‘WE COOK TO A DIFFERENT TUNE’
OUR CREATIONS
CRAB CAKE BENEDICT $15

PRIME RIB HASH $14

Two crab cakes grilled to perfection on
a toasted english muffin with two poached
eggs. Topped with a creamy citrus
hollandaise and caviar. Served with
our famous potatoes.

Freedom Beats’ slow roasted prime rib with
grilled onions. Served with two fried eggs,
and topped with a creamy horse radish,
and chopped green onions.
Served with our famous potatoes.

POT ROAST BENEDICT $13

GRILLED CHICKEN SANDWICH $16

A time-tested favorite - Freedom Beat’s
signature slow cooked pot roast
in brown sauce on a toasted english muffin.
Topped with two poached eggs,
smoked hollandaise, and julienne carrots.
Served with our famous potatoes.

Grilled chicken breast on
potato bun, avocado spread, sprouts.

BLACKENED SHRIMP
AND GRITS $15
Blacken shrimp on a bed of creamy
grits. Served with two fried eggs,
and smoked bacon.

BISCUIT AND GRAVY $12
Freedom Beat’s homemade cheddar
biscuit smothered in our country gravy.
Served with two fried eggs and crispy
smoked bacon

CORNED BEEF HASH $14
Our melt-in-your-mouth slow
cooked corned beef with grilled onions
topped with two fried eggs. Served with
our famous potatoes.

FREEDOM BEAT BURGER $12
cheddar, special sauce, lettuce & pickle

START YOUR DAY

RIGHT

$14 BOTTOMLESS
MIMOSAS

*FREEDOM BEAT
AMERICAN BREAKFAST $12

$14 BOTTOMLESS
WELL BLOODY MARYS

2 eggs your way served with our
famous potatoes & choice of
applewood bacon, turkey bacon,
sausage, ham or fruit &
choice of toast.

*STEAK & EGGS $17
STUFFED STRAWBERRY
FRENCH TOAST $13
Texas toast stuffed with our
homemade strawberry jam. Topped
with fresh sliced strawberries,
whipped cream, and dusted with
powdered sugar.

SEASONAL JUICES
$3.50

Ask your server for today’s selections.

CHICKEN & WAFFLES
OUR WAY $14
House waffle topped with buttermilk
fried chicken, dipped in a spiced red sauce
served with spiced maple.

House smoked pork carnitas,
cheddar, egg, arbol salsa
and avocado crema wrapped
in a flour tortilla.

AVOCADO TOAST $10

CALI OMELET $13

Fresh avocado, charred
rainbow tomatoes.
Add *poached egg or shrimp $5

3 egg omelet with spinach
& artichokes in a light cream
sauce & parmesan served with
our famous potatoes.

Large stack of thick buttermilk
pancakes, housemade jam
& maple butter.

Toasted bagel with a rosette of smoked
salmon. Served with cream cheese, sliced
red onion, tomato, egg, and capers.

HUEVOS RANCHEROS $13

*BREAKFAST BURRITO $13

FLAPJACKS $9

SMOKED SALMON
& BAGEL $15

Corn tortilla with black beans. Topped
with two fired eggs with ranchero sauce,
chorizo. Garnished with avocado, sour
cream, and cotija cheese.

8oz new york, 2 eggs your way
& our famous potatoes.

PHILLY CHEESESTEAK $12
Thinly sliced ribeye, caramelized
onions on a toasted french roll
topped with housemade
cheddar cheese sauce.

REGULAR
REGULAR

$3.50

DECAF

$3.50

DOUBLE

$4

$5.50

CAFFÈ LATTE

$4

$5.50

$4.25

$5.75

CAFFÈ MACCHIATO

$4

$5.50

CAFFÈ AMERICANO

$4

$5.50

VANILLA LATTE

$4.25

$5.75

ICED COFFEE

$3.50

HOT TEA

$3.50

CAFFÈ MOCHA

*Thoroughly cooked foods of animal origin reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

Egg whites and mixed vegetables, topped
with basil pesto and parmesan.

*CHICKEN FRIED STEAK $13
Smothered in country gravy.
Topped with a fried egg.

CAPPUCCINO

EGG WHITE &
BASIL PESTO FRITTATA $13

VEGAN SKILLET $12
Vegan sausage, vegetables and tofu
eggs, served in a cast iron skillet.

*BREAKFAST SANDWICH $11
Housemade sausage patty,
cheddar cheese, fried egg, bacon &
mayo on a housemade biscuit.

BLT SANDWICH $12
Crisp bacon, lettuce & tomato on
toasted white or wheat bread.
Make it a club, add roasted turkey $1.25

*EGGS BENEDICT $12
Grilled english muffin with
sliced smoked ham, poached egg
topped with hollandaise sauce.

BUILD YOUR OWN OMELET $10
Omelet additions $1.25 each
Mushroom, onions, peppers,
tomato, ham, bacon, link sausage,
chorizo, spinach.
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