn muffin, toast or biscuit

North Carolina Style Crab Cakes

13.50

Blue claw and lump crab cakes served with roasted red pepper or
lemon butter sauce. Served with 2 eggs any style. Choose plain/
cheese grits or homefries & corn muffin, toast or biscuit

12.50

Salmon Cakes

Fresh salmon patties served with roasted red pepper or lemon
butter sauce. Served with 2 eggs any style. Choose plain/cheese
grits or homefries & corn muffin, toast or biscuit

10.50

Black Bean Cakes

Made with black beans, scallions, cilantro and red & green
peppers. Choose either mango salsa (vegan) or roasted red
pepper sauce. Served with 2 eggs any style. Choose plain/cheese
grits or homefries & corn muffin, toast or biscuit

Shrimp & Grits with Bacon

14.00

Cajun Shrimp & Grits

14.50

Southern Benedict

10.50

Smoked Beef Brisket Hash

12.25

Chicken Andouille Hash

12.25

Breakfast Burrito

9.50

Sauteed mushrooms & scallions with white wine and cream over
cheese grits. Can be made without bacon. Served with a corn
muffin, toast or biscuit
Sauteed mushrooms & scallions with white wine and cream
over cheese grits. With spicy cajun shrimp and chicken andouille
sausage. Served with a corn muffin, toast or biscuit
Two eggs any style served on a biscuit with bone-in-ham & topped
with sausage gravy. Choose plain/cheese grits or homefries
Our own slow smoked beef brisket, potatoes, peppers & onions.
Served with 2 eggs any style & corn muffin, toast or biscuit
Sauteed andouille chicken sausage, potato, peppers and onions.
Served with 2 eggs & a choice of corn muffin, biscuit or toast
Scrambled egg, black beans, chili ancho sauce, scallions & cilantro
salsa rolled in a flour tortilla with sour cream on the side. Choose
plain/cheese grits or homefries

16.00

Steak & Eggs

8 oz choice N.Y. Strip steak with 2 eggs any style. Choose plain/
cheese grits or homefries & corn muffin, toast or biscuit

**Vegan Option served w/ mango salsa, sauteed spinach, fresh fruit & Bread **

SIDES

•••••••••••••••••••••••••••••••
HOME FRIES
GRITS
CHEESE GRITS
BUTTERMILK BISCUIT
CORN MUFFIN
PREMIUM BACON STRIPS (3)
BAKED BONE-IN HAM
PORK SAUSAGE LINKS (2)
PORK PATTY SAUSAGE (2)
CHICKEN ANDOUILLE SAUSAGE(1)
HOMEMADE TURKEY SAUSAGE LINK(1)
ENGLISH MUFFIN OR TOAST
RAISIN BREAD (2 SLICES)
BLACK BEANS (Vegetarian)
WHEAT’S END Gluten free English Muffin
WHOLE SLICED BANANA

2.50
2.50
3.00
1.00
1.00
4.00
4.50
3.50
2.50
4.50
3.00
1.50
2.00
2.00
3.00
2.00

Early Bird Special

–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

MONDAY - FRIDAY BEFORE 9AM

2 Egg Breakfast Dine in 5.25 Carry out 6.25
Two eggs any style served with plain/cheese
grits or home fries & corn muffin, toast or biscuit.
1 pork or turkey sausage patty
OR 2 slices of bacon add $1.50

Egg & Pancake Dine in 5.00 Carry out 6.00
A single pancake served with 2 eggs any style.
1 pork or turkey sausage patty.
OR 2 slices of bacon add $1.50

No separate checks and no substitutions. 18% service charge added for parties of 6 or more

BEVERAGES
HAIR OF THE DOG

(All coffee beverages can be served iced or hot)
2.50
2.00
3.00
4.50
Hot Tea
per bag 3.00
.50
Extra shot or Flavor Added (Vanilla, Hazelnut & Caramel)
Mississippi Mud (Southern style iced coffee)
sm 4.00 Lg 5.25

Coffee (Organic, free trade reg or decaf with refills)
Espresso
Cappuccino
Cafe Latte or Mocha

COLD
Brewed Iced Tea -Southern Sweet or regular with refills

2.50

Fresh Lemonade

3.00

Seasonal Lemonade- strawberry or watermelon

3.50

Arnold Palmer- blend of iced tea and homemade lemonade

3.00

Fountain Soft Drinks: Pepsi Products -refills .50

2.50

Assorted Bottled Sodas

3.00

Milk Shakes-vanilla or chocolate

5.00

Orange Julius
Cranberry, Grapefruit or Apple Juice
Soy Milk or Almond Milk

6.00
3.00
sm 2.50 lg 3.50

FRESH JUICES & SMOOTHIES
sm…. 2.50 lg…. 4.00
5.00
Fresh Carrot/Beet/Celery/Apple/Ginger Juice

Fresh Squeezed Orange Juice

(Any combo up to 3. Fresh apple alone add .75)

Fresh Carrot Juice

4.00

Wishbone Combo (Fresh squeezed carrot and
orange juice blended with a fresh banana)

6.00

Wishbone Green Smoothie-

6.00

(grapes, spinach, banana, apple & pineapple with choice of
yogurt, soy or almond milk)

Fruit Smoothie- no dairy or sugar added. Choose up to 3:

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

HOT

The Big Easy Bloody Mary

8

Our own special recipe with vodka

Mason Jar Bloody Mary

12

Our own special recipe with Titos Vodka
and a strip of bacon

The Mega Mimosa 8
Fresh squeezed orange juice, champagne
and a splash Cointreau

Mr. Funky 8
Peach Schnapps with cranberry juice
and champagne

Bellini 8
Peach Schnapps with peach nectar juice
and champagne

Cajun Lemonade 7
Vodka, muddled lemons,
Louisiana hot sauce, lemonade

See our Bar Menu for full drink listing

6.00

Strawberry, Banana, Mango, Peach, Blueberry

TWITTER
@WISHBONEWASH
FACEBOOK
facebook.com/wishbonewashingtonblvd
INSTAGRAM
@WISHBONECHICAGO
7/17

1 0 0 1 W. WA S H I N G T O N B LV D,
312.850.2663
www.WishboneChicago.com

Party Anywhere!

–––––––––––––––––––––––––––––––––––––––––––––––––––
Wishbone provides full-service catering for
any occasion ranging from backyard BBQ’s to
weddings at Promontory point.

CONTACT WISHBONE CATERING AT 312850-4050

