


MEAT OMELET ask your server for 
daily selection. Served with home fries 
and your choice of toast 11.99*

VEGETABLE OMELET ask your server 
for daily selection. Served with home 
fries and your choice of toast 11.99*

MIGAS 3 eggs scrambled with corn 
tortilla chips, jalapeños and cheddar 
cheese, served with home fries and pico 
de gallo 9.99*

HUEVOS RANCHEROS 2 eggs 
with crispy corn tortillas, black beans, 
Spanish rice, queso fresco, cilantro 
and chipotle tomato sauce 9.99* 

BISCUITS & GRAVY 
choice of sausage or vegetarian 
mushroom gravy 7.99

ORANGE SPICED FRENCH TOAST 
with maple syrup 8.99

BASIC BREAKFAST 2 eggs any style, 
home fries and your choice of toast 6.99  
Add sausage, vegetarian sausage or 
cherrywood smoked bacon 2.00*

HEARTY BREAKFAST 3 eggs any style, 
cherrywood smoked bacon, sausage, 
home fries, grits and pancake 11.99*

STEAK & EGGS 6oz. Black Angus 
Beef sirloin, 2 eggs any style, home 
fries and your choice of toast 14.99*

CORNED BEEF HASH served with 
2 eggs any style and your choice of 
toast 10.99*

HOUSE-SMOKED TROUT HASH 
served with 2 eggs any style and your 
choice of toast 11.99*

EGG SANDWICH 2 eggs any style, 
cheddar cheese and mixed greens on a 
Brioche bun, with home fries and pico de 
gallo 9.50*

BREAKFAST STIR-FRY seared tofu 
sautéed with vegetables, served with home 
fries and your choice of toast 9.50

POTATO MELT topped with cheddar 
cheese, pico de gallo, sour cream and 
guacamole 7.99 Add an egg for 1.25*

OATMEAL topped with dried fruit, apples, 
and walnuts 6.99

FRUIT, GRANOLA & YOGURT topped 
with honey 7.49

BREAKFAST TACO 1 egg scrambled 
with potatoes, cherrywood smoked bacon 
and cheddar in a flour tortilla, served with 
pico de gallo 3.75*

VEGAN TACO black beans, jalapeño, 
pineapple, red onions, mixed with 
borracho sauce and guacamole in a flour 
tortilla, served with pico de gallo 3.75

SPECIALTIES

PANCAKES

BREAKFAST

CORNMEAL BUTTERMILK short 
stack 6.99 | tall stack 7.99

BACON & CHEDDAR PANCAKES 
short stack 8.99 | tall stack 9.99

SPECIAL PANCAKES short stack 
8.99 | tall stack 9.99

GLUTEN-FREE PANCAKES 
short stack 8.99 | tall stack 9.99
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100% MAPLE SYRUP
INDIANA'S  
SUGAR BUSH BRAND



COFFEE 2.99

ICED TEA 2.99

HOT TEA 2.99

MILK 2.99

CHOCOLATE MILK 3.50

HOT CHOCOLATE 3.50

ORANGE JUICE & GRAPEFRUIT 
JUICE small (8oz.) 2.89

JUICE apple, cranberry, tomato or 
grapefruit small (8oz.) 2.99

SAN PELLIGRINO 3.75

SODAS Coke, Diet Coke, Sprite & 
Ginger Ale 2.99

ONE EGG ANY STYLE 1.99*

LOCAL FARM FRESH EGG 2.29*

CHEESE GRITS 2.49

HOME FRIES 2.49

CHERRYWOOD SMOKED 
BACON 3.49

SAUSAGE 2.99

MORNING STAR SAUSAGE 
PATTIES 2.99 (VEGETARIAN) 

TOAST 1.89 (WHEAT, WHITE, RYE, 
BISCUIT, ENGLISH MUFFIN)

1 PANCAKE 2.99

1 SPECIAL PANCAKE 3.99

POTATO SALAD 2.99

COLE SLAW 2.99

FRENCH FRIES 3.99

SIDE SALAD 3.99

FRUIT CUP 3.99

SIDE OF VEGETABLES 3.99 

CHIPS & PICO DE GALLO 3.99

CHIPS, PICO DE GALLO & 
GUACAMOLE 6.99

1 GLUTEN FREE PANCAKE 4.99

BEVERAGESA LA CARTE

LET US CATER FOR YOU!
ON/OFF SITE CATERING
WEDDINGS
REHEARSAL DINNERS
BOX LUNCH DELIVERIES
CORPORATE EVENTS

PRIVATE DINING 
AVAILABLE
AT 1722 FRANKFORT AVE.
CALL 502-896-8770 OR EMAIL 
US AT NORTHENDCAFE.COM 
FOR MORE INFORMATION

*Warning: Consuming raw or undercooked meats, 
poultry, eggs, seafood or shellfish may increase the 
risk of foodborne illness.



STARTERS SALADS
BOURBON BABY  
BACK RIBS hickory smoked 
ribs with maple Bulleit bourbon 
glaze 9.99

SEARED SCALLOPS three pan 
seared scallops with blackberry 
gastrique and crispy prosciutto 12.99

CRAB CAKES Rock crab meat, 
avocado mousse, and assorted root 
vegetable chips 10.99

POTATO CHEESE FRITTER goat 
cheese, potato purée, garlic, fresh 
herbs, fried and served with hot 
pepper jam 8.99

GRILLED SHRIMP PIRI PIRI 
marinated with garlic, jalapeño, 
cilantro, lime and olive oil 9.99* 

CRISPY CHICKEN WINGS 1 pound 
of jumbo wings tossed in house-made 
sweet and spicy sauce 10.99*

CHIPOTLE CHICKEN QUESADILLA 
with cheddar cheese, pico de gallo, 
sour cream and guacamole 8.99*

HUMMUS with toasted pita, olives 
and fresh vegetables 8.99

PARMESAN, ROSEMARY & 
GARLIC FRIES 6.99

FRIED CALAMARI with house-
made marinara sauce 9.99*

All dressings are made in-house. Add 
grilled salmon, black bean cake, 
chicken, tofu, calamari, shrimp or steak 
to any salad 5.49*

HOUSE SALAD mixed greens and Parmesan 
with sherry vinaigrette 5.75

CAESAR SALAD romaine lettuce, crumbled 
croutons and Parmesan cheese 8.49

SALMON NICOISE SALAD mixed 
greens, Nicoise olives, new potatoes, 
green beans, roasted red peppers and 
hard-cooked eggs. Tossed in sherry 
vinaigrette and topped with 5 oz. grilled 
salmon fillet 12.99*

GRILLED VEGETABLE SALAD mixed 
greens, grilled vegetables, sunflower 
seeds, goat cheese and champagne 
vinaigrette 9.99

SESAME NOODLE SALAD cold soba 
noodles, carrots, cabbage and sesame ginger 
dressing. Choice of protein 12.99

BLACK BEAN CAKE SALAD served 
on mixed greens with grilled vegetables, 
pineapple salsa, fried plantains and 
champagne vinaigrette 10.99 

SPINACH SALAD baby spinach, fresh 
mango, avocado, spiced pecans and Dijon 
vinaigrette 8.99

STEAK SALAD romaine tossed in bleu cheese 
vinaigrette and topped with tomatoes, roasted 
red peppers, potatoes, bleu cheese crumbles, 
grilled sirloin and fried onions 13.99*

COBB SALAD romaine and mixed 
greens, diced chicken, hard-cooked 
eggs, Swiss cheese, avocado, beets, 
tomatoes and red onions tossed in Dijon 
vinaigrette 10.99

CHICKEN SALAD over mixed greens and 
tossed in sherry vinaigrette with tomatoes 
and toasted baguette 9.99
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ENTRÉESSANDWICHES
GRILLED 12oz. CERTIFIED ANGUS 
RIBEYE roasted garlic mashed potatoes, 
grilled asparagus and a mushroom Hunter's 
sauce 25.99

CHIPOLTE ROASTED CHICKEN Chipolte 
pepper, roasted garlic and lime marinated 
all natural chicken breast, spanish rice, 
green beans sautéed with onions and 
poblano peppers topped with a piquin and 
puya pepper sauce 15.99

SHRIMP & GRITS 6 Tiger prawns, 
cherrywood smoked bacon, caramelized 
onions and shiitake mushrooms with tarragon 
butter sauce over cheddar grits 18.99*

GRILLED ATLANTIC SALMON 
with an asparagus-shiitake risotto 
cake, sautéed spinach and beurre 
blanc 18.99*

ASIAN STIR-FRY sautéed vegetables 
served with steamed basmati rice. Your 
choice of chicken or tofu 13.99 Substitute 
steak or shrimp for 2.00

FISH & CHIPS beer-battered 
Atlantic cod with parmesan rosemary 
garlic fries and house-made tartar 
sauce 12.99* 

EGGPLANT CASSEROLE layers of 
eggplant, potatoes, onions, butternut 
squash, roasted red peppers, provolone and 
Parmesan, served over spicy lentils 16.99

CHICKEN FETTUCCINI ALFREDO 
creamy Alfredo sauce with onions, 
red peppers, garlic, and Parmesan 
Reggiano16.99

CURRY SAUTÉ vegetables sautéed with 
yellow curry and coconut milk served 
with steamed basmati rice. Your choice of 
chicken or tofu 13.49 Substitute steak or 
shrimp for 2.00

ENCHILADAS topped with 
barracho sauce and cheddar cheese. 
Served with Spanish rice, black 
beans, pico de gallo, sour cream, 
and guacamole. Your choice of 
chicken or vegetable 12.99
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House-made sides: potato salad, 
coleslaw, or tortilla chips. Substitute side 
salad, fries, or fruit cup for 1.00

ANGUS BURGER AND FRIES 
half-pound certified Black Angus 
burger, on a brioche bun with  
lettuce 12.99*

BLACK BEAN BURGER house-
made black bean burger with 
lettuce, tomato, onion, and choice 
of cheese. Served with a side of 
pineapple pico de gallo 9.99 

FREE RANGE CHICKEN BREAST 
your choice of grilled or fried 6 oz. 
breast with lettuce, tomato, onion on 
a brioche bun 9.99*
ADD YOUR CHOICE OF CHEESE:  
Swiss, Cheddar, Bleu, Pepper-Jack, 
Smoked Gouda, Feta or Goat Cheese, 
PLUS: cherrywood smoked bacon, 
caramelized onions, chipotle aioli,  
jalapeño .50  

SMOKED TURKEY cherrywood smoked 
bacon, Swiss, lettuce,tomato, onion, 
guacamole and aioli 9.99

GRILLED SALMON on a Brioche bun 
with mixed greens, pickled ginger and 
wasabi mayo 10.99*

REUBEN corned beef brisket, 
sauerkraut, Swiss cheese and 
dressing served on rye toast 10.99

VEGAN REUBEN tofu, sauerkraut, soy 
cheese and dressing served on rye toast 
9.99

CHICKEN SALAD house-made with 
roasted pecans and dried cherries, 
dressed with lettuce, tomato, and 
onion 9.99
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1722 FRANKFORT AVE.
LOUISVILLE, KY 40206
502-896-8770

WWW.NORTHENDCAFE.COM

LET US CATER FOR YOU!
ON/OFF SITE CATERING
WEDDINGS
REHEARSAL DINNERS
BOX LUNCH DELIVERIES
CORPORATE EVENTS

PRIVATE DINING 
AVAILABLE
CALL 502-896-8770 OR EMAIL 
US AT NORTHENDCAFE.COM 
FOR MORE INFORMATION


