
Breakfast
Our eggs and omelets are served with your choice of 
toast (choose farmhouse white, multigrain whole wheat, 
Sugar Busters™ whole wheat or rye).

EGGS
Two eggs cooked to order, with toast.  3.75
SUB: Buttermilk biscuit for toast, add  .95
  Egg Beaters™ egg substitute, add 1.00

OMELETS (cooked to order)
3-egg omelet with toast and choice of a side:

• Spinach, goat cheese and portobello mushroom  8.95

• Three cheese (provolone, havarti, American)  7.75

• Fire-roasted bell peppers and onions 
 with three cheeses  8.50

• Omelet Lorraine - Texas smoked bacon, Swiss cheese 
 and caramelized onions.  8.95

ADD: spicy Italian sausage, Texas-smoked bacon or 
 Black Forest smoked ham inside any omelet  1.25

BUTTERMILK CHICKEN BISCUIT
Broad Street original! Spicy maple-
glazed fried chicken fi let served 
inside our homemade biscuit
(ask to hold the glaze if you desire 
a more “traditional” taste.)  2.95

EGG SANDWICH
Filled with scrambled eggs, three 
cheese blend, and a choice of Black 
Forest smoked ham, Texas-smoked 
bacon, country sausage or turkey 
sausage.  biscuit 3.50  croissant 5.50

BREAKFAST BURRITO
Flour tortilla fi lled with scrambled 
eggs, three cheese blend, and a 
choice of Black Forest ham, Texas-
smoked bacon, country sausage or 
turkey sausage. Comes with tomato 
salsa on the side for dipping.  3.50

BELGIAN WAFFLE
Dusted with confectioner’s 
sugar and served with buttered 
maple syrup.  5.50  
ADD:  fresh mixed berries  2.75  
  (blueberries, blackberries 
  and raspberries) 
ADD:  spicy maple-glazed fried 
  chicken tenders  2.50

QUICHE  
With a side of fruit salad.  6.95
• Ham and three cheese: 
 with bell peppers and onions  
• Country sausage: with green 
 onion and white cheddar

HOMEMADE GRANOLA
With milk or plain yogurt.  
BOWL 5.75  ADD: fruit salad  2.50

ESPRESSOS
Our custom blend of espresso beans is specially roasted by our friends at Community Coffee.
 SINGLE DOUBLE TRIPLE ICED

ESPRESSO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.25  . . . 2.75

CAPPUCCINO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.75  . . . 3.25 . . . 3.75  . . .2.75

FLAVORED CAPPUCCINO  vanilla, hazelnut, or caramel  . . . . . 3.25  . . . 3.75 . . . 4.25  . . .3.25

LATTÉ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50  . . . 4.00 . . . 4.75  . . .3.00

FLAVORED LATTÉ  vanilla, hazelnut, or caramel . . . . . . . . . . . . . 4.00  . . . 4.50 . . . 5.25  . . .4.00

MOCHA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.00  . . . 4.50 . . . 5.25  . . .4.00

FLAVORED MOCHA  vanilla, hazelnut, or caramel  . . . . . . . . . . . 4.50  . . . 5.00 . . . 5.50  . . .4.50

AMERICANO  espresso with hot water . . . . . . . . . . . . . . . . . . . . . 2.25  . . . 2.95

CAFÉ AU LAIT  steamed milk & your choice of drip coffee  . . . 2.25  . . . 2.95

BRÉVE  espresso with half-n-half   . . . . . . . . . . . . . . . . . . . . . . . . . . 3.75  . . . 4.50

HOT TEA  Republic of Tea (see selections at counter) . . . . . . . . . 1.95 per bag 

HOT CHOCOLATE  made with steamed milk  . . . . . . . . . . . . . . . 2.75

DRIP BREWS 
All of our drip coffees are bottomless — 
refi lls are free!  1.85

HOUSE BREW  
A double strength dark French Roast — 
our trademark cup.

HOUSE DECAF  
A medium dark Columbian roast.

COFFEE OF THE DAY  
Rotates daily, always mild — 
see the pot for today’s blend.

JOE TO GO! 
Choose any of our four drip coffees 

in a Disposable Thermos Box! 
Cups, creamers, sweeteners, napkins, 

stir sticks. Everything you need... 
and nothing to return!  96 oz.  18.00

HASHBROWN CASSEROLE
Shredded russet potatoes 
baked with peppers & 
onions, sour cream, 
and cheddar cheese.  
CUP 2.25  BOWL 4.50

CHEESE GRITS
CUP 2.25  BOWL 4.50

MINTED FRESH FRUIT SALAD
Fresh fruit with mint — usually pineapple, 
honeydew melon, cantaloupe and grapes.  
CUP 2.95  BOWL 5.95  ADD: yogurt 1.50

TOAST
Choose farmhouse white, multi-grain 
whole wheat, Sugar Busters™ whole 
wheat, or rye.  2 slices 1.25

BUTTERMILK BISCUIT  1.95

TEXAS-SMOKED BACON (3 slices)  2.25

COUNTRY SAUSAGE (2 patties)  2.25

TURKEY SAUSAGE (2 links)  2.25

BLACK FOREST SMOKED HAM  1.95

BREAKFAST SIDES   Choose a side item to accompany your eggs or omelet or select a trio of your favorites!

Soft Drinks 
Juices & Teas
SOFT DRINKS (free refi lls)  1.95

Pepsi, 7Up, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, Mountain Dew, 
Lemonade, Sunkist, Root Beer

ICED TEA (free refi lls)  1.95
Sweetened, Unsweetened, Peach-Mango Unsweetened

CHILD’S DRINK (free refi lls)  1.25

TORANI SODA  1.95
Fountain club soda mixed with your choice of fl avored 
Torani syrup.

ORANGE JUICE  SM 1.95  LG 2.95

JUICE  cranberry, apple  SM 1.95  LG 2.95

MILK  SM 1.60  LG 1.95

BOTTLED WATER (500 ml)  1.25

SPARKLING WATER  San Pelligrino (500 ml)  3.00

Beer & Wine
DOMESTIC BEERS

Bud, Bud Light, Miller Light, O’douls  2.95

IMPORTED BEERS
Bass Ale, Anchor Steam, Guinness Extra Stout  3.75

WINES
GLASS 5.50  BOTTLE 20.00
Aresti Chardonnay, Pacifi c Rim Sweet Riesling, Penfolds Merlot, 
Cono Sur Pinot Noir, Los Cardos Cabernet Sauvignon

Consistently voted 
Jackson’s best bakery, 

breakfast, and sandwich spot 
year after year! 

Call In/Take Out

PH 601.362.2900 EXT 4
FAX 601.362.2990

broadstbakery.com

H O U R S  O F  O P E R AT I O N

Monday -Thursday,  7AM - 8 PM

Friday & Saturday,  7AM - 8:30 PM

Sunday,  7AM - 3 PM

Banner Hall  •  4465 I-55 North 
(Exit 100 at Northside Drive) 
Jackson, Mississippi 39206

See our full catering menu and 
event photos at

BestJacksonCatering.com

* Consuming raw or undercooked eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Coffee House Beverages

facebook.com/broadstreetcafe

@broadstreetcafe

Save 50% after 6 PM every day!

Half-price Pastry & Bread

Free Wi-Fi Zone

rev.  4/2011

COFFEE HAPPY HOUR
Purchase any 

COFFEE or FROZEN DRINK
and get any 

PASTRY or DESSERT
for 

HALF PRICE! 
2-6PM every day! 

 Drip coffee, lattes, cappuccinos...
any coffee or frozen drink!



Hot & Hearty
HERB-ROASTED CHICKEN

Herb-rubbed, marinated, roasted 
½ chicken served with a side and 
fresh bread.  9.95

LASAGNA
Ricotta and mozzarella, ground beef, 
Italian sausage and tomato sauce layered 
between pasta sheets and baked.  11.50 

Pizzas
11” round with generous toppings & cheese. 
Italian ciabatta or Sugar Busters™ crust.

CHEESE
Tomato sauce and mozzarella.  8.25  
ADD:  smoked or blackened chicken 2.25;  
Italian sausage 1.50;  pepperoni 1.50 

CHICKEN & CARAMELIZED ONION   N
Basil pesto, smoked chicken, sun-dried 
tomatoes, caramelized onions, and 
provolone.  11.25

M&M
Tomato sauce, Italian sausage, pepperoni, 
Texas smoked bacon, mushrooms, and 
mozzarella.  11.25

BLACKENED CHICKEN ALFREDO 
Cheesy bechamel sauce topped with 
mozzarella and blackened chicken breast, 
fi nished with a hint of nutmeg.  11.25

Po-Boys
Served with your choice of side item.

ROAST BEEF “DEBRIS” 
Thinly-sliced warm roast beef smothered 
in gravy, with horseradish spread and 
topped with tomatoes & lettuce.  10.50

SHRIMP
Fried or sautéed shrimp with tomatoes, 
lettuce, and classic tartar sauce.  9.95

OYSTER
Cornmeal-crusted oysters with tomatoes, 
lettuce, and remoulade.  9.95

CATFISH
Cornmeal-crusted U.S. farm-raised 
catfi sh with tomatoes, lettuce, and 
remoulade.  9.95

Wraps
Served with your choice of side item.

CONTADINO
Sautéed spinach, roasted portobellos, 
sun-dried tomatoes, caramelized onions, 
and provolone served warm in a fl our 
tortilla.  9.50

PORK LOIN
Roasted pork loin, grilled corn salsa, 
pepper jack and avocado in a spicy 
chipotle tortilla.  9.50

SOUTHWESTERN TURKEY
Honey-smoked turkey, southwestern 
cream cheese spread, fresh spinach, 
black bean salsa and havarti cheese 
in a fl our tortilla.  9.50

Kid’s Meals
For children 12 and under dining with adults.  All Kid’s Meals come with a choice of child-size side item plus a small drink and choice of cookie.

HAM & CHEESE SANDWICH  5.25

TURKEY & CHEESE SANDWICH  5.25

GRILLED CHEESE  4.25

FRIED CATFISH (U.S. Farm-Raised)  5.95

FRIED CHICKEN TENDERS  5.95

PASTA ALFREDO  5.50 

FOCACCIA PIZZA STICKS  4.95
 ADD:  pepperoni  .50

Soup, 
Gumbo & Chili
House-made and served with a 
slice of fresh bread.

GUMBO
Smoked chicken & andouille sausage 
with rice.  CUP 3.50  BOWL 6.50

SOUP OF THE DAY
CUP 3.25  BOWL 5.75

SOUP & SALAD COMBO
Soup or gumbo with fi eld greens or 
Caesar salad.  CUP 5.50  BOWL 8.25

TURKEY CHILI
With nutritious garbanzo beans and 
pearled barley garnished with 
cheddar and green onions.  
CUP 3.50  BOWL 7.25   
ADD:  ½ Caesar or fi eld greens salad 2.00

Quiche
Served with fi eld greens tossed in 
balsamic vinaigrette.

QUICHE OF THE DAY
Ingredients vary — ask for today’s 
selection.  7.25

VEGGIE QUICHE
Ingredients vary — ask for today’s 
selection.  7.25

Pastas
Served with a Caesar or fi eld greens salad 
and a slice of fresh baked bread.
Whole wheat penne add: $1.

CHICKEN PARMESAN
Breaded and fried chicken breast topped 
with tomato sauce and mozzarella, 
then baked, served on a bed of penne 
alfredo. 11.25

CLASSIC ALFREDO
Penne with heavy cream, parmesan and 
nutmeg.  8.95  ADD:  smoked or blackened 
chicken 2.50;  shrimp 3.00;  crawfi sh 3.00

MEDITERRANEAN
Penne with smoked chicken, spinach, 
mushrooms, and roasted red bell peppers 
in a rich cream sauce.  11.25 

PRIMAVERA ROSSO   N
Penne with mushrooms, fi re-roasted 
red bell peppers & onions, basil pesto 
and goat cheese tossed in a rich tomato 
sauce.  10.95

Sandwiches
Served on your choice of bread with a side item.

BREAD CHOICES
Choose one of our fresh-baked breads to customize your sandwich:

• Focaccia  • MultiGrain Whole Wheat  • Sourdough  
• Sugar Busters™ Whole Wheat  • New York Rye  

• Farmhouse White  • New Orleans Po-Boy

CROQUE MONSIEUR 
Hot Black Forest ham and Swiss topped 
with béchamel and more Swiss, then 
broiled until gooey and caramelized. Best 
on sourdough  9.50

BLACKENED CHICKEN 
Avocado, pepper jack, honey-mustard 
mayonnaise, caramelized onions and 
roasted red bell peppers.  9.95

PORTOBELLO VEGETARIAN   N 
Roasted portobello mushroom with 
basil pesto, goat cheese and roasted 
red bell peppers.  9.50

CHICKEN SALAD   N 
All white meat, fresh basil pesto and 
pine nuts, topped with roasted red 
bell peppers and provolone.  9.75

TOMATO & BASIL GRILLED CHEESE 
Pepper jack, provolone and havarti 
cheeses melted over ripe tomato slices, 
slathered with basil mayonnaise.  8.25

REUBEN 
Hot pastrami with Swiss cheese, 
sauerkraut & spicy Russian dressing 
on rye.  9.50

SMOKED CHICKEN BLT 
Smoked chicken breast, Texas-smoked 
bacon, roasted garlic mayonnaise, 
tomatoes and lettuce.  9.75

CLUB 
Honey-smoked turkey, Black Forest 
ham, Texas-smoked bacon, Swiss 
cheese, honey-mustard mayonnaise, 
tomatoes and lettuce on 3 slices 
of toasted farmhouse white 
(2 slices of any other bread).  9.75

BLACK FOREST HAM
With Swiss cheese, honey-mustard 
mayonnaise, tomatoes and 
lettuce.  9.25

HONEY-SMOKED TURKEY
With havarti cheese, basil mayonnaise, 
tomatoes and lettuce.  9.50

ROAST BEEF
Roasted medium rare, with sharp 
white cheddar, Creole mustard, 
mayonnaise, red onion, tomatoes 
and lettuce.  9.25

Salads
Served with a slice of fresh bread.

SALAD SAMPLER PLATTER   N
Choice of three: chef’s side salad of 
the day, minted fruit salad, basil-pesto 
chicken salad, Caesar or mixed fi eld 
greens.  9.75

SPINACH SALAD   N
With sweet & spicy nuts, tomatoes, 
mushrooms and goat cheese topped 
with crawfi sh tails in warm cane syrup 
vinaigrette laced with Texas-smoked 
bacon.  9.95

BUFFALO SHRIMP BLT
Romaine lettuce, tomatoes and Texas-
smoked bacon with blue cheese dressing, 
topped with fried shrimp tossed in our 
spicy “Buffalo Wing” sauce.  11.25

COBB SALAD
Chopped romaine tossed in Caesar 
dressing, topped with smoked turkey, 
Texas-smoked bacon, avocado, blue 
cheese, and tomatoes.  10.50

CHOPPED SALAD
Chopped iceberg, blackened chicken 
breast, tomatoes, Texas-smoked bacon, 
red onion, cheddar,  and dill pickles 
tossed in our remoulade dressing.  10.25

SOL’S SALAD   N 
Smoked chicken, baby spinach, 
sweet & spicy nuts, poached pears, 
red grapes, and blue cheese tossed 
in our raspberry vinaigrette.  10.95

MONTELEONE SALAD
Field greens with sautéed shrimp, 
feta cheese, tomatoes, red onions, 
capers, and artichokes tossed in a 
red wine vinaigrette.  11.95

CAESAR SALAD
With garlic croutons and parmesan.  
HALF 4.50  FULL 7.50

MIXED FIELD GREENS
With tomato, onion, and croutons with 
balsamic vinaigrette.  HALF 4.50  FULL 7.50

SALAD DRESSINGS
House-made:  Caesar, Blue Cheese, 

Remoulade, Balsamic Vinaigrette, 
Raspberry Vinaigrette, Cane Syrup 
Vinaigrette, Red Wine Vinaigrette 

Fat free:  Sun-dried Tomato Basil

To-go packet:  Ranch

SALAD ADD-ONS 
Add to a Caesar or fi eld greens salad:

 • Honey-smoked turkey  2.50   

 • Smoked, blackened, or 
  fried chicken  3.00

 • Sauteed shrimp (5)  5.50

**ALL NEW! **  Take the 

Broad Street Challenge!
Choose any sandwich as a 24” po-boy loaf.  

Finish it and one side order BY YOURSELF in 
15 minutes and it is free! Winners posted on 

our Facebook wall of honor, in the store, 
and get their choice of t-shirt.

$21.95 - free if you win!

SIDE ITEMS   Choose a side item to accompany your sandwich, po-boy, or wrap:

CHEF’S SIDE SALAD OF THE DAY

FIELD GREENS SALAD with balsamic vinaigrette

CAESAR SALAD  

SOUP OF THE DAY (cup)

PRETZELS

ZAPPS POTATO CHIPS 
Regular, Cajun Crawtaters, Cajun Dill, 
Mesquite BBQ, Jalapeno, Sour Cream, 
Salt & Vinegar, Sweet Potato 

These side items may be substituted 
for an additional $1: 

CUP OF GUMBO

CUP OF TURKEY CHILI

MINTED FRESH FRUIT SALAD

N= Contains Nuts  


