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BREAKFAST SANDWICH
TWO FRIED EGGS WITH CHEESE AND MEAT • 8.50

BREAKFAST FAVORITES
TWO EGGS AND HOMEFRIES OR SPINACH 

AND TOAST • 6.50

TWO EGGS AND HOMEFRIES OR SPINACH, TOAST 
AND ONE MEAT • 8.50

*TOFU SCRAMBLE AND TOAST • 11.95
Tofu sautéed with veggies and spices

BUILD YOUR OWN OMELETTE
THREE EGG OMELETTE • 10.95

Served with toast and homefries or sautéed spinach

INCLUDES THREE INGREDIENTS
extra ingredients as noted

The Garfield Sampler
1 egg, 1 pancake, 1 french toast, 1 sausage, 

1 slice bacon and homefries • 14.95

*The Vegan Garfield Sampler
Tofu scramble, 1 pancake, 1 french toast, 1 vegan 
sausage, 1 tempeh bacon and homefries • 17.95

Gluten Free Garfield Sampler
1 egg, 1 GF pancake, 1 GF french toast, 1  sausage, 

1 slice bacon and homefries • 16.95

Tiggers Caribbean French Toast
with MANGO/PAPAYA OR PASSION FRUIT BUTTER

10.95

Puss’n Boots
CREAMED CHIPPED BEEF ON TOAST • 11.95

Substitute a biscuit - 2.00

BREAKFAST BURRITO • 12.95
Homefries, scrambled egg, onions, bell peppers, tomatoes, 
sour cream, black beans, avocado and Mexican cheese

*Can be made vegan -$14.95 
AVOCADO ON TOAST • 4.95

with lemon thyme mayo

PANCAKES AND FRENCH TOAST
PLAIN PANCAKES • 8.00

Pancakes topped with powdered sugar

SPECIALTY PANCAKES • 10.25
Filled with blueberries, bananas or chocolate chips 

topped with powdered sugar

GLUTEN FREE PANCAKES OR FRENCH TOAST • 12.95
Add fruit - 2.50

SIGNATURE FRENCH TOAST • 9.95
Our brioche French toast topped with powdered sugar

*VEGAN BANANA FRENCH TOAST • 12.95
Two thick slices of Italian bread coated in a batter 
made from bananas and almond milk topped with 

powdered sugar and served with vegan butter upon request

Real maple syrup 1.00

A LA CARTE
BACON/SAUSAGE/CANADIAN BACON

SCRAPPLE • 3.95
TEMPEH BACON/VEGAN SAUSAGE • 4.50
HOMEFRIES/SAUTEED SPINACH • 3.00

TOAST • 1.50    HOMEMADE BISCUIT • 3.00
FRESH FRUIT CUP • 5.50

SINGLE PLAIN PANCAKE/FRENCH TOAST • 4.50
SINGLE SPECIALTY PANCAKE • 5.50

SINGLE EGG • 3.00
OATMEAL AND HONEY • 5.50

All proceeds benefit P.A.L.S. animal rescue

VEGGIES • .50
Tomato, spinach,
bell pepper, 
broccoli, 
raw onion,
caramelized onion, 
mushrooms

CHEESES • .75
swiss, cheddar,
american, goat,
havarti, feta
provolone

MEATS • 1.50
bacon, sausage, 
Canadian bacon

42 Berkeley Rd, Devon, PA 19333
610-688-1930     www.theblackcatcafe.org

Breakfast and lunch served all day
Wednesday through Sunday 9:00 AM- 2 PM

PREMIUM INGREDIENTS • 3.00
Egg whites, avocado *Vegan selection



HOMEMADE SOUPS
Our delicious homemade soups change weekly, but we 
always serve our signature three-bean veggie chili.  

Check the blackboard for our specials and ask your server
about taking a bowl or quart of your favorite soup to go!

CUP • 3.95   BOWL • 5.50
SPECIALTY SOUPS TO GO:

BOWL • 7.50  QUART • 16.95

ENTREE SALADS
Add smoked turkey breast 3.75

*HOUSE • 8.00
mixed greens, cucumber, carrots, tomato, 
sunflower seeds with balsamic vinaigrette

CAESAR • 8.00
chopped romaine, croutons, parmesan with 

creamy garlic Caesar dressing

*STRAWBERRY • 10.50
mixed greens, walnuts, chopped apple, goat cheese 

*HOUSE SIDE SALAD • 5.00
COLD SANDWICHES

On your choice of bread

CHICKEN OR TUNA SALAD • 10.25
Chicken or tuna salad made with dried cranberry and apple 
served with lettuce and tomato on bread or bed of lettuce

SMOKED TURKEY • 10.25
Thick sliced smoked turkey breast with havarti,

lettuce, tomato, and cranberry mayo

BLT • 9.75
Bacon, lettuce, tomato and mayo

*VEGAN BLT • 10.75Tempeh bacon, lettuce, tomato and vegan mayo

Black Cat Combos
11.95

Pick TWO to create your own combo plate

CUP OF SOUP OR SMALL SALAD 
1/2 COLD SANDWICH, PANINI OR GRILLED CHEESE

SLICE OF HOMEMADE QUICHE

QUICHE ONLY • 9.00

WRAPS • 10.95
Choice of filling: roast beef, ham, turkey, 

chicken salad, or tuna salad

Cheeses: swiss, cheddar, havarti, american or provolone
lettuce and tomatoes

PANINIS 
Served on Le Bus sourdough bread or 

Gluten-free bread • 11.95

HAM & SWISS
Black forest ham, swiss and honey mustard

SMOKED TURKEY
Smoked turkey, caramelized onion, havarti and 

lemon thyme mayo

ROAST BEEF
Roast beef, caramelized onion, provolone and 

au jus dipping sauce

*VEGGIE
Assorted vegetables of the day 

with choice of cheese on sourdough bread

AVOCADO, BACON AND CHEDDAR MELT

GRILLED CHEESES
Served on Le Bus sourdough bread or gluten-free bread

*THREE CHEESE • 10.00Cheddar, swiss and american

FRENCH ONION • 11.25
Swiss, caramelized onion and au jus dipping sauce

BACON CHEDDAR TOMATO • 11.25
HONEY APPLE • 10.95

Havarti, honey mustard and sliced apple

ARTICHOKE • 11.25
Artichokes, Havarti, and lemon thyme mayo

DRINKS
COFFEE, TEA, ICED TEA • 2.00

BOTTLED WATER • 2.00

SPRITE, COKE, OR DIET COKE • 2.50

ORANGE JUICE, TOMATO JUICE, APPLE JUICE, 
MILK AND CHOCOLATE MILK:  
SMALL • 2.50   LARGE •  3.95

DESSERTS BY GAIL & MARTHA
Ask your server for Gail Burgess’ and Martha Belyea’s

homemade desserts of the day!

4.50 PER SLICE

All sandwiches, wraps and paninis 
served with chips or vegetable chips

Gratuities are appreciated. 20% gratuity will automatically be added to tables of 5 or more.

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.


