EGG SPECIALTIES

OMELETTES allow extra time

All served with one of the following: three buttermilk pancakes OR
toast OR homefries. Other side options, see below.

Our oven-baked omelettes are all served with one of the
following: three buttermilk pancakes OR toast OR homefries.
Other side options, see below.

Bacon and Eggs (530-750 Cal} .................. 11.00
Thick sliced bacon (4) and two large fresh eggs, served any style.

Eggs Benedict (1080-1270 Cal)........................ 11.75
Grilled english muffin with Canadian bacon, two
poached eggs topped with hollandaise sauce and diced .
tomatoes.

The Special (900-1110 Cal)........................... 11.25
Tomatoes, spinach and feta cheese scrambled into eggs.

Corned Beef Hash and Eggs (790-1040 Cal).... 11.00
Corned beef brisket, potatoes and onion ground
together to make hash. Served with 2 eggs any style.

Minced Ham and Scrambled Eggs (610-815 Cal} 11.00
Three eggs lightly scrambled with diced sugar cured ham.

Canadian Bacon and Eggs (470-710 Cal)..... 11.00
Four ounces of sugar cured hickory smoked Canadian
bacon and two large fresh eggs, served any style.

Ham and Eggs, (650-900 Cal)..................... 11.00
A thick slice of sugar cured ham and two large fresh
eggs, served any style.

Sausage Patties (2) and Eggs, (700-940 Cal} .11.00
Our special recipe patty sausage and two large fresh
eggs, served any style.

Irish Omelette (1250-1445 Cal}.................. 11.75
Our fluffy omelette filled with our homemade hash,
a blend of kosher corned beef, potatoes. onions, and
aged cheddar cheese.

Bacon and Cheese (1170-1370 Cal}............. 11.75
Our fluffy omelette filled with thick sliced bacon bits
and Tillamook cheese.

Our fluffy omelette filled with diced sugar ham, onions
and Tillamook cheese, topped with homemade hollandise.

Lean Mean “Egg White” Omelette ....... 13.00
Our fluffy omelette filled with spinach, Feta cheese,
onions and tomatoes, the owners favorite! (760-960 Cal}

Fresh Vegetarian Omelette (1020-1220 Cal}... 11.75
Our fluffy omelette filled with sautéed mushrooms,
broccoli, Tillamook cheddar cheese and tomatoes.

Fresh “Egg White” Veggie Omelette (no cheese)
(550-750 Cal}......................................... 13.00
Our fluffy omelette filled with sautéed mushrooms,
spinach, broccoli and tomatoes.

Green Chile and
Cheese Omelette (1085-1280 Cal}................. 11.25

Our fluffy omelette baked with green chiles and monterey
pepperjack cheese. Fresh salsa served upon request. (5 Cal)

Original Joe (670-870 Cal}......................... 10.75

Mushroom (970-1170 Cal} or
Spanish Omelette (740-940 Cal}................ 11.00

Three eggs scrambled with our special recipe sausage
ground with onion and cooked with fresh spinach.

Kosher Salami Baked (780-890 Cal)............... 11.00
Scrambled with Eggs Pancake Style.

Our fluffy omelette filled with fresh mushrooms and topped
with a rich mushroom sherry sauce. OR our Spanish
Omelette direct from Barcelona.Omelette Españole.
Add Cheese (280 Cal}.............. 2.00

Ham and Cheese Omelette (1145-1345 Cal}... 11.75

Kosher Corned Beef Baked (720-830 Cal)........ 11.00
Scrambled with Eggs Pancake Style.

Kosher Salami and Scrambled Eggs (450-650 Cal) 11.00
Three eggs lightly scrambled with kosher salami and onions.
Egg Whites Add 3.00 (200 Calories Less)
Egg Substitutes Add 3.00

Our fluffy omelette filled with diced sugar cured ham and
aged Tillamook cheddar cheese.

Sausage and Cheese Omelette (1100-1300 Cal} 11.75
Our fluffy omelette filled a special recipe of “Joe Sausage”
and aged Tillamook cheese. Does contain onion.

Egg Whites Add 3.00 (200 Calories Less)
Egg Substitutes Add 3.00

ADDITIONAL SIDE ITEMS
Avocado (230 Cal)
Applesauce (50 Cal)
Cottage Cheese (110 Cal)
Nancy’s Yogurt (80 Cal)

®
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Benedict Omelette (1245-1445 Cal}............. 11.75

Sausage Links (4) and Eggs (730-940 Cal} .11.00

Our special recipe link sausage and two large fresh eggs,
served any style.

EVERYONE KNOWS

Sliced Orange (60 Cal)
Sliced Tomato (20 Cal)
Sliced Banana (105 Cal)

Healthy Dining

Original Pancake House
Eugene, Oregon

WHAT ARE PANCAKES?
Pancakes are the very old beginnings of bread and pastry. Generally a pancake is any kind of
batter fried or baked in a skillet, on a griddle, or on any hot surface. People of all nationalities
have made pancakes from time immemorial. Today pancakes are enjoyed for breakfast,
luncheon, dinner and even for dessert.

Our Timeless Traditions Set Us Apart

The Ingredients That Make Up Our “Best For You” - We take great pride in going
the extra mile to serve fresh and local foods. It is very important to us that we support our
local community businesses, and in doing so we can offer you items that are much, much
‘fresher.’ Umpqua Dairy delivers us our fresh cream and dairy products daily. Our fresh
Salsas are made locally by De Casa Fine Foods. We are also proud to serve Nancy’s Yogurt
and Bear Mountain Honey along with Tillamook Cheese. Your Host makes several trips daily
to the local markets to get fresh products. We also know that real quality takes time-- so we
start our early mornings here at the Pancake House squeezing oranges for our fresh orange
juice, whipping cream, slicing fresh berries and grinding our ‘homemade’ Corn Beef Hash.
Most all of our items are made from scratch here in our kitchen . . . We are very proud to
serve and share them with you!

The Original Pancake House franchise was founded in 1953 by Les Highet and Erma
Hueneke. Drawing upon their many years of experience in the culinary field and their
comprehensive working knowledge of authentic national and ethnic pancake recipes, they
were able to offer without compromise this unique and original menu which has gained
national acclaim and remains unchanged to this day. These recipes demand only the very
finest of ingredients such as 93 score butter, pure whipping cream, fresh Grade AA eggs,
hardwheat unbleached flour, and our sourdough yeast. Old-fashioned sourdough yeast, just
like your great grandmother used to use, is used in many of our batters. It is grown in our
own kitchen from a culture of potatoes, flour, sugar, and activated by a “start of yeast”. This
sourdough yeast produces light, airy, fine-textured pancakes.

TO OUR CUSTOMERS
It is our constant objective to serve you the finest pancakes available anywhere and give you
pleasant, courteous and unobtrusive service. Thank you for coming to The Original Pancake
House. We hope you will come back often. The Original Pancake House franchises are now
in operation coast to coast. In Eugene since 1965.
Your Host
Daryle Taylor

Since 1953

The House
of Uncompromised Traditions
and Quality

All plated dishes do not include calorie count of 2 oz. syrups
Apple (170 Cal), Maple (270 Cal), Marionberry (190 Cal),
Strawberry (220 Cal), Tropical (180 Cal),
Blueberry Compote (150 Cal)

SIDE DISHES
One Egg, any style (80-100 Cal)................ 2.65
Two Eggs, any style (160-190 Cal)............. 3.65
Biscuits & Gravy (380 Cal)..................... 6.00
“De Casa” Fresh Salsa (5 Cal)................ 1.50
Lingonberries (250 Cal)......................... 3.25
Cinnamon Applesauce (120 Cal)......... Sm.1.75
(240 Cal)......... Lg. 2.25
Blueberry Compote (150 Cal)................. 1.00
Real Organic Maple Syrup (210 Cal)........ 2.00
Fresh Whipped Cream (290 Cal)........ Sm.2.25
(580 Cal)........ Lg. 3.50
Umpqua Cottage Cheese (120 Cal)........... 1.75
Gravy (95 Cal)................................. Sm.2.00
(190 Cal)................................ Lg. 2.50
Homemade Spanish Sauce (25 Cal)...... Sm.1.75
(100 Cal)..... Lg. 2.50
Hollandaise Sauce (330 Cal)............. Sm.2.00
(660 Cal)............. Lg. 2.50
Toast with Preserves (270-460 Cal)........... 2.75
Cherry Kijafa Sauce (70 Cal)............ Sm.2.00
Side of Homefries (210 Cal).................... 3.50
Sliced Whole Avocado (230 Cal) .......... Seasonal
Mushroom Sauce (155 Cal)............... Sm.2.00
(310 Cal)............... Lg. 2.50
“Nancy’s” Vanilla Yogurt (90 Cal)............ 2.25
Peanut Butter (100 Cal)......................... 1.00
Nutella (100 Cal).................................... 1.00

Small (8oz - 105 Cal)................................ 3.75
Medium (10oz - 132 Cal)............................ 4.50
Large (12oz - 160).................................... 5.50

Other Juices Sm - 8 Oz. Med - 10 Oz. Lg - 12 Oz.
(120 Cal)
(110 Cal)
(140 Cal)
(90 Cal)
(120 Cal)
(50 Cal)

(150 Cal)
(138 Cal)
(175 Cal)
(113 Cal)
(150 Cal)
(63 Cal)

JUNIOR
PLATE

8.75

/2 order 5.25

1

6.75
(470-580 Cals)

BUTTERMILK
PANCAKES
Served with whipped
butter and hot syrup.

8.50

/2 order 5.00
(400-660 Cals)
1

CHOCOLATE
CHIP PANCAKES

BREAKFAST CEREALS

9.50

(180 Cal)
(165 Cal)
(210 Cal)
(135 Cal)
(180 Cal)
(75 Cal)

Small ... 2.50 Medium ... 3.00 Large ... 3.50
Fresh Berries in Season (600 Cal)............ 7.00
		Served with fresh whipped cream.
Sliced / Peeled Orange (50 Cal)............... 1.50
		Dusted with powdered sugar.

BEVERAGES
Coffee (0 Cal)........................................... 3.50
Our special blend.
One Pound Bag (0 Cal).............................. 9.95

9.25

/2 order 5.50
(440-920 Cals)
1

SOURDOUGH
FLAP JACKS

Filled and topped with
hot toasted pecans. Lightly
dusted with powdered sugar.
Served with whipped butter
and hot tropical syrup.

9.75

/2 order 5.75
(570-1140 Cals)
1

SWEDISH
PANCAKES
Authentic lacy Swedish
pancakes are always a
treat. Served with
lingonberries from
Sweden and
whipped butter.

10.00
(690 Cals)

BACON
PANCAKES

BANANA
PANCAKES
Buttermilk pancakes filled
with sliced bananas and
lightly dusted with powdered
sugar. Served with whipped
butter and hot tropical syrup.

9.75

9.50

/2 order 5.50
(370-740 Cals)
1

/2 order 5.50
(490-980 Cals)

AVOCADO
TOAST

BLUEBERRY
PANCAKES

Buttermilk pancakes filled with
plump blueberries and lightl
dusted with powdered sugar.
Served with whipped butter and
hot blueberry compote.

9.50

/2 order 5.50
(340-680 Cals)
1

Local “Bread Stop”
bread, toasted, topped
with avocado and
served with 2 large
eggs any style.

HAWAIIAN
PANCAKES

Filled and topped with hot
toasted coconut. Lightly
dusted with powdered sugar.
Served with whipped butter
and hot tropical syrup.

Our fresh buttermilk
pancakes filled with crushed
pineapple and lightly dusted
with powdered sugar. Served
with whipped butter and hot
tropical syrup.

9.50

/2 order 5.50
(470-940 Cals)
1

(755-890 Cals)

9.00

/2 order 5.00
(340-680 Cals)
1

BUCKWHEAT
PANCAKES
Served with whipped
butter and hot syrup.

8.50

/2 order 5.00
(240-470 Cals)
1

49’ER
FLAP JACKS™
From the Mother Load
Country. Plate sized,
chewy, and tender.
Served with whipped
butter and hot syrup.
(710 Cals)

10.00

One free refill with meal.
Coke, Diet Coke, Sprite, Dr. Pepper, Ginger Ale

Peanut Oil is present in our products

*Gluten-free pancakes served upon request

2 eggs any style,
homefries, and toast
w/ preserves.

8.75

(570-750 Cals)

Served with whipped
butter and hot syrup.

8.50

/2 order 5.00
(380-760 Cals)
1

GLUTEN FRIENDLY
PANCAKES
Served with whipped butter.

12.75

$10.50

WAFFLES
Plain Waffle

(500 Cal) ....................... 8.00
A golden brown waffle. Served with whipped butter.

Apple Waffle

(560 Cal)...................... 9.00
Our golden brown waffle baked with fresh Granny Smith
apples and lightly topped with pure Sinkiang cinnamon
sugar. Served with whipped butter, small side of applesauce
and hot homemade apple syrup.

(800 Cal)..................... 9.50
Our golden brown waffle baked with real bits of bacon.
Served with whipped butter and hot syrup. Top it with
an egg for $2.65

Blueberry Waffle

(510 Cal)................ 9.00
Our golden brown waffle baked with delicious, plump
blueberries and lightly dusted with powdered sugar. Served
with whipped butter and blueberry compote.

Cookie Crumble Waffle

(1130 Cal).... 11.50
Our golden brown waffle, sprinkled with chocolate chips,
topped with fresh whip cream and Oreo crumbles.

Pumpkin Waffle

With fresh whipped cream. Refills . . . 1.00

NEBRASKA
CORN
PANCAKES

(840 Cals)

½ order $6.50

Our Golden brown waffle, lightly dusted with powdered
sugar. Served with whipped butter and hot tropical syrup.

HOMEFRIES
AND EGGS

12.00

PLEASE ALLOW EXTRA TIME

Coconut (1030 Cal) or
Sourdough Waffle (490 Cal).............. 9.00

Tea (hot or iced) (0 Cal)............................ 2.75
Lemonade (90 Cal).................................... 2.75
Hot Chocolate (130 Cal)............................. 2.75
Milk (small) (135 Cal)................................ 2.00
Milk (large) (180 Cal)................................. 2.75
Colas (0 - 150 Cal)...................................... 2.75

Oven Baked with Sliced Peaches and
Pure Sinkiang Cinnamon Glaze.

Bacon Waffle

8.40
COCONUT
PANCAKES

PLEASE ALLOW EXTRA TIME

(210-330 Cals)

(1565 Cals)

Buttermilk pancakes
filled with real bits of
bacon. Served with
whipped butter and
hot syrup.
1

PEACH PANCAKE
“A specialty of the house”

8.50

/2 order 5.00
(250-490 Cals)
1

(400 Cal)......................... 8.00
Our Homemade Granola served with Nancy’s yogurt and
fresh fruit.

Served with pure whipping cream.

Served with sour
cream OR cinnamon
applesauce.

/2 order 5.50
(450-890 Cals)
1

Oven Baked, Served with Whipped
Butter, Lemon and Powdered Sugar.

(1830 Cals)

GEORGIA
PECAN
PANCAKES

This recipe was the
favorite of the Klondike
Gold Rush. Served with
whipped butter and
hot syrup.

Fiesta Bowl

Old Fashioned Oatmeal (390 Cal) or
Cream of Wheat (570 Cal).................. 5.00

POTATO
PANCAKES

Ghiradeli chocolate chips
melted in the center of our
wonderful buttermilk
pancakes. Served with fresh
whipped cream OR butter.

DUTCH BABY
“A specialty of the house”

12.75

8.75

/2 order 5.25

1

MEATS

Sugar Cured Ham (150 Cal)......................... 5.75
Sugar Cured Canadian Bacon (3) (115 Cal)... 6.00
Thick Sliced “Killer” Bacon (170 Cal).......... 6.00
Our Special Recipe Patty Sausage (2) (350 Cal).5.75
Link Sausage (4) (370 Cal).......................... 5.75
Homemade Corned Beef Hash (440 Cal)........ 5.75

PLEASE ALLOW EXTRA TIME

(520-1030 Cals)

(680-720 Cals)

For children under 12
Three buttermilk pancakes
OR two pieces of french toast,
two strips of bacon OR
sausage OR one egg.
Whipped butter and hot
syrup. Includes small milk
OR hot chocolate.

Oven Baked with Fresh Granny
Smith Apples and Pure
Sinkiang Cinnamon Glaze.

8.75

/2 order 5.75
(460-920 Cals)
1

Buttermilk Pancakes with
folded “Umpqua” Cottage
Cheese, making them
very light and fluffy.

9.25

APPLE PANCAKE
“A specialty of the house”

Golden brown, light and
fluffy. Lightly dusted with
powdered sugar. Served
with whipped butter and
hot syrup.

COTTAGE
CHEESE
PANCAKES

(770 Cals)

2 eggs, any style, and
4 buttermilk pancakes.
Served with whipped
butter and hot syrup.

FRENCH
TOAST

A r
ome
Cust orite!
Fav

Warm up with a fall taste
sensation. Light, sweet
and slightly spicy.
Served with whipped cream.

(670 Cal)....... 5.00
Toasted thick oats, hazelnuts, raisins, and coconut
seasoned with cinnamon and nutmeg, served with
skim milk.

Freshly Squeezed Orange Juice

Apple
Cranberry
Grape
Grapefruit
Pineapple
Tomato

Pumpkin
Pancakes

THE
TWO BY FOUR

Most all our batters and syrups are made from
scratch right here in our kitchen!

“Try It
Glutten Free”

Bowl of Homemade Granola

FRUITS & JUICES

Our Pride & Specialties of the House

Many of our batters are made daily from
scratch right here in our kitchen.

THREE
LITTLE PIGS
IN BLANKETS
Our special links wrapped
in light buttermilk pancakes,
and lightly dusted with
powdered sugar. Served with
whipped butter and
hot tropical syrup.

9.50

(940 Cals)

10
DOLLAR
PANCAKES
Delicious silver
dollar pancakes.
Served with whipped
butter and hot syrup.

8.50

(530 Cals)

(620 Cal) )................. 9.00
Our Golden brown waffle-- A fall taste sensation. Light,
sweet and slightly spicy. Served with whipped cream.

Pecan Waffle

(1290 Cal).................... 9.75
Our golden brown waffle filled and topped with toasted
pecans and lightly dusted with powdered sugar. Served
with whipped butter and hot tropical syrup.

Fresh Fruit Waffle

(890-960 Cal)......... 11.75
Our golden brown waffle lightly dusted with powdered sugar,
then topped with fresh seasonal fruit and fresh whipped cream.

CREPES
All Crepes can be made Gluten Free ~ additional charge

French Crepes............. (1) crepe... 5.25.... 9.50
(330 Cal)
(1000 Cal)
Three delicate crepes filled with strawberry preserves,
topped with hot tropical syrup and lightly dusted
with powdered sugar.

Continental Crepes...... (1) crepe... 5.25.... 9.75
(220 Cal)
(670 Cal)
Three delicate crepes rolled with sour cream lightly dusted
with powdered sugar. Served with hot tropical syrup.

Nutella Crepes............. (1) crepe... 5.25.... 9.75
(250 Cal)
(750 Cal)
Three delicate crepes generously filled with Nutella,
hazelnut coco spread. Lightly dusted with powdered sugar.

Cherry Kijafa Crepes.. (1) crepe... 5.25.... 9.75
(400 Cal)
(1190 Cal)
A Danish favorite! Three delicate crepes filled and topped
with Montmorency cherries simmered in our Kijafa sauce
and lightly dusted with powdered sugar.

Mandarin Crepes......... (1) crepe... 5.00.... 9.50

(300 Cal)
(940 Cal)
The Crepe Suzette of the Orient — three delicate crepes
rolled and topped with Mandarin orange segments. Served
with hot tropical syrup and lightly dusted with powdered sugar.

Fresh Fruit Crepe.......................... 10.00
(970-1040 Cal)
One tender crepe rolled with sour cream, topped with fresh .
seasonal fruit and fresh whipped cream.

Gluten Free Crepes... (1) crepe... 6.25.... 11.25
		
(100 Cal)
(300 Cal)

Three delicate, fluffy Gluten Free crepes, lightly dusted with .
powdered sugar. Served with homemade strawberry syrup.
Regarding the safety of these items,
written information is available upon request.

