HISTORY
& TRADITIONY

Les Highet and Erma Hueneke founded the first

Original Pancake House in Portland, Oregon in 1953.
They drew on their years of experience in the culinary
field and their extensive working knowledge of authentic

national and ethnic pancake recipes. There are now over
120 franchised locations in the United States.

We pride ourselves on being true to the original concept
We never compromise the quality of our food. We use
fresh ingredients - pure 36% whipping cream, fresh
large grade AA eggs, hard wheat, unbleached flour and
our original recipe sourdough starter. We serve fresh

squeezed orange juice and our signature specialty blended coffee.
We still use the same secret recipe for our buttermilk pancakes.

The McDermott family is proud to carry on the traditions
that Les and Erma started in 1953. We have been offering in-
credible food and warm hospitality to the Indianapolis
area since 1986. We appreciate your business.

We hope you will join us again soon.

Thank you,

Bhuiaw & Clardosw MeDonmstts
Collow Brushaor

RJ Smith
Restaurant Consulting
Menu Design
765-749-1217
rapidrocky@reagan.com
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koo Specialties

« Substitute egg whites. 1.79

Add ingredients to eggs:
* Meat. 1.59
* All other ingredients. 1.29

Sunrise Feature
A combination of two large farm-fresh
eggs, three fluffy buttermilk pancakes
and your choice of meat (sausage patties,
sausage links, turkey links, ham, Canadian
bacon or bacon). 8.39
» Upgrade to a flavored pancake. 1.59
» Add a small order of fresh

Texas-Style Idaho potatoes. 2.69

Eggs Florentine

A toasted, open-faced English muffin topped
with spinach, sliced tomatoes and soft
poached eggs. Finished off with our buttery
hollandaise sauce and served with four

golden brown potato pancakes. 9.59

The Original Eggs Michael

A toasted, open-faced English muffin topped
with sausage patties, soft poached eggs and our
house-made mushroom sherry sauce. Served
with four golden brown potato pancakes. 9.59

Eggs Benedict

A favorite classic of a toasted, open-faced
English muffin topped with Canadian bacon,
soft poached eggs and our rich, buttery
hollandaise sauce. Served with four

golden brown potato pancakes. 9.59

Diced Ham & Eggs
Three scrambled eggs mixed with diced,
smoked ham and served with three fluffy
buttermilk pancakes. 8.49

Corned Beef Hash & Two Eggs
A skillet filled with our house-made hash,
made with corned beef, potato and onion.
Topped with two, any-style eggs and served
with three fluffy buttermilk pancakes. 10.19

The 2x4

Two farm-fresh eggs served with four fluffy
buttermilk pancakes. 8.09

French Toast & Two Eggs
Two farm-fresh eggs served with two thick pieces
of our signature Sourdough French Toast. 8.19

Fresh Squeezed

Orange Juice
Small. 2.49
Large. 3.09

Delicious Crepes

Danish Kijafa Cherry Crepes

Three crepes filled and topped with
Montmorency cherries, poached in cherry
syrup and tempered with Danish Cherry Kijafa
wine. Dusted with powdered sugar. 9.69

Strawberry Crepes

Three crepes filled and topped with sweet,
fresh-cut strawberries. Dusted with
powdered sugar and served with our
house-made strawberry syrup. 9.39

Chocolate Strawberry Crepes
Three crepes filled with rich chocolate
syrup and chocolate chips. Topped with
fresh-cut strawberries and even more
chocolate. Dusted with powdered sugar
and chocolate chips. 9.39

Banana Crepes

Two crepes filled with diced bananas and our
sour cream mixture, flavored with cognac,
sherry and Cointreau. Topped with sliced
bananas and sweet apricot purée then
dusted with powdered sugar. 8.49

French Crepes

Three crepes filled with our rich Cointreau
flavored sour cream and dusted with
powdered sugar. 8.49

Apple Crepes

Two crepes filled with our rich, Cointreau flavored
sour cream, diced Granny Smith apples and
toasted pecans. Topped with cinnamon sugar
and even more pecans! Served with our
house-made apple syrup. 8.49

Served with vanilla ice cream upon request

We are happy to add ingredients
to your item at an additional charge.






Lunchiime
o Anytime

All lunch entrées except Biscuits & Gravy
are served with potato pancakes.

Harriott’s Ham & Cheese Melt

Baby Swiss cheese melted on top of layered
Hickory-smoked ham between two thick
slices of grilled sourdough bread.

Served with a melon slice. 8.79

B.L.T. Sandwich

An open-faced sandwich with
thick-sliced bacon, crisp lettuce and
tomato on top of grilled sourdough bread.
Served with a melon slice. 8.89

Egg & Cheese Sandwich
One egg, any-style with melted cheddar
cheese sandwiched between two pieces
of thick, grilled sourdough bread.
Served with a melon slice. 8.59
» Add one slice of bacon or

one sausage patty. 1.99

Grilled Cheese & Tomato

A combination of melted Baby Swiss

and cheddar cheese with sliced tomatoes
on grilled sourdough bread. Served with
a melon slice. 8.69

Chicken Salad Sandwich

Our house-made chicken salad with diced
chicken in every bite. Served on a flaky split
croissant. Served with a melon slice. 9.09

NEW! Biscuits & Gravy

Open-faced biscuits hot from the
oven topped with creamy gravy
made with fresh ground sausage
and our own spice blend. 7.69

* Half order. 4.99

Chicken Crepe

Filled and topped with diced chicken
breast, chopped black olives and
red & green peppers mixed in our
mushroom sherry sauce. Sprinkled
with sliced toasted almonds. 9.59

Seafood Crepe

Filled and topped with shrimp,
white fish, scallops and crabmeat
mixed in our rich mushroom sherry
sauce. Sprinkled with sliced
toasted almonds. 9.89

Spinach Crepe

Filled and topped with fresh, crisp
spinach and baby Swiss cheese
mixed in our mushroom sherry
sauce. Topped with sliced
toasted almonds. 9.59

We are happy to add ingredients to your item at an additional charge.
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