
Truck Stop Cinnamon Roll
brown sugar, caramel, candied pecans  5

French Toast 
vanilla custard, house brioche, bacon or ham  9

Ed’s Blackened Shrimp & Grits
slab bacon, mushrooms, the holy trinity 16

Butternut Squash Hash
bacon, braised leeks, field mushrooms, potatoes, 

sage, brown butter, 2 farm eggs  14

Ham Benedict 
 Zoe’s smoked ham, 2 poached farm eggs, sauteed swiss chard,

grilled tomato, hollandaise, english muffin  13

Biscuits and Gravy
2 farm eggs  9

Taylor’s Corned Beef Hash
pepperonatta, country potatoes, 2 farm eggs  12

Taylor’s Breakfast
2 buttermilk pancakes, 2 farm eggs, sausage, ham or bacon,

country potatoes  9
substitute french toast for pancakes 2

Country Fried Steak
gravy, two eggs, country potatoes  14

Breakfast Burrito
house green chile sausage, scrambled egg, country potatoes,

Tillamook cheddar cheese, sour cream, fresh salsa  9

 Breakfast Sandwich
house english muffin, aioli, two eggs, cheddar cheese, grilled tomato, 

choice of ham, bacon or sausage and fresh fruit  9

Veggie Burrito
sauteed spinach, crimini mushrooms, peppers and onions, scrambled eggs,

black beans, country potatoes, jack cheese, sour cream, fresh salsa  8

split plate charge 2

2 Eggs  4
Bacon 5

Chicken Apple Sausage  3
Smoked Salmon 4
2 Ham Slices  5
Fresh Fruit  4

Country Sausage  4
Potatoes 4

Sides

Basket of Housemade Pastries
 preserves and Irish butter LRG 6  SML 4



Beverages

Temple Coffee  
Temple Espresso  
Latte 
Cappuccino  
Iced Tea  
Milk 
Odwalla Lemonade  
Coke, Diet Coke, Sprite  
Small Pellegrino
Large Pellegrino
Odwalla Orange Juice 

Chef- Luke Pfost
2924 Freeport Blvd Sacramento, Ca 95818

Sunday 9 to 1 pm
reservations: 916 443-5154

split charge  $2.00
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large - 4.5

Bloody Beer 
Pilsner and Taylor’s  
Bloody Mary Mix 
 
Mimosa  
Cristalino Cava, Odwalla oj 

Sparkling Mojito
Cristalino Cava, fresh mint,
lime, simple syrup

Pomegranate Champagne Cocktail
Cristalino Cava, pomegranate puree, 
lime, vanilla simple syrup
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Taylor’s Kitchen serves organic Vermont maple syrup

Consumption of raw or undercooked eggs or meats may increase risk of foodbourne illness. 

Taylor’s is proud to offer the seasonal harvest
of our local farmers and ranchers


